
SEASONAL MENU WINE PAIRING WILDE WAD

3-COURSES......................... 49,50

4-COURSES......................... 58,50

5-COURSES......................... 67,50

A CURATED WINE PER DISH............. 7,75

'THE PERFECT WINE PAIRING' 

OYSTERS (6 PIECES).................. 22,50

'PICKED BY HAND' 

SOUP OF THE DAY

CAN BE ORDERED AS A FIRST COURSE 

OR AS A SECOND COURSE

ASK OUR STAFF 

DESSERTS OF THE SEASON

AND OUR CHESSEPLATTER
(SUPPLEMENT €3,50 ON THE CHEESE)

WHAT ABOUT 

 SCROPPINO?  

FIRST COURSE*

SECOND COURSE**

MAIN COURSE

TUNA TIRADITO
Orange tiger milk, wakame, wasabi
cracker, sesami seeds

VEGATARIAN STEAK TARTARE
Zucchini, eggplant, kohlrabi,
Pompstation tartare sauce,
cucumber

PORK BELLY
Roasted radish, carrot cream, sweet

and sour cucumber, spring onion,

pork gravy 

SHRIMP CAIPIRINHA BALLOTINE
Corn puree, caipirinha sauce, 

lime gel

RAVIOLI
Pumpkin filling, smoked pumpkin,

pumpkin cream, sage butter

TENDELOIN/FLANK STEAK
Mashed potatoes, roasted vegetables,
red wine sauce

VENISON RACK
Rosenval potatoes, grilled boletus, 

whisky mustard sauce

HOLSTEIN COTE DE BOEUF FOR 2
Roasted seasonal vegetables,
mushrooms, mashed potato
(supplement 18,50 pp) 

SEABASS  
Purple carrot puree, pickled
cauliflower, orange sauce

OCTOPUS TENTACLES
Mini fennel, potato cookies, octopus

winesauce

TRUFFLE RISOTTO 
Vegan parmesan, vegan butter,
black truffle, beech mushroom

EGGPLANT 
Baba ganoush, feta cream, 

watermelon, mint, chives oil

*Also possible as a second course

**Also possible as a first course

“POMPSTATION” BEEF CARPACCIO 
Shallot, parmesan, 
capers, rocket, brick

DO YOU HAVE AN ALLERGY? ASK FOR OUR ALLERGEN MENU

ASK OUR STAFF

WHAT ABOUT LOBSTER?  




