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All main courses are served with fries & 
mayonnaise

RESTAURANTDECRIMP

3-COURSE crimp menu         39,5

OPTIONS MARKED WITH *

carpaccio 14,5

Ricotta truffle cream - hazelnut lime 
dressing - parmesan cheese - pine nuts

SCALLOPS    16,5

balsamic vinegar - pumpkin mousseline - 
gel OF garden herbs - crisp from Coppa liva

Steak tartaRE   15

chopped onion - pickle - capers - parsley - 
homemade mayonnaise - egg yolk - 
sourdough crispy

SMOKED SALMON 14,5

Crispy filo pastry - lime coriander cream - 
pomegranate - cress

OYSTER MUSHROOM CARPACCIO 12,5

Arugula - Parmesan cheese crisps - 
garlic parsley oil

BOUILLABAISSE 14,5

FRENCH FISH SOUP - ROUILLE - SOURDOUGH CRISPY

caesar salad 10,5

parmesan - anchovies - croutons -
boiled egg - caesar dressing
supplement chicken thigh +4

VITELLO TONNATO     16,5

Veal scallop - tuna sashimi - capers - 
hazelnut crumble - Dried tomatoes -
Basil Mayonnaise

GREY SHRIMPS    16,5

cocktail sauce - romaine lettuce - grapefruit - 
avocado cream

REED BEET GAZPACHO     10,5

Cucumber - radish - croutons - dill - tarragon

*

*

V*

V
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Tournedos 33,5

Jus de veau - morel - green beans - bacon - 
potato gratin - ROZEVAL CHIPS

bavette ANDALUSIA 27,5

Red and yellow bell pepper - red onion - 
chili pepper - crème fraiche - 
potato mousseline - potato crisp 

SALMON BAKED ON THE SKIN 24,5

Wild spinach - onion - Garlic oil -
Verveine-Hollandaise - sweet potato chips

VEAL SUCKET 24,5

Celeriac/pea stew - Stroganoff sauce

ANGUS CHEESE/BACON BURGER 18,5

romaine lettuce - smokey BBQ sauce - 
cheddar - bacon
THE burger but then x2  +5,5

SMALL SOLE FISH (2 PCS.)        29,5

Homemade remoulade sauce - glazed carrots - 
parsley - lemon

GUINEA FOWL FILET      27,5

savoy cabbage - celeriac puree -
poultry/thyme sauce

PAPARDELLE PASTA  18,5

Truffle - mushrooms - Parmesan cheese - 
ricotta - hazelnuts - arugula

RATATOUILLE 17,5

Onion - garlic - tomato - red pepper - Thyme 
- zucchini - eggplant - olive oil -
GARLIC BREAD

PASTA CARBONARA  17,5

Bacon - spaghetti - egg - Parmesan cheese - 
arugula

*

*

*

SIDESSIDES
FRIES 4

HOMEMADE MAYONNAISE

MIXED SALAD 4

FRENCH DRESSING

HARICOTS VERTS     4,5

SHALOT - BUTTER - BOUILLON

GLAZED CARROTS   4,5

BUTTER - PARSLEY - SUGAR

V stands for vegetarian option

All our products may contain allergens.

Do you have questions about the dishes on 
our menu? Our team is happy to help you.

WWW.DECRIMP.NL
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TO SHARETO SHARE
sourdough bread  6,5

Herb butter - olive tapenade

oYSTERs per 1/3/12  3,5/9/33,5

raw: shallot vinaigrette
oR

lukewarm rockenfeller: gratinated with 
herb butter and spinach

Pata negra (80 gr.) 16

ham from the Iberico pig – Marcona almonds

beetroot spread  9,5

Pita - goat cheese - spring onion - 
pomegranate - beetroot - chickpeas - cumin

Charcuterie (130 gr.) 16

assortment COLD CUTS – mUstArd – pickles

BITTERBALLEN (6 PCS.) 7,5

artisanal – mustard

FRIED SQUID    9,5

Panko - aIoli - LEMON

CRISPY
SPRING VEGETABLES   7,5

TEMPURA - SRIRACHa MAYONNAISE

MINI BURGERS 
PULLED CHICKEN (2 PCS.)   12,5

SWEET AND SOUR Red cabbage - red pepper - 
mango - Avocado cream

FRIED SHRIMPS (6 PCS.) 9

PANKO - AIOLI - LEMON

WHITE FISH RILETTE    9,5

foam of leek - mixed herb salad - 
crunch of black olives - Crostini`s

IBERICO RIBFINGERS 9,5

Spring onion - red pepper - sesame - hoisin 
sauce

SNACK MIX 9,5

olives with anchovies – aged cheese –
FUET - PEANUTS
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specials
ASK THE CREW FOR 

MORE INFO


