LUNCH

WE SERVE LUNCH UNTIL 16:00

Barra - Spanish baguette
SMOKED SALMON 13

Sour cream | capers | chives
sweet and sour red onion

PHILLY CHEESE STEAK 14
Bell pepper | Cheddar sauce | Parmesan cheese

onion

BURRATA 13

Tomato | pesto | lettuce | roasted peppers

AVOCADO 12

Pancetta | tomato | egg | lettuce | mayonnaise

CHICKEN YAKITORI 14

Bell pepper | fried onion | spring onions

SURF & TURF 14

Deep fried prawn | fried pancetta | lettuce
Japanese mayonnaise | sesame teriyaki sauce

BOCADILLO SECRETO 14

Pickled entrecote | pico de gallo
anchovy-garlic mayonnaise

Cornbread
CARPACCIO

Truffle mayonnaise | Parmesan cheese
capers | pine nuts | shallot | chives
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dish

CAS & KAS PLANT BASED 11

CROQUETTES
Mustard

Specials
TUNA MELT 10

Casino bread | tuna salad | Cheddar
sriracha mayonnaise

EGGS BENEDICT 12

Brioche bread | 2 poached eggs | avocado
baby spinach | hollandaise
extra salmon +3

Salads

FRIED CHICKEN SALAD 17

Fried chicken thigh fillet | lettuce | Parmesan cheese
sesame dressing | egg | croutons | red onion | bread

can be ordered all day

SALMON SALAD 17

Smoked salmon | lettuce | tomato | feta | olives
cucumber | red onion | bread

Meat is our specialty! Served with fresh french fries.
Do you prefer sweet potato fries? Extra + 2.

FLANK STEAK

200 GRAM 28
TENDERLOIN 200 GRAM 38
250 GRAM 38

RIBEYE

NY SHELL STEAK :950GRAM 98
Half Wagyu & half Black Angus | chimichurri

85% OF OUR VEGETABLES ARE

KITCHEN
D
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DINNER

WE SERVE DINNER UNTIL 22:00

Starters

BRIOCHE 8
Potato brioche bun | whipped butter

Ladi Biosas olive oll

TUNA TARTARE 19

Cream of avocado with togarashi | mango
pandan-jasmine gel | spring onion oil | mustard seed

CHEF'S CARPACCIO 16

Truffle mayonnaise | capers | pine nuts
Parmesan cheese

T
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WINTER BURRATA J/WM 15
Beetroot tartare | blackberry | pistachio crumb
Aceto Balsamic vinaigrette
WILD KING PRAWNS 18

5 wild king prawns in garlic | red pepper | white wine

BEEF TATAKI 19

House steak | jalapeno oil | yuzu | miso
ginger | crispy onion

OYSTERS 23

Fine de Claires | Y2 dozen | shallot | red wine vinegar

PATA NEGRA 50 GRAM 15 100 GRAM 28
Main dishes
BEEF SHOULDER STEAK 26

Parsnip | red wine sauce | Roscoff onion
winter vegetables | smoked broad beans

SEA BASS 30

From the BBQ | green curry | mussels | kailan
coconut rice | lime leaf oll

SWEET POTATO & ONION 21

Roasted sweet potato | gel from sea buckthorn berry
carrot-red pepper marmalade | caramelized onion
gravy of roasted onion and roasted garlic

Parmesan cheese Espuma

CORNELIS BURGER 20
Beef | Cheddar | lettuce | tomato | pickles

burger sauce | fries

1/
oo vy
VEGETARIAN BURGER ‘I ¢ Y707
Plant based | Cheddar | lettuce | tomato | pickles

burger sauce | fries

Side dishes

FRESH FRENCH FRIES 6

Mayonnaise

SPINACH A LA CREME

el fverile S
Parmesan cheese | pine nuts (

SALAD 6

Lettuce | tomato | cucumber | croutons
lemon dressing | red onion

MARINATED MUSHROOMS 6
Sherry | garlic

SWEET POTATO FRIES 7

Truffle mayonnaise

Sauces
PEPPER SAUCE 35 CHIMICHURRI 3

CORNELIS GRAVY 35 BEARNAISE SAUCE 3
Roasted garlic | thyme

2 COURSE MENU 325

APPETIZER

Raw tuna | avocado | fennel | curry oll
gel from sea buckthorn berry

MAIN DISH

tomato salsa | little gem | fries

MONDAY TO THURSDAY

Corn chicken thigh fillet from the BBQ | artichoke

SUSHI

WE SERVE SUSHI UNTIL 22:00

EBI TEMPURA 8 PCS.
Ebi | cucumber | surimi

coriander mayonnaise | unagi sauce

sesame | ikura

SPICY TUNA H H 8 PCS.
Tuna tartare | red pepper | cucumber

sriracha mayonnaise | shiitake | arare

SALMON TORCH 8 PCS.
Salmon | cucumber | avocado | honey miso

teriyaki | crispy tempura | ikura

CRISPY CHICKEN & 8 PCS.

Fried wakadori | cucumber | carrot
homemade spicy sauce | kataifi | mango pearls

LADY TIGER 8 PCS.
Ebi fry | salmon | cucumber | avocado

carrot | arare | beetroot mayonnaise

teriyaki sauce | red masago

BEEF ROLL 8 PCS.

Asparagus tempura | yakiniku beef
kataifi | jalapeno oil | yuzu wasabi dressing
black masago

SHRIMP TEMPURA & 4PCS.

Ebi tempura | surimi | cucumber | carrot
avocado salsa | homemade spicy sauce
red pepper | unagi sauce

CRUNCHY RICE & 4PCS.

Fried sushi rice | tuna tartar
spicy yakiniku BBQ dressing | black masago

SASHIMI PLATTER

2pcs. salmon | 2pcs. tuna | 2 oysters | yuzu gel
passion fruit | soy
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Desserts Thare it wlhonys recin 461

PORNSTAR MARTINI DESSERT

Passion fruit curd | cream cheese | mango sorbet
meringue | crumble

KISS FROM CORNELIS

White chocolate | vanilla ganache

14

raspberry marmalade | biscuit dough | basil ice cream

NEW YORK STYLE CHEESECAKE

Forest fruit jam | strawberry mint sorbet

DAME BLANCHE

Homemade vanilla ice cream | hot chocolate sauce

CREME BRULEE

Madagascar vanilla | tangerine sorbet

Love
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rosemary
B l l E S WE SERVE BITES UNTIL 22:00
BRIOCHE 38 SWEET POTATO FRIES 10 EBY FRY 12
Brioche potato bun | whipped butter | Greek olive ail Sweet potato fries | Parmesan cheese | truffle mayonnaise Fried shrimp in tempura batter
Ladi Biosas sriracha mayonnaise | 5 pieces

PATA NEGRA 50 GRAM 15 100 GRAM 28
FRESH FRENCH FRIES 6 NACHO'’S 13
Mayonnaise TENDERLOIN TIPS 14 Cheddar cheese sauce | pico de gallo | guacamole

Teriyaki sauce | spring onion | sesame seed | roasted onions SOUFCream
ITALIAN FRIES 10
Basil mayonnaise | Parmesan | parsley CHICKEN KARAAGE 10 GYOZA CHICKEN 10

Sticky Asian sauce | spring onion Okonomiyaki sauce | Japanese mayonnaise
INDO FRIES 12 bonito flakes | 5 pieces
Beef rendang | pickled mustard seed
spring onion | sweet and sour red onion gllc;l EhEegsEe |SC-:;iI“CS':usce l6lpieces 2 PORK BELLY 10

Hoisin | sour cucumbers | crispy onion
Sl 10 MINI CROQUETTES FROM HOLTKAMP 9
Aioli | lemon Black Angus |Qmustard | 6 pieces MARINATED OLIVES 4
: Black and green olives
i) W
Charing 4.
CORNELIS PLATTER >y ) 26 SMOKED BROAD BEANS i

STADHUISPLEIN 3 - ROTTERDAM WWW.CORNELISROTTERDAM.NL

T 010 792 00 32 - INFO@CORNELISROTTERDAM.NL

Mini croquettes | Serranoham | cheese sticks
ebi fry | kKip gyozas | olives | broad beans

FoLLow us oN socIAL MEDIA El[@ corRNELISROTTERDAM

IT IS NOT POSSIBLE TO PAY SEPARATELY FOR GROUPS AND DURING BUSY TIMES.

LUCKILY THIS IS QUICKLY ARRANGED WITH A TAP;)
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