NENI Pop-up

Menu

Labneh

Za'atar, sumac, olive mix
(D)

Falafel plate w,

Popcorn falafel, neni hummus, tahina, za’atar

Buttermilk fried chicken

Mango aioli, sesame dressing, chilli, coriander

D)

Octopus carpaccio
Cured lemon, chilli, parsley

Vegan kebab arayes ®»

Vegan Kebab baked in a pita, amba, tahina,
tomato salad

(G,N)

The levant skeweyr

Levant spiced grilled chicken, onion, paprika,

hummus, tahina, amba

NENT’S famous cheesecalke

14

19

17

21

28

32
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Starters

To share... or not!

Dutch Zeeland oysters (3 pcs)
Citrus mignonette, mango salsa, chili oil
Extra piece + 4

(MO, SD)

Lamb Samosas
Manis mint gelée
(G,SD,D)

Vegan Samosas ®»
Cilantro and mint chutney
(G,SD)

Tempura tiger prawn
Ginger, tomato chutney
(CR, G, E, SD)

Thick-cut fries from Frites uit Zuyd

Vegan truffle mayonnaise, spring onion
Add charcoal teriyaki chicken + 5
(D, Contains G, SD, SOY, SS adding chicken)

14

16

16

22

1

Prins

Seabass ceviche 22
Lime, mango, banana chips, chili, cilantro
(R C)

Red tuna tartare 24
Avocado, sesame seeds, scallion,

Madagascar vanilla-lime aioli

(F, SS, SD, SOY, G)

Dutch grey shrimp salad 19
Cocktail sauce, granny smith apple,

salmon & herring caviar, bolsOude jenever

(C, G, F, SOY, CR, N, MO, SD, MU, E)

Monkey Sea, Monkey Do 38
Mixed assortment of our seafood selection
(F, C, SS, SD, SOY, CR, N, MO, SD, MU, E, G)

*Sourdough bread from Gebroeders 6
Niemeijer with grated cherry tomato and

truffle mayonnaise dips

@)

Salads

Leaf it to us

Prawn & avocado 20
Mixed green leaves, corn, tomato,

yoghurt & lime dressing

(CR, D, SD)

Grilled pineapple 18
Mixed greens, coconut flakes, lime,

chili vinaigrette

(SD)

Peruvian Caesar salad 19
Romaine and iceberg lettuce, charcoal chicken,
Aji Limo pepper, Parmesan cheese,

sourdough croutons

(E,MU, F, G, D)

Burrata & cherry tomato 22
Dutch burrata from La Burrata, arugula,

truffle, red onion, peppercorn mix,

olive oil, arugula dressing

(D)




Prins

Mains

Feast like a Prince!

Spaghetti Aglio e Olio w,
Garlic, chili, pinenuts

Add Tiger prawns (CR) + 9
(G/N)

Soft-shell crab

Coconut curry, green mango, lemongrass,
jasmine rice
(CR,G,SD)

Grilled whole seabass

Lemongrass, ginger, kaffir lime, cilantro, parsley,
red chili, microgreens, jasmine rice

(F, sb)

Dutch duck breast

Tamarind, Madagascar vanilla, roasted plantain
(SD, SOY)

Grain-fed Black Angus ribeye (250gr)

Sakay hot sauce, root vegetables
(SD)

Slow-cooked Black Angus USA Prime
short ribs

Fried yuca, black pepper-lime seasoning
(SD, SOY)

North Sea lobster & crab roll
Homemade potato brioche, fried quail egg,
straw potatoes, celery, chives, dill, scallion,
lemon-truffle

(C,CR, G, E, D, SOY) (May contain traces N, PN)

Aged Black Angus smashburger
Homemade potato bun, Old Amsterdam cheese,
gherkins, XO sauce with fries or salad

(C, G, F,CR, MO, SD)

24

24
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Desserts

Sweet Sin

Chocolate Coulant 12

Dark chocolate, pandan, speculaas fudge,
lemon sorbet

(D,G)

Lime and kaffir tart 11
Meringue

(G,E,N, SD, D)

Pumpkin roll 12

Freshly baked Danish dough,

dulce de leche glaze,

Madagascar vanilla gelato from Miuz
(G,D,E)

Artisanal Italian gelato from Miuz~ &
Dutch strawberry, Dutch raspberry, pistachio (N),
cacao beans (N), mango, burrata (D),

lemon sorbet

Dutch cheese board 18
(G,N, D)
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