


SMALL PLATES
Toasted sourdough 6

Chimichurri butter

Zeeland king fish coco ceviche 16
Sweet potato, dill oil

Iberico Croquettes 12
(5 pieces)

Padron peppers 9
Sea salt, lime

Fried Chicken 10
Chipotle mayo

Beef Cecina 14
From Galicia

Roasted pumpkin 14
Pepper coulis, aji verde, pumpkin seeds

Oysters 15
3pcs confit lemon, chili oil, mignonette

Oregano provoleta 14
Olive oil drizzle

Iberico Ham 16
Thinly sliced Iberico Ham

Grilled Octopus 21
Chimichurri, sweet potato  

& coconut relish
 

MAIN

SIDES

AFTER DINNER

Espresso martini 15
Vodka, Kahlua, Espresso 

Martel VSOP 16

Limoncello 9

ROOM FOR MORE

We do our best to serve up dishes using seasonal and locally sourced produce where possible. For any additional info on allergens please ask one of our friendly team.

 Mixed leaves salad 6

French fries 6
Add on aged Gouda +2

Sweet potato & 
coconut purée 8

Grilled Broccoletti 9

Lotti’s mashed potato 7
Add on aged Gouda +2

Grilled corn ribs 7

Winkel 43, Apple pie 9
Whipped cream

Add: vanilla ice cream +3

Chocolate tonka mousse 8
Sea salt

Pineapple Carpaccio 8
Lime, basil, vanilla ice cream

Vegan available 

Creme brulée 9
Flamed sugar
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Picanha Angus 32
Tarragon, Sabayon

Grilled chicken 22
Corn puree, spinach, aij verde

Beetroot Burger 17
Brioche bun, beetroot patty, 

truffle Gouda, caramelized onions, sunny 
side up egg, jalapeños

Vegan available

Catch of the day 28
Chipotle mussels sauce

Lotti’s Burger 17
Brioche bun, Angus patty, 

truffle Gouda,caramelized onions, sunny 
side up egg, jalapeños


