
Lunch menu
You can choose white or brown bread (except for bao buns).
Gluten-free white or brown bread is also available (+1).

Bun salmon  avocado

Bun carpaccio  truffle mayo I parmesan cheese I arugula I pine nuts

Bun egg salad

Bun beef tips  arugula I parmesan cheese I pesto I balsamic

Bao Bun Pork Belly  slow-cooked pork belly I hoisin I 5 spice crumble

Bao Bun Rendang  spring onion I red chili

Bao Bun Beef  onion I bell pepper I curry

Tomato soup

Garlic soup

Shrimp bisque

Bread platter  butter I aioli I herb butter

Tona Tataki  wasabi I edamame I cucumber I sesame I soy vinaigrette I furikake

Goat cheese  honey I walnut

Chicken  lightly spicy honey-mustard dressing I apple I walnut	

Beef  truffle dressing I bell pepper I onion

Shrimp in garlic oil  aioli dressing | cherry tomato

Oriental  edamame I sweet & sour cucumber I wakame I soy vinaigrette I furikake	

Make a choice per course:

Soup Tomato soup or garlic soup  (bisque +7)

Bread Croquette  (vega +0,5) / Carpaccio / Salmon / Egg salad

Mini salad Vegetarian / Tuna tataki (+3) / Chicken (+2) / Beef (+3) / Goat cheese (+1,5)

2 Burgundian croquettes on bread I mustard (vegetarian +1)	
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Buns

Bao Buns

Soup & bread

Salads

Onyx Board 3-course platter	

All soups are served with bread

Salades are served with bread or fries (+4)



Chicken burger  cucumber I spring onion I hoisin I fried onion

American burger  lettuce I onion I mayo I ketchup

Italian burger  arugula I parmesan I truffle mayo

Veggie burger

Satay  satay sauce I pickles I prawn crackers I bread or fries

Sushi rice  soy vinaigrette I edamame I sweet & sour cucumber I radish I wakame I furikake

Choice of: salmon / tuna (+3) / chicken / vegetarian / pork belly (+1) / beef (+3)	
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Street food 

Poke bowls

Street food dishes are served with fries and mayonnaise

Bites
Ideal for sharing with drinks or as a first course

Burgundian bitterballs  mustard I 4 pieces

Vegetarian bitterballs  mustard I 4 pieces

Gyoza chicken  Japanese fried dumplings I 4 or 8 pieces

Gyoza vegetarian  Japanese fried dumplings I 4 or 8 pieces

Butterfly shrimp  sweet chili I 4 pieces

Onyx snack board  bitterballs I fried chicken I spring roll I butterfly shrimp

Bread board  butter I aioli I herb butter

Spring roll vegetarian  sweet chili I 4 pieces

Fried chicken  sweet chili I 4 pieces

Iberico  60 grams
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Chef's dinner menu

3 courses  

Wine-pairing | 28

4 courses  

Wine-pairing | 37

5 courses  

Wine-pairing | 46

6 courses  

Wine-pairing | 55
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Chef s seasonal selection

We work with fresh, seasonal ingredients and with great passion.
If you have allergies or intolerances, please let us know so that we 
can take them into account in our dishes.



Dinner menu

Tomato soup

Garlic soup

Shrimp bisque

Carpaccio  truffle mayonnaise I parmesan I pine nuts          

Tona tataki  soy vinaigrette I cucumber I edamame I sesam 

Pork belly  slow-cooked I five spice crumble

Bruschetta  tomato I arugula I pesto I parmesan I balsamic

Goat cheese lettuce I walnut I honey I cherry tomato

Salmon tartare  avocado I furikake	

Seared salmon  hoisin	

Steak tartare

Rendang

Tournedos / Fillet Steak  Pedro Ximénez | 180 grams / 250 grams   

Tagliatta di Manzo  beef | arugola I parmesanI balsamic cream

Surf & turf  150 grams tournedos I Argentine shrimp 

Argentine shrimp  lemon dressing

Fried salmon  lemon thyme sauce

Roasted Chinese cabbage  tataki style	

Puffed fennel  peach I avocado
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Soups

Starters

Main courses

Chicken burger  cucumber I spring onion I hoisin I fried onion

American burger  lettuce I onion I mayo I ketchup

Italian burger  arugula I parmesan I truffle mayo

Veggie burger

Satay  satay sauce I pickles I prawn crackers I bread or fries
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Street food 

Served with fries and mayonnaise
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Pokebowls

Desserts
Dame blanche  vanilla ice cream I chocolate sauce I whipped cream

Lava cake  vanilla ice cream I whipped cream		

Peach parfait  vanilla gel I mascarpone

Mango bavarois  pineapple I cocnut

Crème brûlée

Ice cream  2 scoops I whipped cream I topping
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Tona Tataki  wasabi I edamame I cucumber I sesame I soy vinaigrette I furikake

Goat cheese  honey I walnut

Chicken  lightly spicy honey-mustard dressing I apple I walnut	

Beef  truffle dressing I bell pepper I onion

Shrimp in garlic oil  aioli dressing | cherry tomato

Oriental  edamame I sweet & sour cucumber I wakame I soy vinaigrette I furikake
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Salads

Salades are served with bread or fries (+4)

Sushi rice  soy vinaigrette I edamame I sweet & sour cucumber I radish I wakame I furikake

Choice of: salmon / tuna (+3) / chicken / vegetarian / pork belly (+1) / beef (+3)	


