
sushi. (4 pieces)

  Sharing is caring
12 pieces of sushi selected by our Chef 32,50

 Salmon torch 
Wester Ross salmon with red miso, marinated daikon 
radish, cucumber & salmon roe 11,50

 Spicy tuna
with yuzu kosho, blue radish, avocado, cucumber, 
togarashi & tobiko 12,50

    Veggie
kimchi cabbage with avocado, tempura oyster mushroom 
& avocado cream 10,50

 Crispy chicken
crispy sushi rice with crispy chicken, mango compote, 
togarashi, kewpie & unagi sauce  12,50

  Smokey beef
smoked roast beef with celeriac, chives, marinated 
daikon radish & unagi sauce 11,50
supplement foie gras +13,50

taco’s. (2 pieces)

 Chicken thigh 
with hoisin, cabbage, carrot, eel, and truffle 12,50

 Salmon tartare
with yuzu koshu, soy gel, and fresh choi sam salad 13,50

   Corn 
with smoked pimenton cream made from vegan feta 
cheese and spring onion 12,50

to start with.
   Scottish organic  ‘Wester Ross’ salmon

marinated in ‘Brak’ Zalmhuis gin & house-smoked, 
with Tsar caviar, potato crunch & a mini shiitake 
salad 19,50

 Bouillabaisse 
with shellfish, red mullet & crusty bread with harissa  
17,50

  Beef tataki
with coriander vinaigrette, fresh choi sam salad, nori 
chips & sambai gel 16,50

  Tuna tataki
with coriander vinaigrette, fresh choi sam salad, nori 
chips & sambai gel 18,50

  Roasted celeriac
with dukah, lime gel, yellow curry with coconut, 
lemongrass & almonds 11,50

Beef carpaccio
with parsley-truffle pesto, arugula, walnut, bacon 
salt & Parmesan cheese 16,50

 Fried calamari
with aioli 13,50

  Steak tartare 
beef with egg yolk, pickles, capers, chives, dill, confit 
shallot & sourdough crumbs 13,50

3/4/5 courses - 42,50/49,50/55,00  

the food.
the food.

 Grilled salmon
with kimchi-cabbage salad, soy dressing, cucumber & 
papadum 24,50

Salmon from the plancha 
with choi sam salad, roasted bulgur & yellow curry 24,50

 Pan-seared halibut
with a hazelnut and cauliflower cream, pickled 
cauliflower, buttermilk vinaigrette & green herbs 27,50 
   
Grilled tuna 
with red onion compote, mango chutney, sautéed king 
bolete mushrooms & bonito flakes 29,50

Smashed burger 
on a pretzel bun, Gruyere cheese, red onion, 
salmon house burgersauce & fries 23,50 
supplement bacon +3,50

Pulpo a la Gallega
with potato, pimenton foam & extra virgin olive oil 22,50

Grilled entrecôte (250 gr)

with ratatouille & creamy beurre de Paris 35,50

 Chuck steak
slow-cooked chuck steak, pistachio crumble & parsnip 
cream 24,50

  Thai green curry
with white rice, roasted eggplants, chickpeas &
fresh choi sam salad 21,50

Pho
with glass noodles in vegetable broth with bean sprouts, 
Thai basil, bok choy, shiitake mushrooms & soft-boiled 
egg 21,50

 Oysters. (6 pieces)

 Creuses nr.3* 26,00
 Joguet Fines de Claire nr.3* 29,50

 
*served with apple cider seaweed vinaigrette, 

ginger & lime

on the side.
 Grilled vegetables 7,50
 Small mixed salad 4,25

Fries with truffle mayonnaise 4,25

 to share  vegan   signature dish spicy

Our dishes may contain allergens. 

Ask the staff for more information.

Research shows 
that you enjoy 
your food and 
company less 

when your phone 
is on the table. 

Test it with us 
and leave it in 

your pocket for a 
change. 

lunch. (till 16:00)

Salmon poké bowl
with Wester Ross salmon sashimi, sushi rice, togarashi 
mayo, homemade wakame salad, soybeans, ponzu oyster 
mushroom, radish, kimchi salad & bonito furikake 16,00

 Tofu poké bowl
with marinated tofu, sushi rice, togarashi mayo, 
homemade wakame salad, soybeans, ponzu oyster 
mushroom, radish, kimchi salad & bonito furikake 14,50

 Bibimbap
rice with Korean mixed vegetables, Gochujang sauce, soy 
chicken & fried egg 14,50

Caesar salad
with romaine lettuce, boiled egg, smoked bacon, 
Parmesan cheese, slow-cooked chicken thighs, croutons & 
anchovy dressing 17,50

Fried egg with smoked salmon
two fried eggs on brioche with house-smoked salmon 
and chives 17,00

  Club sandwich Zalmhuis
with smoked chicken, young cheese, bacon, mesclun, 
tomato spread & fresh tortilla chips 15,50

 Schiacciata smashed avocado
with baked sweet pointed pepper, arugula & vegan 
wasabi mayonnaise 12,50

Schiacciata beef carpaccio
with parsley-truffle pesto, arugula, walnut, bacon salt & 
Parmesan cheese 14,75

Zalmhuis 12 o’clock
truffle velouté, brioche with house-smoked salmon & 
Holtkamp mini veal croquette 14,50

sashimi.
 ‘Wester Ross’ salmon 

with kizami wasabi, sweet and sour beech mushroom, 
ginger, sambai gel & prawn crackers 17,00

 Yellowfin tuna 
with kizami wasabi, sweet and sour beech mushroom, 
ginger, sambai gel & prawn crackers 19,50
 

 Corvina 
with kizami wasabi, sweet and sour beech mushroom, 
ginger, sambai gel & prawn crackers 13,50

 Sashimi to share 
salmon, tuna, corvina with kizami wasabi, sweet and 
sour beech mushroom, ginger, sambai gel & crispy brick 
dough 32,50

chef’s menu.


