
FIESTA AND SIGNATURE MUST BE SELECTED BY MIN. 2 PEOPLE AND IS SERVED AS SHARING DISHES.

GOOD WINE 2 GLASSES 195,- | 4 GLASSES 375,- incl. still/sparkling Waseen water
+ 75,- per person - choose between Cocktail of the month or “Arme ridder”

PER PERSON 275,-

1. SERVING
FOCACCIA | toasted focaccia bread (V)
CEVICHE | white fish ceviche, onion, tomato and wild rice
STRACCIATELLA | peas, burned leek oil and mint (V)
CORN RIBS | spicy mayo (V)

2. SERVING
GRILLED BEEF | rhubarb compote and chimichurri
FRIED MINI ROMAINE | crispy cashew, romesco sauce and parmesan (V)
TACO CHORIZO | fried chorizo, refried beans and fried corn salsa
POTATO SALAD | baked onions (V)

FIESTA MENU

PER PERSON 445,-

SNACKS
FRIED TEMPURA SHRIMPS | gochujang mayo and black garlic
PÃO DE QUEIJO | Brazilian cheese bun, pepper mayo, Iberian ham and parmesan

APPETIZER
AVOCADO | Nikkei sauce, roasted sesame seeds, grilled salsa and fresh cilantro (V)
TUNA TARTARE | spicy miso, avocado, ponzu, wasabi and fried rice paper

SMALL DISHES
BEEF SLIDER | slow roasted beef, pepper mayo and spicy sauce
CHICHARRONES | roasted pork breast, spicy sauce and fresh cilantro

MAIN - choose between
GRILLED BEEF | rhubarb compote and chimichurri (+50,-)
or
MOQUECA | fish and shellfish in creamy sauce with coconut milk, rice, cilantro and spring onion

DESSERT
“ARME RIDDER” | strawberries and crème chantilly

RØMER SIGNATURE MENU

PER PERSON 325,-

APPETIZER
FOCACCIA | toasted focaccia bread and aioli (V)
TUNA TARTARE | spicy miso, avocado, ponzu, wasabi and fried rice paper

MAIN
GRILLED BEEF | rhubarb compote and chimichurri
POTATO SALAD | baked onions and broccolini (V)

DESSERT
“ARME RIDDER” | strawberries and crème chantilly

3 DISHES MENU




