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BOUTIQUE DINING

By Bongainville

Zeebaars Tiradito. Mandarijn, aji amarillo, koriander, mais. 18
Sashimi Runderlende. Oude boeren oplegkaas, Balsamico, radijs. 18
Gepofte BBQ Bietjes. Mole blanco, granaatappel, munt. 16

Vietnamese Kalfswang. Rode peper, citroengras, koriander. 22
Pulpo & Chorizo. Aardbei, piquillo peper, kreeftenbisque. 23
Langoustine. Rode curry, Thaise basilicum, kokosnoot. 26
Artisjok. Blauwe bessen, granny smith, Pecorino, kapperblad. 18

Scharrel maiskip. Albuféra saus, wortel, lavas. 29

Kabeljauw. Asperges, daslook, gezouten citroen beurre blanc. 36
Portobello. Peterseliewortel, groenten reductie, gepofte granen & zaden. 23
Dry Aged Simmentaler Ribeye (200 gr) Knolselderij, choronsaus. 53

Frites met Belper Knolle en Jamaicaanse peper mayo. 8
Aardappel gratin met Gruyeére. 8
Tomaten salade met watermeloen en basilicum. 12

Scroppino. Prosecco, Kwai Fe Lychee likeur, rabarber. 13
Aardbeien Pavlova. Passievrucht. 13

BO’s Sundae. Beurre noisette roomijs, kumquat, miso karamel. 13
Comté Réserve. Fromagerie Antony. 16

Special By Bougainville:
Popcorn&Kaviaar®. Popcorn-roomijs, RioFrio kaviaar. 30

@bo_bybougainville



BOUTIQUE DINING

By Bongainville

Sea Bass Tiradito. Tangerine, aji amarillo, coriander, corn. 18
Beef Loin Sashimi. Aged Dutch farmhouse cheese, balsamic, radish. 18
Roasted BBQ Beetroots. Mole blanco, pomegranate, mint. 16

Vietnamese Veal Cheek. Red chili, lemongrass, coriander. 22
Pulpo & Chorizo. Strawberry, piquillo pepper, lobster bisque. 23
Langoustine. Red curry, Thai basil, coconut. 26

Artichoke. Blueberries, granny smith, Pecorino, caper leaf. 18

Free-Range Corn-Fed Chicken. Albufera sauce, carrot, lovage. 29
Cod. Asparagus, wild garlic, preserved lemon beurre blanc. 36
Portobello. Parsley root, vegetable glaze, toasted grains & seeds. 23
Dry-Aged Simmentaler Ribeye (200 g). Celeriac, Choron sauce. 53

Fries. With Belper Knolle cheese and Jamaican pepper mayo. 8
Potato gratin. With Gruyere. 8
Tomato salad. With watermelon and basil. 12

Scroppino. Prosecco, Kwai Fe Lychee liqueur, rhubarb. 13
Strawberry Pavlova. Passion fruit. 13

BO’s Sundae. Beurre noisette ice-cream, kumquat, miso caramel. 13
Comté Réserve. Fromagerie Antony. 16

Special By Bougainville:
Popcorn & Caviar®. Popcorn ice-cream, Riofrio caviar. 30

@bo_bybougainville



	Voor
	Zeebaars Tiradito. Mandarijn, aji amarillo, koriander, maïs. 18 Sashimi Runderlende. Oude boeren oplegkaas, Balsamico, radijs. 18 Gepofte BBQ Bietjes. Mole blanco, granaatappel, munt. 16

	Tussen
	Vietnamese Kalfswang. Rode peper, citroengras, koriander. 22 Pulpo & Chorizo. Aardbei, piquillo peper, kreeftenbisque. 23 Langoustine. Rode curry, Thaise basilicum, kokosnoot. 26 Artisjok. Blauwe bessen, granny smith, Pecorino, kapperblad. 18

	Hoofd
	Scharrel maïskip. Albuféra saus, wortel, lavas. 29 Kabeljauw. Asperges, daslook, gezouten citroen beurre blanc. 36 Portobello. Peterseliewortel, groenten reductie, gepofte granen & zaden. 23 Dry Aged Simmentaler Ribeye (200 gr) Knolselderij, choronsaus. 53

	Sides
	Frites met Belper Knolle en Jamaïcaanse peper mayo. 8 Aardappel gratin met Gruyère. 8 Tomaten salade met watermeloen en basilicum. 12

	Desserts
	Scroppino. Prosecco, Kwai Fe Lychee likeur, rabarber. 13 Aardbeien Pavlova. Passievrucht. 13 BO’s Sundae. Beurre noisette roomijs, kumquat, miso karamel. 13 Comté Réserve. Fromagerie Antony. 16
	Special By Bougainville:  Popcorn&Kaviaar®. Popcorn-roomijs, RioFrio kaviaar. 30
	@bo_bybougainville


	Starters
	Mid
	Sea Bass Tiradito. Tangerine, aji amarillo, coriander, corn. 18 Beef Loin Sashimi. Aged Dutch farmhouse cheese, balsamic, radish. 18 Roasted BBQ Beetroots. Mole blanco, pomegranate, mint. 16
	Vietnamese Veal Cheek. Red chili, lemongrass, coriander. 22 Pulpo & Chorizo. Strawberry, piquillo pepper, lobster bisque. 23 Langoustine. Red curry, Thai basil, coconut. 26 Artichoke. Blueberries, granny smith, Pecorino, caper leaf. 18

	Main
	Free-Range Corn-Fed Chicken. Albufera sauce, carrot, lovage. 29 Cod. Asparagus, wild garlic, preserved lemon beurre blanc. 36 Portobello. Parsley root, vegetable glaze, toasted grains & seeds. 23 Dry-Aged Simmentaler Ribeye (200 g). Celeriac, Choron sauce. 53

	Sides
	Fries. With Belper Knolle cheese and Jamaican pepper mayo. 8 Potato gratin. With Gruyère. 8 Tomato salad. With watermelon and basil. 12

	Desserts
	Scroppino. Prosecco, Kwai Fe Lychee liqueur, rhubarb. 13 Strawberry Pavlova. Passion fruit. 13 BO’s Sundae. Beurre noisette ice-cream, kumquat, miso caramel. 13 Comté Réserve. Fromagerie Antony. 16
	Special By Bougainville:  Popcorn & Caviar®. Popcorn ice-cream, Riofrío caviar. 30
	@bo_bybougainville



