Sharing dinner 







€ 42 pp

Get to know the surprising kitchen of VAKZUID by ordering the sharing dinner menu. A 

selection of five starters and four main courses served with fried rice and stir fried vegetables.

Choose the dessert from the dessert menu. Sharing dinner is only possible for the entire table till 15 persons.


Starters  
Asparagus soup









Niçoise salad  

Emping VAKZUID
sweetened emping with Dutch shrimps and crayfish 
Carpaccio of veal

Mozzarella


Parma ham and mango chutney
Main courses  
Tempura VAKZUID








salmon and tuna tempura with green asparagus 
Sea bass









fried fillet with dashi sauce

Fillet of beef VAKZUID








stir fried with soy 


Lamb

sautéed rump with bean curd sauce

Dessert

of your choice from the menu
Starters

Asparagus soup







€ 9,50

creamy soup of fresh asparagus, tarragon and crispy Parmaham

Crab soup








€ 9,50

soup of crab claws and coconut milk, sweet corn and fish cookie

Emping VAKZUID







€ 14

sweetened emping with Dutch shrimps, crayfish and mango chutney
Niçoise salad








€ 12,50
salad with grilled fresh tuna, green beans, cappers, tomato, egg,

red onion and French dressing

Thai salad 








€ 14

with beef, cashew nuts, avocado and Thai chili dressing

Carpaccio

    
   
            



€ 11,50
of veal with rocket salad, Parmesan cheese, porcini and ricotta cheese

Pane carasau
 







€ 12

bread from Sardinia with buffalo mozzarella, grilled eggplant, 

fried mushroom, roasted tomato and pesto of pecan nuts 

Main courses

Tempura VAKZUID







€ 22,50
tuna and salmon tempura with sushi rice, green asparagus, 

wasabi and soyu

Salmon









€ 21

steamed filet with Dutch asparagus, potato and beurre blanc
Sea bass








€ 20,50

fried fillet with salad of la Ratte potato, wild spinach and dashi sauce

Ravioli









€ 17

filled pasta with spinach and ricotta cheese, Dutch asparagus and 

sage-butter sauce

Fillet of beef VAKZUID 






€ 23,50

stir fried tenderloin with soy, shii-takemushroom, kim chi 

and soba noodles
Hotplate








€ 21

stir fried rump steak of lamb with paksoi, fried rice and beancurd sauce
Side dishes











home made fries with wasabi mayonaise





€  3,50

fried rice 









€  3,00

Asian vegetables








€  3,00

green salad









€  3,00

jasmine rice









€  2,00

Dessert
Cheese platter








€ 11,00
seasonal cheeses served with grapes and bread with figs



Port 10 years
 



          


glass   € 6,50
Cheese cake








€ 8,50
with baileys liquor 

Passion fruit pie







€ 8,50
of biscuit and mousse of passion fruit 

Chocolate soufflé (prep time 15 min)




€ 8,50
hot soufflé with vanilla ice cream and crispy cantuccini
                                                                                                                  
Crêpe









€ 8,50
with cinnamon ice cream and stewed pears with vanilla




