
3-course menu €31,50

--------------------            S T A R T E R  --------------------

--------------------            M A I N  --------------------

--------------------            D E S S E R T  --------------------

F O R  G R O U P S  O F  2 0  P E O P L E  A N D  A B O V E

I TA L I A N  TO M ATO  S O U P M      
Hearty soup with basil cream and Parmigiano Reggiano cheese, served with a roll

W I L D  M U S H R O O M  T R U F F L E  S O U P      
Creamy wild mushroom truffle soup, served with a roll

C O D
Cod in coconut lemongrass sauce with black rice, baby bok choy, and fries

A S I A N  S A L M O N                
Eastern sauce, chili, ginger, scallions, bok choy, fries

C E A S A R  S A L A D        
Romaine lettuce, grilled chicken, bacon, anchovies, egg, cherry tomatoes, 
Parmigiano Reggiano cheese, garlic croutons, dressing, served with a roll

P O R K  S ATAY       
Skewer of marinated and lightly grilled pork tenderloin, satay sauce, fried onions, 
bean sprouts, scallions, chili pepper, ginger, and pickled vegetables served with fries

B E A C H  B U R G E R        
Burger bun with a 100% beef burger, cheddar cheese, smokey BBQ sauce, fried egg, 
sweet pickled relish, caramelized onions, tomato, lettuce, bacon, and fries

S C H N I T Z E L   
Large 300-gram schnitzel, caramelized onions, sautéed mushrooms, bacon bits, peppercorn sauce, and fries

V E G A N  B E E T R O OT  B U R G E RC      
Burger made from red beet, soy, quinoa, tomato, garlic, and herbs on a vegan bun with mixed greens, 
avocado, tomato, caramelized onions, vegan sauce, and fries

V E G E TA B L E  C U R RYC        
Mildly spicy curry with mushrooms, baby corn, carrots, bell peppers, green beans, 
tomatoes, zucchini, coriander, and flatbread

C R È M E  B R Û L É E      
With vanilla ice cream and whipped cream

C O U P E  C H O C O  C O O K I E    
American cookie ice cream, chocolate ice cream, chocolate sauce, Oreo crumbs, and whipped cream

C O U P E  W I N T E R  G L O W    
Stuffed ice cream sundae with vanilla ice cream, winterglow ice cream, amarena cherry ice cream, 
amarena cherries, and whipped cream

R E S E R V A T I O N  V I A :  I N F O @ Z E E M E E U W . C O M  -  O U R  G R O U P  M E N U S  A R E  S E T T L E D  O N L Y  P E R  G R O U P .

C H O O S E  F R O M :



C A R P A C C I O
Carpaccio of lightly smoked 

beef ribeye, truffle mayonnaise, 
Parmigiano Reggiano cheese, 

arugula, seeds, and nuts

B E E F  T A T A K I
Marinated and lightly 

seared beef tenderloin, wasabi 
mayonnaise, ponzu sauce, 

garlic chips, scallions

C R U N C H Y  S U S H I
Crunchy sushi filled with 

salmon, salmon mousse, avocado, 
wakame seaweed, soy sauce, 

and wasabi mayonnaise

B U R R A T A M
Soft creamy burrata cheese, 

cherry tomatoes, seeds and nuts, 
balsamic syrup, pesto

I T A L I A N
T O M A T O  S O U P M

Hearty soup with basil cream and 
Parmigiano Reggiano cheese, served 

with a roll

W I L D  M U S H R O O M 
T R U F F L E  S O U P

Creamy wild mushroom truffle soup, 
served with a roll

STarter F R U I T  D E  M E R  A L  A J I L L O   
Pan of fruit de mer al ajillo, Black Tiger prawns, greenshell mussels, and flatbread

A S I A N  S A L M O N                         
Eastern sauce, chili, ginger, scallions, bok choy, fries

F I S H  S A L A D        
Mixed greens, cucumber, tomato, red onion, boiled egg, shrimp, smoked Norwegian salmon, 
surimi, smoked trout, steamed mackerel, dill mayonnaise, and a roll

P O R K  S ATAY       
Skewer of marinated and lightly grilled pork tenderloin, satay sauce, fried onions, 
bean sprouts, scallions, chili pepper, ginger, and pickled vegetables served with fries

B E A C H  B U R G E R          
Burger bun with a 100% beef burger, cheddar cheese, smokey BBQ sauce, fried egg, 
sweet pickled relish, caramelized onions, tomato, lettuce, bacon, and fries

S T E A K      
Irish fillet steak, New York steak sauce, grilled little gem lettuce, and fries

S P A R E R I B S        
Marinated spareribs with homemade oriental sauce, scallions, chili pepper, ginger, and fries.

F A J I TA ' S        
Spicy marinated beef tenderloin tips, salsa, bell pepper, jalapeño, cilantro, garlic, red onion, 
tortilla, guacamole, sour cream

V E G A N  B E E T R O OT  B U R G E RC      
Burger made from red beet, soy, quinoa, tomato, garlic, and herbs on a vegan bun with mixed 
greens, 
avocado, tomato, caramelized onions, vegan sauce, and fries

V E G E TA B L E  C U R RYC       
Mildly spicy curry with mushrooms, baby corn, carrots, bell peppers, green beans, 
tomatoes, zucchini, coriander, and flatbread

Dessert
C O U P E  C H O C O  C O O K I E

American cookie ice cream, choco-
late ice cream, chocolate sauce, Oreo 

crumbs, and whipped cream

C O U P E  W I N T E R  G L O W 
Stuffed ice cream sundae with vanilla ice cream, 
winterglow ice cream, amarena cherry ice cream, 

amarena cherries, and whipped cream

R A S P B E R R Y  M A C A R O N 
filled with pistachio ice cream, green 
chocolate, red fruit, and blackberry 

coulis

C R È M E  B R Û L É E
with vanilla ice cream and

whipped cream

3-course menu €35,50
F O R  G R O U P S  O F  2 0  P E O P L E  A N D  A B O V E

C H O O S E  F R O M :

R E S E R V A T I O N  V I A :  I N F O @ Z E E M E E U W . C O M  -  O U R  G R O U P  M E N U S  A R E  S E T T L E D  O N L Y  P E R  G R O U P .

--------------------            M A I N  --------------------



C A R P A C C I O
Carpaccio of lightly smoked beef ribeye, 
truffle mayonnaise, Parmigiano Reggiano 

cheese, arugula, seeds, and nuts

B E E F  T A T A K I
Marinated and lightly seared beef 

tenderloin, wasabi mayonnaise, ponzu 
sauce, garlic chips, scallions

C R U N C H Y  S U S H I
Crunchy sushi filled with salmon, salmon 
mousse, avocado, wakame seaweed, soy 

sauce, and wasabi mayonnaise

B U R R A T A M
Soft creamy burrata cheese, cherry to-

matoes, seeds and nuts, balsamic syrup, 
pesto

I T A L I A N
T O M A T O  S O U P M

Hearty soup with basil cream and Parmi-
giano Reggiano cheese, served with a roll

W I L D  M U S H R O O M 
T R U F F L E  S O U P

Creamy wild mushroom truffle soup, 
served with a roll

G A M B A ' S  A L  A J I L L O
Peeled prawns, marinated in garlic oil, 

finely chopped chili peppers, and a touch 
of cream

S T I C K Y  T E M P E H
Sticky tempeh, sesame, sweet and 

sour cucumber, red bell pepper, baby 
corn, bean sprouts, vegan yogurt tahini 

dressing

STarter
F R U I T  D E  M E R  A L  A J I L L O   
Pan of fruit de mer al ajillo, Black Tiger prawns, greenshell mussels, and flatbread

A S I A N  S A L M O N                         
Eastern sauce, chili, ginger, scallions, bok choy, fries

F I S H  S A L A D        
Mixed greens, cucumber, tomato, red onion, boiled egg, shrimp, smoked Norwegian salmon, 
surimi, smoked trout, steamed mackerel, dill mayonnaise, and a roll

S L I P  TO N G U E S          
Two pan-fried lemon soles, ravigote sauce, and fries

N O RW E G I A N  F I S H  S O U P
Creamy, richly filled fish soup

B E A C H  B U R G E R          
Burger bun with a 100% beef burger, cheddar cheese, smokey BBQ sauce, fried egg, 
sweet pickled relish, caramelized onions, tomato, lettuce, bacon, and fries

F A J I TA ' S        
Spicy marinated beef tenderloin tips, salsa, bell pepper, jalapeño, cilantro, garlic, 
red onion, tortilla, guacamole, sour cream

S P A R E R I B S        
Marinated spareribs with homemade oriental sauce, scallions, chili pepper, ginger, and fries.

S T E A K       
Irish fillet steak, New York steak sauce, grilled little gem lettuce, and fries

V E G E TA B L E  C U R RYC        
Mildly spicy curry with mushrooms, baby corn, carrots, bell peppers, green beans, 
tomatoes, zucchini, coriander, and flatbread

P I Z Z A  B U R R ATA M
Tomato, mozzarella, peach, zucchini, burrata, pesto, chili flakes, basil

R AV I O L I M
Filled with parsley and wild mushrooms, served with spinach, arugula, cherry tomatoes, and 
Parmigiano Reggiano

Dessert
C O U P E  C H O C O  C O O K I E

American cookie ice cream, choco-
late ice cream, chocolate sauce, Oreo 

crumbs, and whipped cream

C O U P E  W I N T E R  G L O W 
Stuffed ice cream sundae with vanilla ice cream, 
winterglow ice cream, amarena cherry ice cream, 

amarena cherries, and whipped cream

R A S P B E R R Y  M A C A R O N 
filled with pistachio ice cream, green 
chocolate, red fruit, and blackberry 

coulis

C R È M E  B R Û L É E
with vanilla ice cream and

whipped cream

3-course menu €38,50
F O R  G R O U P S  O F  2 0  P E O P L E  A N D  A B O V E

C H O O S E  F R O M :

R E S E R V A T I O N  V I A :  I N F O @ Z E E M E E U W . C O M  -  O U R  G R O U P  M E N U S  A R E  S E T T L E D  O N L Y  P E R  G R O U P .

--------------------            M A I N  --------------------


