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

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

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

3-course menu 36,-
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 Grana Padano, bread

F I S H  S O U P 
Soup with cod, salmon, prawns and cream, bread

S P A R E  R I B S 
Marinated spare ribs with homemade oriental sauce, spring onion, chili pepper, ginger

B E A C H  B U R G E R 
Brioche bun with beef burger, cheddar, smokey BBQ sauce, jalapeño, 
sweet pickled relish, caramelized onion, tomato, lettuce, bacon

S A L A D  F I S H 
Salad with shrimp, smoked Norwegian salmon, smoked trout, smoked mackerel, 
cucumber, tomato, red onion, egg, dill mayonnaise, bread

O R I E N TA L  S A L M O N 
Salmon, Korean BBQ sauce, oriental marinated vegetables, sesame, spring onion, udon noodles

G N O C C H I M 
Gnocchi with mushrooms, truffle, béchamel sauce and Grana Padano

P I Z Z A  V E G E TA R I A N A M 
Tomato, mozzarella, bell pepper, zucchini, mushrooms, black olives, red onion, feta

TA R T E  TAT I N M 
Apple tarte tatin served with vanilla ice cream and kletskop

S Y R U P  WA F F L E  B L O N D I E M 
Delicious blondie with cinnamon ice cream and amarena cherries 
 
C R È M E  B R Û L É E M 
Classic crème brûlée with a crispy caramelized sugar coating, served with creamy vanilla ice cream 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 :



P A S T R A M I 
Pastrami with caper dressing,  

capers, tomato, lettuce 
and Grana Padano 

 
C A M E M B E R T  F R O M  

T H E  O V E N M 
Camebert, fig salad, thyme,  

honey, balsamcio, bread 
 

C R U N C H Y  S U S H I 
Crispy sushi filled with salmon,  

salmon mousse, avocado, wakamé, 
soy sauce, wasabi mayonnaise 

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

Hearty soup with basil cream and  
Grana Padano, bread 

 
F I S H  S O U P  

Soup with cod, salmon,  
prawns and cream, bread

STarter
S A L A D  F I S H 
Salad with shrimp, smoked Norwegian salmon, smoked trout, smoked mackerel, 
cucumber, tomato, red onion, egg, dill mayonnaise, bread

S P A R E  R I B S 
Marinated spare ribs with homemade oriental sauce, spring onion, chili pepper, ginger

B E A C H  B U R G E R 
Brioche bun with beef burger, cheddar, smokey BBQ sauce, jalapeño, 
sweet pickled relish, caramelized onion, tomato, lettuce, bacon

O R I E N TA L  S A L M O N 
Salmon, Korean BBQ sauce, oriental marinated vegetables, sesame, spring onion, 
udon noodles

G N O C C H I M 
Gnocchi with mushrooms, truffle, béchamel sauce and Grana Padano

P I Z Z A  V E G E TA R I A N A M 
Tomato, mozzarella, bell pepper, zucchini, mushrooms, black olives, red onion, feta 

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  -------------------- 

Dessert
T A R T E  T A T I N M 

Apple tarte tatin served with vanilla 
ice cream and kletskop

S Y R U P  W A F F L E 
B L O N D I E M   

Delicious blondie with cinnamon ice 
cream and amarena cherries 

 

C R È M E  B R Û L É E M 
Classic crème brûlée with a crispy 

caramelized sugar coating, 
served with creamy vanilla ice 

cream and whipped cream

3-course menu 37,50



P A S T R A M I 
Pastrami with caper dressing,  

capers, tomato, lettuce 
and Grana Padano 

 
T A C O S 

Tacos filled with pulled chicken, 
cabbage, jalapeño, pineapple and 

smokey hemp sauce 
 
 

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

a dollop of cream, bread 
 

C R U N C H Y  S U S H I 
Crispy sushi filled with salmon,  

salmon mousse, avocado, wakamé, 
soy sauce, wasabi mayonnaise 

 
C A M E M B E R T  F R O M  

T H E  O V E N M 
Camebert, fig salad, thyme,  

honey, balsamcio, bread 
 

I T A L I A N  T O M A T O  S O U P M 
Hearty soup with basil cream and  

Grana Padano, bread 
 

F I S H  S O U P  
Soup with cod, salmon,  

prawns and cream, bread

STarter
S A L A D  F I S H 
Salad with shrimp, smoked Norwegian salmon, smoked trout, smoked mackerel, 
cucumber, tomato, red onion, egg, dill mayonnaise, bread

S P A R E  R I B S 
Marinated spare ribs with homemade oriental sauce, spring onion, chili pepper, ginger

B E A C H  B U R G E R 
Brioche bun with beef burger, cheddar, smokey BBQ sauce, jalapeño, 
sweet pickled relish, caramelized onion, tomato, lettuce, bacon

O R I E N TA L  S A L M O N 
Salmon, Korean BBQ sauce, oriental marinated vegetables, sesame, spring onion, 
udon noodles

G N O C C H I M 
Gnocchi with mushrooms, truffle, béchamel sauce and Grana Padano

P I Z Z A  V E G E TA R I A N A M 
Tomato, mozzarella, bell pepper, zucchini, mushrooms, black olives, red onion, feta 
 
D O V E R  S O L E S 	 
Two pan-fried Dover soles, béarnaise sauce, seasonal vegetables

B AV E T T E  ( 2 0 0 G R ) 
grilled on the lava stone grill, served with seasonal vegetables  
and a creamy pepper sauce. 
 
B E E T R O OT  &  F E TA  S A L A D M 
Quinoa salad with beetroot, feta, watercress, pear, 
raspberry-balsamic vinaigrette 
 
N E W  Y O R K  V E G A N  B U R G E RC 
Irish stout beer bun, vegan burger, smokey hemp  
sauce, avocado, mango relish, caramelized onion

Dessert

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  -------------------- 

3-course menu 42,-

T A R T E  T A T I N M 
Apple tarte tatin served with vanilla 

ice cream and kletskop

S Y R U P  W A F F L E 
B L O N D I E M   

Delicious blondie with cinnamon ice 
cream and amarena cherries 

 

C R È M E  B R Û L É E M 
Classic crème brûlée with a crispy 

caramelized sugar coating, 
served with creamy vanilla ice 

cream and whipped cream


