STARTERS

SASHIMI & CEVICHE
tuna / salmon / miso / wasabi / wakame
yuzu / soy sauce

STEAK TARTARE 14
beef / -20°C egg yolk / truffle / toast
CAPRESE 15
marinated tomatoes and mozzarella /
avocado / basil
FISH PLATTER 17
salmon / eel / Dutch shrimps /
cocktail sauce

MAINS
TUNA STEAK 24
nasi goreng / atjar / cashew nuts /
ponzu beurre blanc sauce
SWEET POTATOES 20
bimi / tempeh / kidney beans / peanut /
yellow curry foam
COD FILLET 24
mousseline / spinach / shells /
lobster sauce
VESPER’S ENTRECOTE 29

black angus / organic fries / mushrooms &

onions / side salad / pepper sauce /
bearnaise / aioli / chimichurri

SIDES

ORGANIC FRIES 5

mayonnaise

SIDE SALAD 5

lettuce / tomato / cucumber

ROASTED ROSEVAL 5
thyme / rosemary

MOUSSELINE 5

creamy / potato

ROASTED MUSHROOMS 5

garlic / rosemary

DESSERTS

CHEESE PLATTER 13
3 pieces / chutney / Dutch kletzenbrood

CAFE GOURMAND 10

espresso / selection of mignardises

CHOCOLATE BAR 11

rice crisp / white chocolate

LEMON CURD & RED FRUIT 11

honey / crumble

share your photos and stories
@hotelvesper

®O




