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INSPIRED BY FLAVOURS FROM 
ALL AROUND THE WORLD

WANT TO HOST AN UNPARALLELED
PRIVATE OR CORPORATE EVENT? 

THEGYROSCLUB.NL

CAULIFLOWER STEAK masala | red pepper coulis | cashew | hoisin 14
GRILLED CABBAGE hummus | olive oil | cress | crumble 12
BURRATA tomato | basil | pine nut 14
CRISPY FETA filo | walnut | honey | filo | yogurt 14
PASTA ALFREDO linguine | truffle | Parmesan | chives 13
TRUFFLE SALAD baby spinach l tomato | red onion | pomegranate l feta 11

MUSSELS coconut | sereh | lime leaf 18 

PANI PURI tuna | avocado | furikake | kewpie 3pcs 15 

CALAMARIS avocado | furikake | lime | jalapeno aïoli 13
POPCORN SHRIMP spicy mayo | salty popcorn | spring onion 15
SEABASS chilli butter | bimi | spinach | tomato 20
TORCHED SALMON sriracha | wakame | limoen | nori 13

CHICKEN BULGOGI udon noodles | bimi | bean sprouts 18
BEEF TACO raw tartare | Parmesan | truffle-unagi sauce 3pcs 15
CARPACCIO crying tiger | papadum | kewpie | cress  13
CHICKEN GYOZA kimchi | dashi beurre blanc 12
GREEK FRIED CHICKEN gochujang | feta | spring onion 13
ASIAN RIBS boneless | iberico | hoisin | peanuts 18
BAVETTE black angus | pepper sauce | roasted vegetables 250gr 28

BEEF TATAKI 16
tartare | yakiniku | black garlic

TEMPURA SHRIMP 17 
salmon | truffle teriyaki | kataifi

TUNA 19 
tempura shrimp | kanimi | unagi | jalapeño

CRISPY NIGIRI 5pcs 15
steak tartare | red curry | sesame 

TEMPURA ASPARAGUS 16
gochujang | avocado | feta

SUSHI PLATEAU 29pcs 60
beef tataki l tempura shrimp l tuna l crispy nigiri

V E G E T A R I A N

S U S H I

LAVA CAKE moelleux | espresso martini ice cream | red fruit 12
BOUGATSA cinnamon | vanilla cream | yogurt ice cream 10
PASSIONFRUIT champagne sorbet | meringue | crumble 10
MOCHI macha | mango | chocolate | crumble 12
SORBET 3 types of sorbet ice cream with fresh fruit 10
GOLD CHOCOLATE BALL tonka bean ice cream | crumble | caramel 15

D E S S E R T SM E A T

F I S H

FRENCH FRIES mayonnaise 5
PARMESAN FRIES truffle | parmesan | chives  8
ASPARAGUS tempura | truffle mayonnaise 8
STIR FRIED BIMI edamame | red onion | sweet soy | madame jeanette 8
CAESAR SALAD croutons | anchovis | parmesan 5

S I D E SOYSTERS 3pcs 12 6pcs 22 
 yuzu-passion fruit | cucumber | salmon eggs |
 jalapeño

BBQ PADRON PEPPERS 6 
 olive oil | smoked Maldon salt

BREAD 8
 sourdough | jalapeño aioli | Fleur de Sel butter

EDAMAME 7
 spicy miso | Maldon salt | sesam

T O  S T A R T

This is how
we roll!

DINNER MENU 
FROM 17:00

If you have any food allergies, 
please let us know in advance.


