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FOR THE TABLE

SOURDOUGH BREAD & BUTTER         7

SMOKED ALMONDS & OLIVES                      7

OYSTERS per piece/per half dozen       5/28   

Mignonette

SHRIMP CROQUETTES                15

NORTH SEA CRAB TOAST                  15

BABA GANOUSH TOAST                    12

SMALL PLATES

EGGPLANT                         13 

Hummus, Spiced Oil, Pomegranate 

BURRATA                         16 

Broccolini, Portobello, Walnut

KINGFISH CRUDO                  21 

Watercress, Beetroot, Radish........................       

Caviar 3gr                                    15

CARPACCIO               19           

Smoked Beef, Capers, Piccalilly   

OCTOPUS                    19 

Potato Mousseline, Bell Pepper, Aioli 

WINTER SALAD 16 

Apple, Grapes, Figs

 

 

VEGETABLES

CAULIFLOWER & BÉCHAMEL                   7

LEEK & GOAT CHEESE                    7

SEASONAL SALAD                    7

SMASHED POTATO                  7 

 

FRIES                            7

 

CLASSICS

DUTCH OYSTERS                  7/39   

per piece/per half dozen 

Dutch Soy Sauce, Dashi Beurre Blanc

CAVIAR 30gr                      115 

Blini’s, Crème Fraîche

GRILLED LOBSTER TO SHARE                 130 

Salad, Fries, Lemon 

RIBEYE TO SHARE  500gr           120 

Salad, Fries, Onion Compote  

 

MAINS

RAVIOLI               26 

Forest Mushroom, Jerusalem Artichoke, Pecorino

FISH OF THE DAY                 .32 

Pearl Barley, Samphire, Beach Crab Sauce  

 

ERINGI                  ..       24  

Truffle, Reypenaer, Egg Yolk

CONFIT DUCK LEG               33 

Celeriac, Chicory, Thyme

STEAK & FRIES .....................   48 

Oxtail, Pine Nuts, Bay Leaf Jus

JANSZ. BURGER                   25 

Reypenaer, Remoulade, Fries 

DESSERTS

DUTCH APPLE PIE              12 

Vanilla Sauce, Chestnut Ice Cream 

PURE CHOCOLATE                 12 

Cranberry, Cherry

PEANUT BUTTER SUNDAE           12 

Biscuit, Sea Salt

CHEESE PLATTER                  16 

Three Dutch Cheeses

        

ALLERGIES: Jansz. endeavours to create a memorable dining experience for all of our guests. Should you have any food allergies or specific dietary requirements,  

please let our staff know and we will be happy to accommodate.



SPARKLING

PROSECCO ROSÉ CA’ROSA 	 9	 50

CAVA BODEGAS MUGA GRAN RESERVA 	13	 68

CHAMPAGNE DELAMOTTE BRUT	 18	 98

CHAMPAGNE LAURENT PERRIER BRUT	 20	 110

CHAMPAGNE DELAMOTTE BLANC 		  190 

DE BLANCS

CHAMPAGNE LAURENT PERRIER ROSÉ		  235

CHAMPAGNE PIPER HEIDSIECK		  350 

CUVÉE RARE 2006 

WHITE WINES

BODEGAS DON SANCHO DE LONDOÑO		  35 

Rioja, Spain, Viura

VIGNAMATO VERDICCHIO DEI 	 7	 37 

CASTELLI DI JESI CLASSICO	  

Le Marche, Italy, Verdicchio 

BERTRAND JEANNOT ET FILS 		  75 

Pouilly Fumêe, France, Sauvignon Blanc

DOMAINE DES BROSSES	 15	 89 

Sancerre, France, Sauvignon Blanc

JÉRÉMIE HUCHET MUSCADET 		  39 

RETOUR DE PÊCHE		   

Loire, France, Melon de Bourgogne

ABADAL ALBA		  40 

Pla de Bages, Spain, Picapoll, Macabeo, 

Chardonnay, Sauvignon Blanc

WEINGUT MANZ	 9	 53 

Rheinhessen, Germany, Spatburgunder 

ELENA WALCH VIGNA CASTEL 	 16	 95 

RINGBERG	  

Alto Adige, Italy, Pinot Grigio

RAMSPECK & KRACHER		  49 

Niederösterreich, Austria,  

Grüner Veltliner

BODEGAS TRES PILARES 		  49 

‘L’ENFANT’	   	  

Rueda, Spain, Verdejo

WILLIAM FÈVRE	 16	 95 

Chablis, France, Chardonnay

GEORG MOSBACHER		  54 

Pfalz, Germany, Riesling

SIMONSIG ESTATE 	 13	 76 

Stellenbosch, South Africa,  

Chenin Blanc

DOMAINE LOUIS CHÈZE		  73 

Rhone, France, Viognier

MAISON LES ALEXANDRINS		  92 

Crozes-Hermitage, France, Marsanne  

Roussanne

GIANNI TESSARI SOAVE  	 9	 52 

Veneto, Italy, Trebbiano Garganega 

GILLES ET JEAN-JACQUES CORSIN		  75 

Saint-Véran, France, Chardonnay

DOMAINE MONIOT NIE 	 23	 115 

Santenay, France, Chardonnay

DOMAINE HUBERT BOUZEREAU-GRUÈRE		  135 

Puligny-Montrachet, France, Chardonnay 

 

ROSÉ & ORANGE WINES

CHATEAU DE MONTFRIN	              38/80 

CUVÉE DES OLIVIERS  

Rhone, France, Caladoc Carignan Merlot

BARON DE LEY ROSADO DE LÁGRIMA	 8	 38 

Rioja, Spain, Grenache

MIP                          10/55/130 

Provence, France, Cinsault Grenache 	  

Syrah

DOMAINE ERIC LOUIS	             10	 55 

Sancerre, France, Pinot Noir Malbec	

GUILLAUME & VIRGINIE PHILIP  		  68 

MIP COLLECTION 	  

Provence, France, Syrah Grenache  

Vermentino 	

JOËL DELAUNAY ORANGE WINE	 13	 75       

Loire, France, Sauvignon Blanc

CHÂTEAU LA MASCARONNE	 14	 80 

Provence, France, Cinsault Grenache  

Syrah Vermentino  

RED WINES

WEINGUT MARTIN WASSMER	 11	 59 

Baden, Germany, Spätburgunder

LOUIS JADOT COUVENT DES JACOBINS		  88 

Burgundy, France, Pinot Noir

CHATEAU LA CROIX LA BASTIENNE	 10	 50 

St Emilion, France, Merlot Cabernet Franc

CORTE GUALA VALPOLICELLA 	 12	 72 

RIPASSO SUPERIORE 	  

Veneto, Italy, Corvina Molinara Rondinella

DAGUET DE BERTICOT	 7	 37 

Sud-Ouest, France, Cabernet Sauvignon

VIU MANENT GRAN RESERVA	 9	 49 

Colchagua, Chili, Malbec 

ROCCA DELLE MACIE	 12	 60 

Chianti, Italy, Sangiovese 

CASA SANTOS LIMA MONTE              40 

DA CAÇADA TINTO 		

St. Lisboa, Portugal, Syrah, Touriga Nacional, 

Alicante Bouschet

BARÓN DE LEY RESERVA	 11	 58 

Rioja, Spain, Tempranillo

TORLEANZI TYRANNUS 		  85 

Puglia, Italy, Primitivo di Manduria

VIÑA PEDROSA CRIANZA 		  110 

Ribera del Duero, Spain, Tempranillo

DOMAINE MICHEL MAGNIEN 		  235 

‘LES SEUVRÉES’		   

Gevrey Chambertin, France, Pinot Noir

PODERI LUIGI EINAUDI 		  145 

Barolo, Italy, Nebbiolo

GAJA CA’MARCANDA PROMIS		  160 

Tuscany, Italy, Merlot Syrah Sangiovese 

ROBERTO SAROTTO BARBARESCO 		  165 

RISERVA 2001		   

Barbaresco, Italy, Nebbiolo

PAVILLON DE TAILLEFER		  165 

St. Emilion Grand Cru, France, Merlot 

 

 


