
F O O D * Lamb shank
Green tea, kumquat

Bavette
Jerusalem artichoke, anchovies

Chicken thighs
Spicy mango chutney, eggplant

Iberico pork
Fennel, Bourbon sauce 

17,5

14,-

12,5

12,5

O F F E E

F I S H

13,5

13,-

13,5

12,5

V E G E T A R I A N

Burrata
Tomatoes, basil oil

Beetroot with smoked feta 
Thyme, pine nuts, olive oil

Mushroom risotto
A weekly changing mushroom risotto

9,5

8,5

7,5

M E A T

Patatas Bravas
Spiced tomato sauce, aioli 

Padron Peppers
Fried Padron peppers with salt

Pata Negra
High quality cuts of Iberico Bellota

S I D E S

4,5

4,5

15,5

M E Z Z E  B O A R D S

Charcuterie   board
Cold   cuts

Toasted bread with 3 dips
Beetroot   hummus,   baba ghanoush

Cheese   platter
Bread,   dried fruit,   jam,   nuts

D E S S E R T

Dessert of the week
Fruity, fresh

Duck liver crisp (optional)

7,5

1,5

10,5

9,-

12,5

9,5 /18,-Three way Oysters  
Mignonette, passion fruit, cucumber

Ceviche
Bergamot, yuzu, chives

Josper grilled razor clams 
Coriander, chili, garlic

Tuna 
From the Josper, citrus salsa

Sardines
Fried with olive butter



Il Sole Bianco (white)
Sicily, Italy, 2018

Escolha Muros DOC (white)
Portugal, 2017

Riesling (white)
Nature wine, Germany, 2018

Vilares Alentejano (red)
Portugal, 2018

Chiroubles (red)
Nature wine, Beaujolais, 2017

Valpolicella Ripasso (red)
Italy, 2015

Cocchi Spumante (sparkling)
Piemonte, Italy, 2019

Matching wine with your order

Sangria (red/white)

W I N E

GL   4,5
B  25,-

GL   7,-
B  38,5

GL   8,5
B  47,-

GL   4,5
B  25,-

GL   7,-
B  38,5

GL   9,-
B  49,5

GL   7,5
B  45,-

GL   7,5

B     24,-

S O D A

Homemade lemonade
Passionfruit / Ginger / Grapefruit /
Mint & Lime / Raspberry & Lychee / Peach

Ginger shot

Soda
Coca Cola / tonic / ginger beer / 
Elderflower tonic / aranchiata / 
limonata / blood orange

4,-

2,5

C O C K T A I L S

Pompelmo Spritz 
Citrus, fresh, dry

Negroni alla fragola 
Herbal, bitter, round

Mulo de Mexico 
Spicy, fresh, intense

9,5

12,-

11,-

B E E R S

Gulpener
Pils / Seasonal draft

Ayla’s homemade Clarita 

Ayla’s homemade Michelada

Kaapse beer

Peroni 0,0%

Bier bloesem blond

Changing special

5,5

5,5

6,5

3,5

6,-

4,5

2,5/4,9

Ayla’s Collins
Sour, vegetal, fresh, sparkling

Mediterranean Sour 
Sweet, fruity, floral

Bartender's choice
Let Allan decide for you

10,-

11,-

12,-

You can find more drinks / coffee / specials 
in our online system.

2,5 / 3,5
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