FOCACCIA
herb butter

7,50

STARTERS

CARIBBEAN FISH SOUP

squid, shrimp, lobster

PULPO

sweet potato cream, tapioca chips, corn, squid aioli

STEAK TARTARE

salted egg yolk, pickled red onion, Parmesan

YELLOWTAIL MOSAIC

avocado cream, quinoa, nori, orange, curd, red beet

VEGA CRUNCH

variation of pumpkin, crispy kala

RAVIOLI

mushrooms, Parmesan, butter sauce

spice up your dish with
PICA

‘madame jeanette’

SIDE DISHES

SALADE ‘DI HOFI” cucumber, carrot, radish, okra, romaine lettuce

VEGETABLES ‘DI HOFI” mixed local vegetables from Dushi Tera

32,50

34

32,50

33,50

30,50

32,50

17,50
17,50

CHATEAUBRIAND SEAFOOD PASTA
Mix of seafood

and shellfish

2 pers, French fries, salad,

pepper-cognac sauce

well done is not done 140 48,50

MAIN COURSES

CARIBBEAN TUNA

coffee, chard, brandade, smoked fishoil

TENDERLOIN

mushrooms, French fries, Madeira sauce

VEGETARIAN RISOTTO

kale pesto, spinach, vegetables from Hofi Dushi Tera,

CORN CHICKEN

pommes anna, honey thyme sauce

FISH FROM “WESTPUNT”

vegetables from Hofi Dushi Tera, stewed papaya

CARIBBEAN LOBSTER
if available

‘pick your own lobster from our fish display’

CHEF’S SPECIAL

ask for it!

SWEETS

54

62

Parmesan 472

49

56

16,50 / per 100gr

daily price

FRUITS ‘DI HOFI” chocolate with mango, star fruit, papaya,

watermelon, passionfruit ice cream

ZESTY COCO mixed creations from coconut, ice
CHOCOLATE LAVA vanilla fce

MANGO & BASIL mousse from mango, mango ice
CHAMPAGNE SCROPPINO COCKTAIL vodka, lemon, champagne
CHEESE PLATTER confiture / nut bread

20
22
22,50
20
22
30




