
Kingfish Tiradito. Mandarijn, aji amarillo, koriander, maïs. 18
Runder Steak Tartaar. Marigold eidooier, beurre noisette, kishibori soja. 18
Buffel Burrata. Perzik, macadamia, 12 jaar gerijpte Balsamico. 16
RioFrio Kaviaar. Blini's, paling, kombu. 32

Vietnamese Kalfswang. Rode peper, citroengras, koriander. 22
Pulpo & Chorizo. Aardbei, piquillo peper, kreeftenbisque. 23
Langoustine. Rode curry, Thaise basilicum, kokosnoot. 26
Geblakerde Prei van de BBQ. Doperwt, munt, gerookte boter. 18

Scharrel Maïskip. Albuféra saus, wortel, lavas. 29
Kabeljauw. Courgette, kappertjes. geroosterde tomaten saus. 36
Portobello. Peterseliewortel, groenten reductie, gepofte granen & zaden. 23
Dry Aged Simmentaler Ribeye (250 gr). Knolselderij, miso Hollandaise. 53

Frites. Met Belper Knolle en mayonaise. 8
Aardappel Gratin. Met Gruyère. 8
Tomaten Salade. Met watermeloen en basilicum. 12

Scroppino. Prosecco, Kwai Fe Lychee likeur, rabarber. 13
Pêche Melba. Perzik, framboos, vijgenblad. 13
BO’s Sundae. Beurre noisette roomijs, kumquat, miso karamel. 13
Comté Réserve. Fromagerie Antony. 16
Selectie van 3 Bonbons. 8

Special By Bougainville: 
Popcorn&Kaviaar®. Popcorn-roomijs, RioFrio kaviaar. 30
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Kingfish Tiradito. Tangerine, aji amarillo, coriander, corn. 18
Beef Steak Tartare. Marigold egg yolk, beurre noisette, kishibori soy 18
Buffalo Burrata. Peach, macadamia, 12 year aged Balsamico. 16
RioFrio Caviar. Blinis, eel, kombu. 32

Vietnamese Veal Cheek. Red chili, lemongrass, coriander. 22
Pulpo & Chorizo. Strawberry, piquillo pepper, lobster bisque. 23
Langoustine. Red curry, Thai basil, coconut. 26
Charred Leeks. Garden peas, mint, smoked butter. 18

Free-Range Corn-Fed Chicken. Albufera sauce, carrot, lovage. 29
Cod. Zucchini, capers, roasted tomato sauce. 36
Portobello. Parsley root, vegetable glaze, toasted grains & seeds. 23
Dry-Aged Simmentaler Ribeye (250 g). Celeriac, miso Hollandaise. 53

Fries. With Belper Knolle cheese and mayonnaise. 8
Potato Gratin. With Gruyère. 8
Tomato Salad. With watermelon and basil. 12

Scroppino. Prosecco, Kwai Fe Lychee liqueur, rhubarb. 13
Pêche Melba. Peach, Raspberry, fig leafs. 13
BO’s Sundae. Beurre noisette ice-cream, kumquat, miso caramel. 13
Comté Réserve. Fromagerie Antony. 16
Selection of 3 Chocolates. 8

Special By Bougainville: 
Popcorn & Caviar®. Popcorn ice-cream, Riofrío caviar. 30
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	Tussen
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	Kingfish Tiradito. Mandarijn, aji amarillo, koriander, maïs. 18 Runder Steak Tartaar. Marigold eidooier, beurre noisette, kishibori soja. 18 Buffel Burrata. Perzik, macadamia, 12 jaar gerijpte Balsamico. 16 RioFrio Kaviaar. Blini's, paling, kombu. 32
	Vietnamese Kalfswang. Rode peper, citroengras, koriander. 22 Pulpo & Chorizo. Aardbei, piquillo peper, kreeftenbisque. 23 Langoustine. Rode curry, Thaise basilicum, kokosnoot. 26 Geblakerde Prei van de BBQ. Doperwt, munt, gerookte boter. 18
	Scharrel Maïskip. Albuféra saus, wortel, lavas. 29 Kabeljauw. Courgette, kappertjes. geroosterde tomaten saus. 36 Portobello. Peterseliewortel, groenten reductie, gepofte granen & zaden. 23 Dry Aged Simmentaler Ribeye (250 gr). Knolselderij, miso Hollandaise. 53

	Sides
	Desserts
	Frites. Met Belper Knolle en mayonaise. 8 Aardappel Gratin. Met Gruyère. 8 Tomaten Salade. Met watermeloen en basilicum. 12
	Scroppino. Prosecco, Kwai Fe Lychee likeur, rabarber. 13 Pêche Melba. Perzik, framboos, vijgenblad. 13 BO’s Sundae. Beurre noisette roomijs, kumquat, miso karamel. 13 Comté Réserve. Fromagerie Antony. 16 Selectie van 3 Bonbons. 8
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	Kingfish Tiradito. Tangerine, aji amarillo, coriander, corn. 18 Beef Steak Tartare. Marigold egg yolk, beurre noisette, kishibori soy 18 Buffalo Burrata. Peach, macadamia, 12 year aged Balsamico. 16 RioFrio Caviar. Blinis, eel, kombu. 32
	Vietnamese Veal Cheek. Red chili, lemongrass, coriander. 22 Pulpo & Chorizo. Strawberry, piquillo pepper, lobster bisque. 23 Langoustine. Red curry, Thai basil, coconut. 26 Charred Leeks. Garden peas, mint, smoked butter. 18

	Main
	Free-Range Corn-Fed Chicken. Albufera sauce, carrot, lovage. 29 Cod. Zucchini, capers, roasted tomato sauce. 36 Portobello. Parsley root, vegetable glaze, toasted grains & seeds. 23 Dry-Aged Simmentaler Ribeye (250 g). Celeriac, miso Hollandaise. 53

	Sides
	Fries. With Belper Knolle cheese and mayonnaise. 8 Potato Gratin. With Gruyère. 8 Tomato Salad. With watermelon and basil. 12

	Desserts
	Scroppino. Prosecco, Kwai Fe Lychee liqueur, rhubarb. 13 Pêche Melba. Peach, Raspberry, fig leafs. 13 BO’s Sundae. Beurre noisette ice-cream, kumquat, miso caramel. 13 Comté Réserve. Fromagerie Antony. 16 Selection of 3 Chocolates. 8
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