
ALLERGIES: Jansz. endeavours to create a memorable dining experience for all of our guests. 
Should you have any food allergies or specific dietary requirements, please let our staff 

know and we will be happy to accommodate.

BITES 	

OSETRA CAVIAR BLINIS (3 Pieces)	 27
Crème Fraîche 

RED CAVIAR BLINIS	 15
Crème Fraîche, Dashi

SMOKED ALMONDS & OLIVES     	 9

BAKED EGGPLANT DIP	 10
Vadouvan, Rhubarb

OYSTERS (Per Piece/Half Dozen)	 6/35
Shallot, Red Wine Vinegar 

SHRIMP CROQUETTES	 18
‘Holtkamp’ Croquettes, Lemon, Confit Garlic Crème

BITTERBALLEN	 15
Mustard (6 Pieces)

CHICKEN YAKITORI	 16
Furikake, Nori (7 Pieces) 

PINSA MARGHERITA	 18
Tomato, Fior Di Latte, Basil

JOSELITO CHORIZO 70gr	 25

JOSELITO PALETA IBERICO 70gr    	 48

DUTCH CHEESES	 20
Four Types, Quince, Nut Bread

GARDEN



GARDEN

COCKTAILS & MOCKTAILS	

MANGO SPRITZ	 18 
Bacardi, Diplomatico, Mango, Champagne

GIN & RASPBERRY	 18 
Ford’s Gin, Chambord, Raspberry, Tonic

CITRUS PALOMA 	 18
Arette, Mezcal, Merlet Pear, Citrus, Fig Leaf Soda

RHUBARB COSMOPOLITAIN	 18  
Ketel One, Rhubarb, Campari

APEROL SPRITZ	 16
Aperol, Champagne

OLD FASHIONED 		  18
Woodford, Bitters

NEGRONI	 18  
Tanqueray, Campari, Cocchi Torino

PAPER PLANE	 18
Bulleit, Amaro Montenegro, Aperol, Lemon

MOCKTAIL | RASPBERRY LEMONADE	 12
Raspberry, Soda 

MOCKTAIL | MANGO SPRITZ 0%	 12
Mango, Champagne 0%, Soda

WINE

MIP CLASSIC, PROVENCE, FRANCE	 9/49
Cinsault, Grenache, Syrah 

APOSTELHOEVE ‘CUVÉE XII’, LIMBURG, THE NETHERLANDS 2025	 13/71
Pinot Gris, Auxerrois

Explore our drink menu for more options.


