
VEUVE CLICQUOT BRUT 

RU INART BLANC DE BLANCS 

THE JONDANI S IGNATURE 

DOWNTOWN PALOMA 

SPICY MARGARITA 

CUCUMB E R MARTINI 



s a n d w i c h e s
 

SERVED UNTIL 15 .30

LOB STE R B RIOCHE AVOCADO › LIME MAYONNAISE 

CLUB SANDWICH CHICKE N  FRENCH FRIES 

CLUB SANDWICH SALMON AVOCADO › DILL 

WAGYU B URGE R POTATO BUN › BLACK TRUFFLE › PARMESAN 

PREFER IT LIGHT? GO SKINNY-ST YLE (NO BUN)

PLEASE NOTIF Y YOUR SERVER OF ANY  FOOD ALLE RG IES  BEFORE ORDERING .



s a l a d s

SERVED UNTIL 15 .30

CAESAR SAL AD 

BABY GEM › GRILLED PANCETTA › PARMESAN CHEESE › CROUTONS

ADD 

GRILLED CHICKEN 

SMOKED SALMON 

GRILLED PRAWNS 

TUNA 

KING CR AB SAL AD 100 G › BUTTER LETTUCE

AVOCADO › GRAPEFRUIT ›  OLIVE OIL 

GRE E K SAL AD FETA › MIXED TOMATO 

K ALAMATA OLIVES › RED ONION 

NIÇOISE SAL AD GRILLED TUNA › ARTICHOKE

ANCHOVIES ›  GREEN BEANS › BABY POTATO 



J o n d a n i ’ s  w a y 

t o  s t a r t

B LUE FIN TUNA CRUDO SKEWE R 

TOMATO BREAD › ANCHOVIE ›  CHILI  ›  LIMEQUAT 

B RIOCHE B RE AD TOMATO › GREEN PEPPER › OLIVE OIL 

POTATO CHIPS SOUR CREAM › CHIVES

A D D BAERI CAVIAR 

LOB STE R ESPRESSO 

B UT TE R TOAST CAVIAR BRIOCHE › BAERI CAVIAR 

JAMON IB E RICO DE B E LLOTA 75 G 

CANTAB RIAN ANCHOVIES ACANTO BOTANIK AL OLIVE OIL 

B LUE FIN TUNA  TORO  ›  THINLY SLICED › LIME 



c a v i a r

CL ASSIC SE RVE BLINIS ›  SOUR CREAM › CHIVES › SHALLOTS

CAVIAR TASTING 

10 G BAERI ›  10 G OSCIETRA › 10 G BELUGA

OSCIETR A CAVIAR

30 G 

50 G 

125 G 

B E LUGA CAVIAR

30 G 

50 G 

125 G 



r a w  b a r

KING CR AB LEG  100 G › LIME MAYONNAISE 

HALF LOB STE R  LEMON TARRAGON MAYONNAISE 

YE LLOW TAIL CRUDO SHISO SALSA › FINGER LIME 

r a w  o y s t e r s 

½ DOZE N ›  CL ASSIC SE RVE TABASCO › LEMON › VINAIGRETTE

OESTE RIJ NO. 3 OOSTE RSCHE LDE 

BEAUTIFULLY BALANCED › SWEETER TASTE

IR ISH MÓR NO. 3 

FRESH BRININESS › CREAMY TEX TURE › CLEAN FINISH

G ILL ARDE AU NO. 3 NORMANDY 

GREAT OYSTER › FULL CREAMY TASTE › BOTH SWEET AND SALT Y

A D D CAVIAR & CRÈME FRAÎCHE 



h o t  o y s t e r s

PAN FRIE D OYSTE R —  FROM 3 PCS. 

HOLLANDAISE ›  SPINACH › GOMASIO

GR ATINATE D OYSTE R —  FROM 3 PCS. 

HOLLANDAISE ›  SPINACH › PARMESAN CHEESE



c o l d  s t a r t e r s

B E E F TE NDE RLOIN CARPACCIO VINAIGRETTE › PECCORINO › CHIVES 

STE AK TARTARE TRADITIONAL › TOAST › BUTTER SALAD 

ARTICHOKE CARPACCIO SALAD › PARMESAN CHEESE › TRUFFLE 

FOIE GR AS BRIOCHE › SOURDOUGH › MOUNTAIN FIG › CONFITURE 

DUTCH SHRIMPS GREEN SALAD › COCK TAIL SAUCE 

BAW YKOV SALMON HORSERADISH AIOLI  ›  CHIVES 

TUNA TARTARE AVOCADO › YUZU PONZU 

KING CR AB SAL AD 100 G › BUTTER LETTUCE › AVOCADO › GRAPEFRUIT ›  OLIVE OIL 

GRE E K SAL AD FETA › MIXED TOMATO › K ALAMATA OLIVES › RED ONION 



h o t  s t a r t e r s

LOB STE R SOUP LOBSTER › CLOTTED CREAM 

CHICKE N SPRING ROLLS MINT › LETTUCE › THAI CHILI  DIP 

B L ACK TIGE R PR AWNS GREEN TOMATO › JALAPEÑO MAYONNAISE 

L ANGOUSTINES MOJO › LIME 

GRILLE D KING CR AB LEG  100 G › BUTTER › GARLIC › SAUCE HOLLANDAISE

VONGOLE TOMATO › NDUJA › WILD GARLIC 



f i s h

SE A BASS THAI YELLOW CURRY 

B L ACK COD MARINATED FOR 48 HOURS IN MISO › HAJIK AMI

DOVE R SOLE 500 G › À LA MEUNIÈRE 

GRILLE D LOB STE R  SPICY MAYONNAISE 

LOB STE R LINGU INE LOBSTER TAIL ›  CREAMY LOBSTER SAUCE 

WHOLE BABY TURBOT DASHI ›  YUZU › BROWN BUTTER —

RE D M ULLET FILLET KING CRAB › TOMATO › BASIL 

GRILLE D TUNA  SPAGHETTI ›  AGLIO E OLIO › TOMATO › FENNEL 

SE A BASS IN SALT CRUST PER 2 PERSONS

BROCCOLINI ›  PINE NUTS › BEURRE BLANC

TUNA STE AK 500 G › TO SHARE › YUZU KOSHO PEPPER SAUCE 

w h o l e  f i s h

CATCH OF THE DAY

DAILY CHEF'S SPECIAL



m e a t

JONDANI STE AK 200 G › JONDANI BUTTER 

WAGYU B U RGE R  300 G › ROSSINI  ST YLE › FOIE GRAS › BLACK TRUFFLE 

E NTRECÔTE 300 G › CHIMICHURRI BUTTER 

GRILLE D CHICKE N  CURRY MAYONNAISE 

TE NDE RLOIN 250 G › TRUFFLE BUTTER › BLACK TRUFFLE 

A D D FOIE GRAS 

RIB E YE  300 G › PEPPERCORN SAUCE 

PRIME RIB 850 G › SPICY MISO CHILI  BUTTER 

v e g e t a r i a n

TOMATO TARTARE CHIVE CREAM › FRIED CAPERS › PAN CRISTAL 

ARTICHOKE CARPACCIO  SALAD › PARMESAN CHEESE › TRUFFLE 

B L ACK TRUFFLE RIGATONI SHIMEJI ›  SPINACH › CREAMY TRUFFLE SAUCE 



s i d e s

FRE NCH FRIES MAYONNAISE 

FRIES & CAVIAR  HOMEMADE MAYONNAISE 

PASTA CAVIAR RIGATONI ›  CAVIAR 

GRE E N SAL AD BASIL ›  WHITE ONION 

B L ACK TRUFFLE MASHE D POTATO  CRISPY POTATO 

SPINACH SAUTÉED › GARLIC 

SPAGHET TI AGLIO E OLIO 

GRE E N ASPAR AGUS HOLLANDAISE SAUCE 

AVOCADO OLIVE OIL ›  ROCK SALT 

HARICOT VE RTS BUTTER › SHALLOTS 

B ROCCOLINI  SALSA VERDE › PINE NUTS 



d e s s e r t s

CHE ESE PL AT TE R 

TOMME DE CHÈVRE CENDRÉ › CAMPOVEJA › BARIS IEN

OLDE REMEKER › LAZULI OUDWIJKER

VANILLA CRÈME BRÛLÉE SWISS CREAM › ALMOND CRUNCH › VANILLA ICE CREAM 

RE D FRU ITS SWISS CREAM 

CHE ESECAKE CHOCOLATE › MISO CARAMEL › BUTTERSCOTCH › POPCORN 

TARTE TATIN À L A MINUTE MIN. 2 PERS. ›  APPLE › VANILLA CREAM 

MIN . PREPAR ATION TIME 20 MIN .

CRÈ ME CAR AME L VANILLA › ORANGE 

COOKIE DOUGH WHIPPED CREAM › CHOCOLATE SAUCE 

PAVLOVA RED FRUITS ›  WHIPPED CREAM › AMARENO CHERRIES 

HOME MADE VANILL A ICE CRE AM 

DULCE DE LECHE › CARAMELIZED HAZELNUTS › FEUILLETINE

HOME MADE YOGHURT ICE CRE AM  HONEY › CARAMELIZED WALNUTS 

HOME MADE STR ACCIATE LL A ICE CRE AM  AMARENA - CARAMELIZED PISTACHIO 

HOME MADE PISTACHIO ICE CRE AM  CARAMELIZED PISTACHIO NUTS › OLIVE OIL 



b a r  f o o d

B LUE FIN TUNA CRUDO SKEWE R 

TOMATO BREAD › ANCHOVIE ›  CHILI  ›  LIMEQUAT

GRE E N OLIVES MARINATED 

MARCONA ALMONDS SALTED 

POTATO CHIPS SOUR CREAM › CHIVES 

A D D BAERI CAVIAR 

B UT TE R TOAST CAVIAR BRIOCHE › BAERI CAVIAR

BAW YKOV SALMON HORSERADISH AIOLI  ›  CHIVES 

JAMON IB E RICO DE B E LLOTA 75 G 

CANTAB RIAN ANCHOVIES  ACANTO BOTANIK AL OLIVE OIL 

DUTCH SHRIMP MINI  CROQUET TE LIME MAYONNAISE ›  CRISPY PARSLEY 

OESTE RIJ NO. 3 OOSTE RSCHE LDE BEAUTIFULLY BALANCED › SWEETER TASTE 

CHICKE N SPRING ROLLS MINT › LETTUCE › THAI CHILI  DIP 

B IT TE RBALLE N DIJON MUSTARD 



f o l l o w  u s 	 i n s t a g r a m




