
To experience the full taste of Rouhi we recommend you to choose 2 to 3 dishes per person.
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Kinilaw, zoet zure ui
Kinilaw, sweet and sour onion

Steamed buns *  2 pcs
Rivierkreeft, ikura, kimchi 
Crayfish, ikura, kimchi 

Yaki onigiri *
Japanse rijstcake, duxelle, truffel 
Japanese rice cake, duxelle, truffle  

Chicken yakitori 2 pcs 
Allium tare, kip furikake                                      
Allium, tare, chicken furikake

Chicken dumplings 6pcs  
Krokante chili, bosui                                     
Crispy chili, spring onion 

Carrot Tartare *
Ravigote, shiso, oesterblad 
Ravigote, shiso, oysterleave 

Miso soup *
Paddenstoelen, bosui, rettich
Mushroom, spring onion, daikon

16
30

14  
  
 
 
16

15

9,5

14 

10

 S
TA

RT
ER

S Oyster Mushroom *
Bbq paddestoelen, eidooier, tosazu vinaigrette
Bbq mushrooms, egg yolk, tosazu vinaigrettes

Raw seabass 
Duindoornbes kosho, kumquats en oester emulsie
Seabuckthorn kosho, kumqauts and oyster emulsion
  

Cauliflower *
Sesam, truffel, furikake
Sesame, truffle, furikake

Slow cooked cod          
Nori, shiitake, aardpeer
Nori, shiitake, jerusalem artichoke

Red snapper
Tartaar van langoustine, shiso in tempura, 
japanse curry
Langoustine tartare, shiso in tempura, 
japanese curry
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Bread
Kimchi olie 
Kimchi oil 

Green salad *
Little gem, eidooiers, furikake
Little gem, egg yolk, furikake
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Sishimi togarashi, kardamon sorbet
Sishimi togarashi, cardamon sorbet

Miso caramel *
Belle de Boskoop’ appel, koffie crumble
Belle de Boskoop’ apple, coffee crumble

Lemon Yuzu pie
Taartschelp, Japanse citrus
Tart shell, Japanese citrus
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Amuse bouche 

Raw seabass
Duindoornbes kosho, kumquats, oester emulsie
Sea buckthorn berry kosho, kumquats, oyster emulsion 

Oyster Mushroom  *  °
Bbq paddenstoelen, eidooier, tosazu vinaigrette
Bbq mushrooms, egg yolk, tosazu vinaigrettes

Yaki onigiri * ° °
Japanse rijstcake, duxelle, truffel 
Japanese rice cake, duxelle, truffle

Slow cooked cod         
Nori, shiitake, aardpeer
Nori, shiitake, jerusalem artichoke

Pre dessert 

Miso caramel 
Belle de Boskoop’ appel, koffie crumble
Belle de Boskoop’ apple, coffee crumble

Bonbon 

Chefs menu           Chefs menu vegetarian     

5 courses    °   °      70

4 courses   °          56

3 courses                 42

                                                                                                                            VEGETARIAN OR  VEGAN  POSSIBLE,   

                            PLEASE INFORM US ON DIETARY REQUIREMENTS OR ALLERGIES  

 

5 courses               59

4 courses              41

3 courses                 39


