ASIAN RESTAURANT

STARTERS €
Mini spring rolls filled with shii-take served with 8,00
a spicy salad and ginger-chili sauce

Stirried slices of beef with sesame served 9,00
on a spicy salad of glass noodles and rocket leftuce

Sushi nori with salmon, tuna, sea bass and shii-take 9,00
Crispy sesame cone with seasoned shrimps, 10,00

mango and a cream of lemongrass

Tataki of tenderloin with vinaigrette 11,00
of garlic shoyu and a cream of wasabi

Sashimi of tuna, salmon and hamachi 12,00
with soft ginger, wasabi and truffle cream

We suggest choosing a number of these appetizers to share with the enfire table.

SOUPS

Japanese bouillon with stirfried vegetables 6,00
Soto Ajam 6,00
Noodle soup with king prawns, lemongrass, fennel and basil 9.00

MAIN COURSES

All main courses are instantly prepared and served in combination
with rice or ricenoodles, vegetables and sauce.

Chicken with pineapple served in a spicy sweet and sour sauce 16,00
Mushroom mélange with bamboo shoots and shoyu sauce 16,00
Salmon fillet with a bouillon of lemongrass and Asian spices 17,00
Tenderloin tips with sesame and teriyaki sauce 19,00
King prawns and shrimps with a sauce of coconut, 19,00
green curry and tarragon

Crispy sea bass with a tomato, ginger and coriander sauce 20,00
DESSERTS

“Spekkoek” with “speculaas mousse” and pistachio flavored ice-cream 6,00
Sesame yoghurt ice-cream with honey noodles 7,00
Black rice with coconut sorbet and coconut cream 7,00
Chocolate fondant with curry cream and spicy pineapple 8,00
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