
GRAND DESSERT | FROM 2 PERSONS | 17
Chef's tasting | price per person

TASTING OF NIGIRI | 14
4 pcs. nigiri | salmon | tuna | beef | torched salmon

PEPPER BEEF | 8 PCS. 21
Beef | asparagus tempura | oshinko | cucumber
garlic chips | black pepper sauce | chives

RAINBOW | 8 PCS. 21
Ebi fry | salmon | tuna | cucumber | avocado
masago | kumquat | teriyaki sauce | yuzu mayonnaise

LUNCH
 WE SERVE LUNCH FROM 11:00 TILL 16:00 WE SERVE DINNER FROM 17:00 TILL 22:00

Starters

Main dishes

DINNER

Salads

Cornbread

VITELLO TONNATO | 14
Focaccia | veal fricandeau | tuna mayonnaise
arugula | capers | Parmesan cheese

AVOCADO | 13 
Pancetta (Italian bacon) | tomato | egg | lettuce
mayonnaise

PHILLY CHEESE STEAK | 16
Bell pepper | onion | cheddar sauce | Parmesan cheese
mayonnaise

CARPACCIO | 18 
Truffle mayonnaise | Parmesan cheese | arugula
capers | pine nuts | shallot | chives

EGGS BENEDICT | 13
Brioche bread | 2 poached eggs
avocado | baby spinach | hollandaise   
extra salmon | +3.5

CRISPY CHICKEN SALAD | 18 
Fried chicken thigh fillet | lettuce | egg | croutons
sesame dressing | Parmesan cheese | red onion | bread

SMOKED SALMON | 14
Sour cream | capers | chives | sweet and sour red onion

BURRATA | 14
Tomato | pesto | lettuce | roasted pepper

EBI TEMPURA | 8 PCS. 19.5
Ebi fry | cucumber | surimi
coriander mayonnaise | unagi sauce | ikura

SALMON TORCH | 8 PCS. 19.5 
Salmon | cucumber | avocado | crispy tempura | ikura
teriyaki sauce

WE SERVE SUSHI FROM 12:00 TILL 22:00

SPICY TUNA | 8 PCS. 21
Tuna tartare | cucumber | puffed rice | herring roe
togarashi | spicy miso | chives

CRISPY CHICKEN | 8 PCS. 21
Crispy chicken | mango | cucumber | spring onion
crispy onion | wakame jalapeño mayonnaise

BRIOCHE | 8.5
Potato brioche bun | whipped butter
Ladi Biosas olive oil

CHEF’S CARPACCIO | 17
Truffle mayonnaise | capers | pine nuts
Parmesan cheese | shallot | chives | arugula

WILD KING PRAWNS | 19
5 wild king prawns in garlic | red pepper | white wine

TUNA TARTARE | 19
Cream of avocado with togarashi | mango
ponzu gel | coriander-mint oil | mustard seed

DAME BLANCHE | 12
Homemade vanilla ice cream | hot chocolate sauce

KISS FROM CORNELIS | 15
White chocolate | vanilla | strawberry marmalade
raspberry sorbet | gel from sea buckthorn berry

NEW YORK STYLE CHEESECAKE | 14
Forest fruit jam | strawberry mint sorbet

Desserts

CAS & KAS PLANT BASED
CROQUETTES | 12
Mustard

PORNSTAR MARTINI DESSERT | 15
Passion fruit curd | cream cheese | mango sorbet
meringue | crumble

There is always room for...

PATA NEGRA | 50 GRAM 16 | 100 GRAM 29

OYSTERS | 24
Fine de Claires | ½ dozen | shallot | red wine vinegar

BURRATA | 16
Eggplant | salsa romesco | mint

Special
     edition

The one    and Only

Signature
   dish

FRIED CHICKEN SANDWICH | 14
Potato bun | fried chicken thigh with sticky sauce
iceberg lettuce | sriracha mayonnaise | pickle | corn

SUSHI

SASHIMI PLATTER | 18
3 pcs. salmon | 3 pcs. tuna

CORNELIS BURGER | 21
Beef | cheddar | lettuce | tomato | pickle
caramelized red onion | burger sauce | fries

VEGETARIAN BURGER | 20
Plant based | cheddar | lettuce | tomato | pickle 
caramelized red onion | burger sauce | fries

SALMON SALAD | 18
Smoked salmon | lettuce | tomato | feta | olives
cucumber | red onion | bread

can be ordered all day

CRUNCHY CAULIFLOWER | 21
Fried cauliflower | yogurt 
Roseval potato | chimichurri

WILD SEA BASS | 32
Tom Kha Kai | coconut rice | lime leaf oil
pak choi | mussels

We love veggy

Original recipe

FLANK STEAK | 200 GRAM 29

TENDERLOIN | 200 GRAM 38

RIBEYE | 250 GRAM 38

CÔTE DE BOEUF | 950 GRAM 89

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

The best steak
from the Mibrasa grill

Sauces

BÉARNAISE | 3.5

PEPPER SAUCE | 4.5

CHIMICHURRI | 3.5

CORNELIS GRAVY | 4.5
Roasted garlic | thyme
rosemary

SALAD | 7
Lettuce | tomato | cucumber | croutons
lemon dressing | red onion

SPINACH À LA CRÈME | 9
Parmesan cheese | pine nuts

MARINATED MUSHROOMS | 9
Sherry | garlic

SWEET POTATO FRIES | 7
Truffle mayonnaise

FRESH FRIES | 6
Mayonnaise

Side dishes
Guest
     favorite

Barra - Spanish baguette

Specials

PRAWN PASTA | 22
Linguine | wild prawns | red pepper | garlic
white wine | cherry tomatoes | parsley

SCAN THE QR-CODE

Aergen card

VITELLO TONNATO
Veal | tuna mayonnaise | Parmesan cheese

capers | arugula

LADY STEAK | 180 GRAM
Rump steak grilled in the Mibrasa

béarnaise | fries | salad

DAME BLANCHE
Vanilla ice cream | chocolate sauce

3-course Cornelis menu | 39.5

85% OF OUR VEGETABLES ARE


