
The walls of this restaurant are built of coral. 
To this day, the coral contains salt that slowly

extrudes out of the building. Hence:
 Sal - what our restaurant lives and breathes.

 a  l i t t l e  a b o u t  u s



s m a l l  b i t e s

Marinated Tuna
loca l  tuna,  pomegranate  reduct ion ,  pass ion  f ru i t ,  bay leaf  o i l ,
charred  leek ,  p ick led  sha l lot  and  avocado creme

41,-

Goat Cheese Ceasar
Goat  cheese  croutons,  anchovies ,  Parmesan,  romaine  let tuce.

45,-

Pata Negra plate
With  Pan con Tomate.

40,-

Pulpo a la Plancha
Chor izo ,  gar l ic ,  past is ,  lemon,  f resh  herbs ,  and  turn ip  creme

55,-

Mushroom Carpaccio
Herb  v ina igrette ,  Parmesan,  and  haze lnut

25,-

Wahoo Ceviche
Burnt  corn  crème,  sweet  potato ,  leche  de  t igre ,  red  onion.

41,-

45,-Steak Tartare
Tender lo in ,  sambai  v ina igrette ,  poached egg,  b lack  gar l ic ,
ja lapeños,  smoked ho l landaise ,  and  toast

All our prices are in guilders and include tax. Gratuity is not included but highly appreciated.

Curry Sprouts 15,-Mille-Feulle Potatoes 20,-

s i d e s

Roasted Baby Potatoes 15,- Little Ceasar 15,-

Asian Vegetables 15,-



n o t - s o - s m a l l  b i t e s

Half Cornish Hen
Gri l led  carrots ,  leek  sa lsa ,  ch icken jus ,  and  orange zest .

59,-

Fisherman’s Friend
c h o o s e  y o u r  c a t c h ,  p r e p a r e d  t w o  w a y s :  

Local  white  f ish  steak  served with  a  smoked c o c o n u t  m i l k
s a u c e ,  bas i l  o i l ,  and  roasted  sweet  potato  purée,  pakchoy,  and
sa lsa  macha.

Local  white  f ish  steak  served with  a  dashi  beurre  b lanc,
cornbread,  haze lnut ,  and  pars ley  foam.

55,-

Cauliflower
Pumpkin  creme,  har issa ,  watercress ,  and  papr ika .

49,-

Paella Socarrat
Saffron  r ice ,  mussels ,  ca lamar i ,  octopus,  shr imp,  chor izo
charred  c i t rus ,  and  a io l i .

60,-

All our prices are in guilders and include tax. Gratuity is not included but highly appreciated.

Tuna Steak
Soy  escabeche,  sauteed onions ,  and  thyme.

60,-

Grilled Hanger Steak
Jus  de  veau,  onion/horseradish  creme,  and  onion  r ing.

79,-

Oxtail Ravioli
Langust ine  sauce,  k imchi ,  and  f r ied  ka le .

55,-

Rack of Lamb
Merguez  spice  mix ,  tzatz ik i ,  and  pomegranate.

85,-



All our prices are in guilders and include tax. Gratuity is not included but highly appreciated.

d e s s e r t s

Tiramisu
Class ic  t i ramisu.

25,-

Olive cake
Vani l la  ice  cream,  p istachio  crumble ,  chocolate  ganache,  o l ive
oi l .

25,-

Flan de Maïs
Sweet  corn  f lan .

25,-

Vodka 22,50

Rum 23,50

Mezcal 25,-

e s p r e s s o  m a r t i n i s


