
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

 39,50

Wahoo Tiradito
Mango leche  de  t igre ,  red  beet ,  caramel ised  ja lapeño powder ,
b lack  gar l ic ,  radish

39,50

Gamba Tartare
Mexican  agua  chi le  sauce,  pass ionfru i t  -  tequi la  cav iar ,
cucumber  and  charred  avocados

39,50

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,-

Chips & Giggles
house made kett le  chips ,  prosciutto ,  chor izo  and  chi l i  foam

25,-

Fried Local Goat Cheese
fennel ,  gr i l led  grapes,  caramel ised  onions ,  and  v ina igrette

30,-

39,50Steak 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.



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

Deboned half cornish hen
with  a  tamar ind  g laze ,  stuffed  with  mushroom,  t ruff le ,  and
dr ied  f ru i ts .  served  with  gr i l led  fennel

50,-

Fisherman’s friend
loca l  white  f ish  steak  served with  a  smoked coconut  mi lk
sauce,  bas i l  o i l ,  and  roasted  sweet  potato  purree

55,-

Hummus and Oyster Mushrooms Kebab
gr i l led  p i ta  bread with  honey,  hummus,  o l ives ,  tabouleh  and
eggplant

45,-

Fisherman’s friend - Bisque
served with  a  shr imp b isque sauce,  herbs  and  vegetables ,  f r ied
and gr i l led

55,-

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

50,-

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

Tuna Steak
beaut i fu l  th ick  loca l  tuna  steak  seared  over  charcoal  served
with  mustard  seed crust  and  beurre  noisette

55,-

12oz. French Hanger Steak
French,  because  i t ’ s  inspired  by  f rench onion  soup;  with  a
gruyere  sauce and caramel ised  onion.

79,-

Bread with
weekly butter

13,-

Curry Sprouts 15,-

Heart of Palm Salad 11,-

s i d e s

Roasted Baby Potatoes 15,-



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

d e s s e r t s

Pistache - a - miss - u
Pistachio  T i ramisu  served with  sabayon of  coffee  l iquor

22,50

Deconstructed Chocolate cake
Chocolate  cookies ,  mint  and  haze lnut  ganache,  vani l la  ice
cream,  and  chocolate  ice  cream.

22,50

Fruit Frenzy
Red fru i t  grani ta  served  with  some mar inated  seasonal  f ru i t

22,50

Vodka 21,50

Rum 22,50

Mezcal 24,50

e s p r e s s o  m a r t i n i ’ s


