BY BISOUS

BY BISOUS

A L’APERITIF
ZEEUWSE OYSTER NO. 3
a piece
HOUSE OF CAVIAR PETITS TOASTS
Perle Imperial BUTTER AND CAVIAR
30gr CREVETTES
50gr ANGUILLE
125gr TOMATO
250gr
Beluga
o0gr

CROQUETTES DE CREVETTES 2pcs
CITRUS | CREME FRAICHE

ANCHOIS
ANCHOVIS | OLIVE OIL | TOAST

OLIVES

DAALDER CLASSICS

TOAST TAJIMA
WAGYU HAM | WINTER TRUFFLE

POULET AU CAVIAR
CHICKEN | CREME FRAICHE | CAVIAR

PLEASE INFORM OUR STAFF OF ANY ALLERGIES



BY BISOUS

PETITS PLATS

PASTA CAVIAR
50gr CAVIAR, LINGUINI, WHITE BISQUE

LANGOUSTINES
GARLIC OLIVE OIL

MOULES A LA ESCARGOTS
MUSSELS, GARLIC BUTTER

MOULES DE PHILIPPINE
MUSSELS, PARSLEY, BUTTER

COCKTAIL DE CREVETTES

DUTCH HANDPEELED SHRIMP, COCKTAIL SAUCE

PATE EN CROUTE
PORK, VEAL, POULTRY

SALADE D'ETE

SNOW PEAS, BABY POTATOS, GREEN HARISSA

PLEASE INFORM OUR STAFF OF ANY ALLERGIES

BY BISOUS

PLATS A PARTAGER

BAR EN CROUTE DE SEL p/kg
WHOLE SEABASS , SALT CRUST

RIBEYE 600gr | 400gr
PEPPER SAUCE or WILD GARLIC BUTTER

POULET ROTI
WHOLE CHICKEN, CHICKEN JUS GRAS

ALL DISHES TAKE ABOUT 40 MINUTES

EXTRAS

FRIES
POMME ANNA
GREEN HEAD LETTUCE
ARTICHAUT

PLEASE INFORM OUR STAFF OF ANY ALLERGIES



BY BISOUS

DESSERTS

L’OPERA
CHOCOLATE | COFFEE CREAM | HAZELNUT PRALINE | SPONGE CAKE

CREME BRULEE FEVES DE TONKA
TONKA BEAN | ORANGE SORBET

COUPE ROMANOFF
STRAWBERRY | CREAM | VODKA

PLATEAU DE FROMAGE

PETIT PLATEAU 8pcs

FRIANDISES

BISOUS’ SIGNATURE BONBONS 8pcs

PLEASE INFORM OUR STAFF OF ANY ALLERGIES



