


3 Course Menu €49,95
Spring 2024

Starters (individually ordered €17,50)

PERUVIAN SEABASS CEVICHE
Seabass ceviche I Maracuja leche de tigre I Sweet potato tartare I Aji Amarillo mayo. +2,50
Zeebaars ceviche I passievrucht tijgermelk I Zoete aardappel tartaar I Aji Amarillo mayo. +2,50

JAMAICAN CHICKEN SALAD
Jamaican style grilled chicken I Mango salsa I Jamaican style cole slaw I Chipotle mayo.
Jamaicaanse stijl gegrilde kip I Mangosalsa I Jamaicaanse stijl koolsla I Chipotle mayo.

INDIAN STEAK TARTARE
Indian style spicy beef tartare I Raita I Fenugreek foam I Roti paratha. +2,50
Indiase stijl pittige rundertartaar I Raita I Fenegriek schuim I Roti paratha. +2,50.

THAI TOM YAM SOUP
Thai spiced soup I Fried chicken gyoza I Edemame Beans |  Green Curry foam.
Thaise gekruide soep I Gefrituurde kip gyoza I Edemame Bonen I Groene curry schuim.

GREEK LAMB MEATBALLS 
Meatballs from minced lamb I Goat-yoghurt dill cream I Red onion compote I Crispy Filo dough.
Gehaktballetjes van lamsgehakt I Geitenyoghurt dille crème I Rode uiencompote I Krokante filodeeg.

KOREAN SALMON SALAD
Marinated salmon I Kimchi vegetables I Little gem I Cashew nut crumble.
Gemarineerde zalm I Kimchi groenten I Little gem I Cashewnoten crumble.

VEGATARIAN THAI TOM YUM SOUP
Thai spiced soup I Fried Vegetables gyoza I Edemame Beans I Green curry foam.
Thaise gekruide soep I Gefrituurde groenten gyoza I Edemame Bonen I Groene curry schuim.

VEGA STARTERS

ITALIAN TRUFFLE BURATTA
Marinated buratta I Baba ganoush I Pickled cauliflower I Truffle potato crisp.
Gemarineerde buratta I Baba ganoush I Ingelegde bloemkool I Truffel aardappelchips.

THAI JACKFRUIT RILETTE
Creamy Jackfruit Rilette I Crispy tempeh I Papaya I Kaffir lime mayo.
Romige Jackfruit Rilette I Krokante tempeh I Papaya I Kaffir limoenmayo.

VEGETARIAN MAIN COURSES:

JAPANESE EGGPLANT
Miso glazed eggplant I Ponzu gel I Bundel fungus I Puffed wild rice.
Miso geglazuurde aubergine I Ponzu gel I Bundel zwam I Gepofte wilde rijst.

ITALIAN RAVIOLI
Ricotta ravioli I Sage butter sauce I Soffritto I Pickled pomodori.
Ricotta ravioli I Salie botersaus I Soffritto I Ingelegde tomaat.



Main Courses (individually ordered €28,95) 
 
SPANISH PORKRACK
Grilled garlic pork rack I Romesco I Smoked potato I Chorizo crumble.
Gegrilde knoflook varkensrack I Romesco I Gerookte aardappel I Chorizo crumble.

AUSTRALIAN KANGAROO
Grilled Kangaroo loin I Blackgarlic puree I Bbq courgette I Rose peper Jus.
Gegrilde Kangoeroe I Zwarte knoflookpuree I Bbq courgette I Rozenpeper Jus.

SWEDISH COD
In Beurre noisette baked cod I Smoked beet root I Lemon potato I Lavas beurre blanc.
In Beurre noisette gebakken kabeljauw I Gerookte rode biet I Citroenaardappel I Lavas boter saus.

ITALIAN VEAL PICANHA
Slow cooked picanha I Ricotta ravioli I Sage butter sauce I Soffritto. +2,50.
Langzaam gegaarde kalfs picanha I Ricotta ravioli I Salie botersaus I Soffritto. +2,50.

JAPANESE GAMBA`S
Spicy Japanese Gamba`s I Furikake Noodles I Paksoi I Peanut Crumble.
Pittige Japanse Gamba's I Furikake Noedels I Paksoi I Pinda Crumble.

AFRICAN GUINEA FOWL
Grilled Guinea Fowl I Mint Couscous I Smoked almond I Harissa foam.
Gegrilde Parelhoen I Munt Couscous I Gerookte amandel I Harissa schuim.

ITALIAN TUNA STEAK
Grilled tuna steak I Squid ink pasta I Fried Caper`s I Verveine foam +2,50.
Italiaanse Tonijn Steak I Gegrilde tonijnsteak I Pasta met inktvisinkt I Gebakken Kappertjes I Verveine schuim +2,50.

	 		

Desserts (individually ordered €10)

SPICY CHOCOLATE LOVERS
Gojuchang chocolate cake I Salted Chocolate 
mousse I Chocolate gojuchang ganache I Cinna-
mon Ice-cream
Gojuchang chocolade cake I Gezouten cho-
colade mousse I Chocolade gojuchang gana-
che I Kaneel IJs.

INDONESIAN CRÈME BRULLEE
Sereh and Banana crème brullee I Peanut crumble 
I Banana ice cream.
Sereh en Banaan crème brullee I Pinda crumble I 
Bananenijs.

GREEK PANNACOTTA
Honey yoghurt thyme pannacotta I Orange cream 
I Honey yoghurt walnut icecream.
Honingyoghurt tijm pannacotta I Sinaasappelcrème 
I Honing yoghurt walnotenijs.

AUSTRALIAN STRAWBERRY MESS
Strawberry eton mess I Foam of Strawberry I Mousse of kaffir lime 
and strawberry I Kaffir lime Merenque I Ice cream of kaffirlime.
Aardbei eton mess I Schuim van aardbei I Mousse van kaf-
fir limoen en aardbei I Kaffir limoen merengue I IJs van Kaffir 
limoen.

ITALIAN CHEESE PLATER
Tenerone I Fontina I Tallegio I Gorgonzola picante I Grilled 
Foccacia I Fig compote +2,50.
Tenerone I Fontina I Tallegio I Gorgozola picante I Gegrilde 
foccacia I Vijgen compote +2,50.

SPANISH ICECOFFEE
Churros filled with Chocolate I Curd of bloodorange I Liquor 43 
foam.
Churros gevuld met Chocolade I Bloedsinaasappel curd I Likeur 43 
schuim.



A taste of Specktakel
This spring, the “Taste of Specktakel” is truly honoring our restaurant’s name.

Let your senses take you on a journey around the world with this “Specktacular” menu and 
experience surprising combinations made with only the best ingredients from land and sea.

The kitchen brigade will passionately prepare a set 4 or 5-course menu with beautiful
dishes including both a fish/seafood dish and a meat dish. If you like, you can add a wine 

pairing. For each course, our staff will choose a wine that accompanies your dish perfectly.

“A Taste of Specktakel” is only served per full table and cannot be ordered individually. 
Please let us know if you have any allergies, dietary restrictions or personal preferences.

Our chef will keep those in account while making your menu.

However, due to the special nature of this menu, dietary changes are only possible to a
limited extent. Unfortunately we cannot offer a vegan Taste of Specktakel.

*Als u voedselallergieën of voedselbeperkingen heeft, laat het ons dan weten*
*If you have any food allergies or food restictions, please let us know*

‘A taste of Specktakel’

4 Course menu without wine:

€58,95 p.p.

4 Courses including 3 glasses of world wine:

€76,95 p.p.

5 course menu without wine:

€68,95- p.p.

5 courses including 4 glasses of world wine:

€92,95- p.p.

*Dessert wine not included*


