Appetizers:
Caribbean pumpkin soup
Bouillabaisse

Coconut milk, thyme and garlic crostini

Snapper, grouper, halibut, prawns, rouille and croutons

Sautéed Red shrimp (6)
Fresh oysters (6)

Garlic, chili, spring onion and chipotle mayo

New England oysters, smoked shallot vinaigrette, fresh horseradish and
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tabasco

Ahi tuna tataki

Sesame crusted tuna, wasabi mayo, candied ginger and sweet soy glaze

Smoked salmon & crostini

Home cured and smoked salmon, lemon fennel salad and
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mustard vinaigrette

Carpaccio of Tuna

Ponzu vinaigrette, crispy red onion and capers

Pan seared foie gras
Beef Tartare
Buratta

Brioche, thyme butter and fig compote

Shallots, capers, ketchup, mustard and truffle wedge potato chips

Confit of cherry tomatoes, sun-dried tomato pesto, pine nuts and 10y balsamic reduction

15
17
17
17

Lobster salad - Catalana

Crispy lettuce, Caribbean lobster chunks, red onion, cherry
tomatoes, celery and orange vinaigrette
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Caesar salad
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Romaine lettuce, crispy maple bacon, garlic crostini and Parmesan shaving

Roasted beet and feta

Mixed baby greens, red onion, cherry tomatoes, poached pear,
caramelized walnuts, feta and raspberry dressing
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Main vegetarian options:
The impossible burger

Brioche bun, grilled and sautéed vegetable patty, special sauce, lettuce
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and tomato

Mushroom puff pastry

Sautéed mushroom in a cream sauce served on a crispy puff pastry

19

Grilled garden of eden

Grilled zuchinni, yellow squash, eggplant, roasted bell peppers, sweet
potato puree and coconut curry sauce
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Porcini risotto
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Cream based sautéed porcini mushroom

Vegetarian eggplant moussaka
Spinach ricotta ravioli

Tomato sauce, egg plant, baked with mozzarella cheese

Homemade, vegetarian with creamy mushroom sauce, arugula and

Parmesan cheese

10% service charge will be added - prices in USD - for NAF use 1.80
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b Our signature;
The Seafood Experience - 2 persons (72,5 per person) Our
signature dish of "Fruit de Mer" 6 Sautéed shrimp - 6 Fresh Oysters - 6 oz
Tuna Sashimi - 6 oz Smoked salmon - 6 oz sea scllops - 1 lbs Grilled
Caribbean lobster - ½ lbs Alaskan king crab - lemon butter sauce - mustard
sauce - French fries and house salad.
* Add a bottle of Moet & Chandon Brut Champagne - $75
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Entrées / Main:
Salmon fillet

Pan seared, with fennel gratin, sweet potato puree, dill and Champagne cream sauce
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Grilled seafood
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Lobster ravioli
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Selection of grilled tuna, salmon, scallops, shrimp, mashed sweet potato and
yellow curry butter sauce
* Also available with tagliatelle
Homemade with Caribbean lobster, lobster-cream sauce and Parmesan cheese

Grilled ahi tuna

Wasabi potato puree, yakitori glaze, pickled cucumber, bock choy and miso sauce
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Red snapper fillet - royal
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Pasta Alfredo
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Topped with crab meat, baked with a citrus crust, baby spring
vegetables, roasted garlic puree and lobster cream sauce
Tagliatelle with creamy parmesan Reggiano cheese sauce
* add chicken $5 - add shrimp $9

Tomahawk steak for two

(67.5 per person) The ultimate steak experience. 32oz and 1.5 inch
thick USDA grilled tomahawk steak. (Double Rib-eye with the bone on) - cut at your table served with béarnaise sauce - house salad - green asparagus and skin on fries.
* Seared foie gras add $18 per slice | lobster medallions 4 oz $17
*Available sauce by all steaks; Cognac peppercorn cream sauce, Béarnaise sauce, Porcini mushroom sauce or
Cabernet & jus reduction

Free range chicken

Brick pressed, baby spring vegetables, lemon butter sauce and panfried
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basmati rice

Petit fillet mignon 6 oz
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Rib-Eye
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Chateaubriand - sautéed in brown butter, served with vegetables, potato
gratin and white truffle oil or skin-on French fries
* Cognac peppercorn cream sauce - Béarnaise sauce - Porcini mushroom sauce - Cabernet & jus reduction
14 oz USDA grilled Rib-Eye, charbroiled spring onions, porcini mushroom sauce and garlic
roasted potatoes

Rack of lamb

Dijon mustard, lamb jus reduction, potato gratin and fresh vegetables

Braised short rib

Slow cooked in red wine and rosemary-thyme, caramelized mini carrots and
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pesto potato puree

Holland House burger

Our special 8oz beef hamburger with Old Amsterdam cheese, lettuce,
onion, tomato, special sauce and served with coleslaw and French fries

10% service charge will be added - prices in USD - for NAF use 1.80
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