
S T A R T E R

ASIAN-STYLE CARPACCIO, GLAZED WITH SOY AND BLACK GARLIC,
SERVED WITH A ZESTY RADISH AND CABBAGE SALAD

16.5

CAESAR SALAD

BURRATA

SOUP OF THE DAY

GYOZA

SMOKED SALMON 

BREAD PLATTER

BUFFALO BURRATA WITH A SELECTION OF TOMATO VARIETIES AND
BALSAMICO SAUCE

14.5

CAESAR SALAD WITH ROASTED CHICKEN (ALSO AVAILABLE WITH SHRIMPS), SOFT-
BOILED EGG, PARMESAN CHEESE, ANCHOVY, CRISPY BACON AND CROUTONS

14.5

GRILLED (CHICKEN OR VEGETABLE) GYOZA DUMPLINGS
12

SMOKED SALMON LAYERED BETWEEN CRISPY WONTON
SHEETS, WITH WAKAME, ARUGULA AND WASABI MAYONNAISE

14.5

PLEASE ASK OUR STAFF ABOUT TODAY’S FRESHLY PREPARED SOUP
12.5

CRISPY ARTISAN BREAD SERVED WITH AIOLI, OLIVE TAPENADE AND
HERB BUTTER

8.5

CARPACCIO

SHRIMPS
SHRIMPS WITH CHILI-GARLIC OLIVE OIL BLEND AND BREAD

20

RESTAURANT

THE OVAL

PLEASE INFORM OUR STAFF OF ANY FOOD ALLERGIES OR DIETARY REQUIREMENTS BEFORE ORDERING.



M A I N

OZO BURGER
BEEF BURGER, AMERICAN CHEESE, TOMATO RELISH, FRIES,

MIXED VEGETABLES
24.5

PLANT-BASED PATTY, AMERICAN CHEESE, TOMATO RELISH, FRIES
23

VEGETARIAN BURGER

CHICKEN SKEWERS
HOMEMADE CHICKEN SATAY, PEANUT SAUCE, INDONESIAN PICKLED

VEGETABLES, GRATED COCONUT, CASSAVA CRACKERS, FRIES
25

BRAISED VEAL CHUCK
BRAISED VEAL CHUCK, RED WINE REDUCTION, PARSNIP PUREE,

MIXED VEGETABLES  
29

SEABASS FILLET
GRILLED SEABASS, ANTIBOISE, SPAGHETTI

29

RIB-EYE STEAK
RIB -EYE STEAK 200 GR, HERB BUTTER, POTATO GRATIN

32

PIZZA MARGHERITA
CLASSIC ITALIAN PIZZA WITH TOMATO SAUCE, MOZZARELLA CHEESE, OREGANO

16

PIZZA SALAMI
RICH TOMATO BASE TOPPED WITH MELTED MOZZARELLA AND FLAVORFUL

SALAMI SLICES
18

PIZZA TUNA
TUNA, TOMATO SAUCE, MOZZARELLA, OLIVES AND A HINT OF ONION

20



D E S S E R T

 CRÈME BRÛLÉE
CRÈME BRÛLÉE WITH COCONUT ICE CREAM

13

DAME BLANCHE
VANILLA ICE CREAM SERVED WITH WARM CHOCOLATE SAUCE

13.5

 DUTCH HOLTKAMP CHEESECAKE
CHEESECAKE WITH MANGO ICE CREAM

14

CHOCOLATE DREAM
BROWNIE WITH CHOCOLATE MOUSSE AND CARAMEL SAUCE

12

PANNA COTTA
MIXED BERRIES PANNA COTTA, WITH WHIPPED CREAM

11

COUPE PRESIDENT
THREE SCOOPS OF MIXED ICE CREAM, WITH WHIPPED CREAM

13.5

ROASTED VEGETABLES

EDAMAME
LIGHTLY SALTED SOYBEANS

6

VARIETY OF ROASTED VEGETABLES
7

MIXED SALAD
VARIETY OF SEASONAL VEGETABLES

6

S I D E S

FRIES
FRIES WITH MAYONAISE AND KETCHUP

4.5

STEAMED RICE
WHITE RICE

4



DRINKS
DRAFT BEER
HEINEKEN 0.25 CL
HEINEKEN 0.50 CL
BIRRA MORRETI
BRAND

BOTTLED BEER
HEINEKEN 0.0
LA CHOUFFE BLOND
DESPERADOS
CORONA
DUVEL
APPLE BANDIT
AFFLIGEM WIT
ERDINGER WEISSBIER
KIRIN BEER / (0.0) 
AMSTEL RADLER (2.0% / 
0.0% / ROSE) 

HOT DRINKS
COFFEE
ESPRESSO
DOUBLE ESPRESSO
CAPPUCCINO
LATTE MACCHIATO
FLAT WHITE
CORTADO
RISTRETTO
AMERICANO
CAFE LATTE
ESPRESSO MACCHIATO
ICE COFFEE
TEA
FRESH MINT TEA
GINGER TEA
HOT CHOCOLATE
CREAM 
EXTRA SHOT 

SOFT DRINKS
AQUA PANNA 75CL
AQUA PANNA 25CL
SAN PELLEGRINO 75CL
SAN PELLEGRINO 25CL
ICE TEA (LEMON / GREEN)
FRESH ORANGE JUICE
COCA COLA / ZERO
BITTER LEMON
GINGER ALE
TONIC WATER
FANTA ORANGE
APPLE JUICE
SPRITE

3.9
7.5
5
5

5.5
6.9
6.9
6.9
6.9
5.5
6.9
6.9
6.9
6.9

4
4
6
4.5
4.8
5
5.5
5.3
4
4.5
4.2
4.8
3.8
4.5
4.5
4.5
1
2.2

7.8
4
7.8
4
4
6.5
4
4
4
4
4
4
4

WHISKY
BALLANTINE’S FINEST
CHIVAS 12Y
FAMOUS GROUSE
GLENFIDDICH 12Y
MONKEY SHOULDER
MAKER’S MARK 
OBAN 14Y
THE GLENLIVET 15Y
THE MACALLAN SHERRY
OAK 12Y
TOKI SUNTORY
JOHNNIE WALKER BLACK 
JOHNNIE WALKER BLUE 
JAMESON
JACK DANIELS

COGNAC
COURVOISIER VS
RÉMY MARTIN VSOP

GIN 
TANQUERAY 
ROKU 
GORDON’S
BOMBAY 
HENDRICK’S

RUM
BACARDI CARTA BLANCA
CAPTAIN MORGAN SPICED
GOLD
HAVANA CLUB (3 AÑOS)

VODKA
GREY GOOSE
SMIRNOFF NO. 21

TEQUILA
TEQUILA REPOSADO
TEQUILA SILVER

JENEVER 
JONGE JENEVER

LIQUEUR
APEROL
BAILEYS
CAMPARI BITTER
CACHAÇA 51
COINTREAU
DISARONNO ORIGINALE
JÄGERMEISTER
LICOR 43
MALIBU

MIDORI MELON
PASSOĀ PASSION
TIA MARIA
VILLA MASSA
LIMONCELLO

SAKE
SPARKLING SAKE MIO
300ML
SPARKLING SAKE MIO
CLEAR 300ML
SAKE SHOCHIKUBAI
KAORI 180ML 
FUKUCHO JUNMAI
GENSHU 720ML 
SAKE JUNMAI DAIGINJO
640 ML 
SAKE DAIGINJO
NABESHIMA 720ML

WINES PER GLASS
WHITE WINE |
ORTONESE MALVASIA
CHARDONNAY
PER BOTTLE

WHITE WINE | CIELO
PINOT GRIGIO
PER BOTTLE

RED WINE | ORTONESE
SANGIOVESE MERLOT
PER BOTTLE

RED WHINE | I MURI
PUGLIA PRIMITVO
PER BOTTLE 

ROSE WINE | CIELO
PINOT GRIGIO ROSÉ
BLUSH
PER BOTTLE 

SPARKLING WINE | DE
CHAZELLE DEMI SEC
PER BOTTLE

SWEET WINE | OUDE
KAAP MOSCATO
PER BOTTLE 

7.7
9
8.5
10
8.5
8.5
12
13
15

7.7
8.5
24
7.7
7.7

9
10

8.5
9
7
8.5
10

7.5
7.7

7.7

10
7.7

7
7

6

7.7
7.7
7.7
7.7
7.7
7.7
6
7.7
7.7

7.7
7.7
7.7
7.7

24

24

19

80

135

260

6.6

29

7

35

6.6

29

7

35

7

32

7

35

6.6

32

IF YOU WISH TO EXPLORE OUR

SELLER’S WINE SELECTION,

PLEASE FEEL FREE TO ASK OUR

STAFF


	RESTAURANT
	THE OVAL
	STARTER
	BREAD PLATTER
	CRISPY ARTISAN BREAD SERVED WITH AIOLI, OLIVE TAPENADE AND HERB BUTTER 8.5

	BURRATA
	BUFFALO BURRATA WITH A SELECTION OF TOMATO VARIETIES AND BALSAMICO SAUCE 14.5

	CAESAR SALAD
	CAESAR SALAD WITH ROASTED CHICKEN (ALSO AVAILABLE WITH SHRIMPS), SOFT-BOILED EGG, PARMESAN CHEESE, ANCHOVY, CRISPY BACON AND CROUTONS 14.5

	CARPACCIO
	ASIAN-STYLE CARPACCIO, GLAZED WITH SOY AND BLACK GARLIC, SERVED WITH A ZESTY RADISH AND CABBAGE SALAD 16.5

	GYOZA
	GRILLED (CHICKEN OR VEGETABLE) GYOZA DUMPLINGS 12

	SMOKED SALMON
	SMOKED SALMON LAYERED BETWEEN CRISPY WONTON SHEETS, WITH WAKAME, ARUGULA AND WASABI MAYONNAISE 14.5

	SHRIMPS
	SHRIMPS WITH CHILI-GARLIC OLIVE OIL BLEND AND BREAD 20

	SOUP OF THE DAY
	PLEASE ASK OUR STAFF ABOUT TODAY’S FRESHLY PREPARED SOUP 12.5



	MAIN
	FRIES

	DESSERT
	DRINKS

