


BAVETTE roasted vegetables,  16
garlic thyme gravy, carrot cream
BAVETTE Geröstetes Gemüse, 
Knoblauch-Thymian-Soße, Karottencreme
IBERICO CHEEKS red wine orange gravy,  16,5
muslin, pickled cabbage and carrot, tahoon
IBERICO-WANGEN Rotwein-Orangen-Soße, 
Musselin, eingelegter Kohl und Karotten, Tahoon

TOURNEDOS 100 GR  lovage gravy,  20
caramelized onion compote, cauliflower cream
TOURNEDOS 100 GR Liebstöckelsoße, 
karamellisiertes Zwiebelkompott, Blumenkohlcreme

M E AT  LOVE R S

FJORDCOD fregola di sarda, sun-dried 16
tomato pesto, carrot cardamom sauce
FJORDDORSCH Fregola di Sarda, Pesto 
aus sonnengetrockneten Tomaten,
Karotten-Kardamom-Sauce
DORADE sweet potato cream, ras el  16
hanout sauce, Moroccan couscous 
DORADE Süßkartoffelcreme, Ras-el-
Hanout-Sauce, marokkanisches Couscous
MUSSELS curry, coconut, bean sprouts,  13
coriander, pak choi, spring onion
MUSCHELN Curry, Kokosnuss, Sojasprossen,
Koriander, Pak Choi, Frühlingszwiebeln

F I S H  M A R K E T

T H E  M A I N  CO U R S E

SHAKSHUKA tomato, eggs, flatbread, 12
coriander
SHAKSHUKA Tomaten, Eier, Fladenbrot, 
Koriander
ROASTED CAULIFLOWER pistachio,  12
pomegranate, za’atar, herbal yogurt
GERÖSTETER BLUMENKOHL Pistazie, 
Granatapfel, Za’atar, Kräuterjoghurt
RISOTTO ALLA MILANESE saffron, 12
parmesan, arugula OPTIONAL: BACON
RISOTTO ALLA MILANESE Safran, 
Parmesan, Rucola OPTIONAL: SPECK

VE G G I E

SWEET AND SPICY FRIED CHICKEN  12
pajeon, kimchi, gomasio, pepper,
spring onion, kwepie
SÜSS-SCHARFES GEBRATENES
HÄHNCHEN Pajeon, Kimchi, Gomasio, 
Paprika, Frühlingszwiebeln, Kwepie
ASIAN STYLE RIB FINGERS  16,5 
unagi kabayaki glaze, bean sprouts, red
cabbage, spring onion, bimi, red pepper, mango
RIPPENFINGER IM KOREANISCHEN STIL 
Unagi Kabayaki Glaze, Sojasprossen, Rotkohl, 
Frühlingszwiebeln, Bimi, rote Paprika, Mango
DAGING SMOOR INDIAN STEW   12
pods, leek, cabbage, rice, atjar ketimoen  
DAGING SMOOR INDISCHER EINTOPF
Schoten, Lauch, Kohl, Reis, Atjar Ketimoen

S T R E E T F O O D

D
IN

N
E
R

17
:0

0 
- 2

0:
30

MTL RED FRUIT MAGNUM strawberry,  12
raspberry, blueberry, crumble 
MTL RED FRUIT MAGNUM Erdbeere, 
Himbeere, Blaubeere, Streusel
PANDAN CRÈME BRÛLÉE lemongrass,  10
pineapple, pepper, yoghurt ice cream
PANDAN CRÈME BRÛLÉE Zitronengras, 
Ananas, Pfeffer, Joghurteis
WHITE CHOCOLATE GANACHE citrus gel, 12
limoncello sponge cake, vanilla ice cream
WEISSE SCHOKOLADENGANACHE Zitrusgel,
Limoncello-Biskuitkuchen, Vanille-Eiscreme
COCONUT MANGO PANNA COTTA  10
coconut, mango sorbet, mint,
meringue, crumble, mango
KOKOS-MANGO-PANNA COTTA 
Kokosnuss, Mangosorbet, Minze, 
Baiser, Streusel, Mango

D E S S E R T S

FRIES mayonnaise   4,5
POMMES FRITES Mayonnaise
DIRTY FRIES     5,5
parmesan cheese, chorizo mayonnaise
DIRTY FRIES
Parmesankäse, Chorizo-Mayonnaise
LOODS SALAD    4,5
cucumber, tomato, onion, vinaigrette
LOODS-SALAT
Gurke, Tomate, Zwiebel, Vinaigrette
COLESLAW red cabbage, white cabbage,  4,5
carrot, corn, pineapple, coriander, pepper  
KRAUTSALAT Rotkohl, Weißkohl, Karotte, 
Mais, Ananas, Koriander, Pfeffer
SEASONAL VEGETABLES  4,5
thyme, rosemary, garlic
SAISONALES GEMÜSE
Thymian, Rosmarin, Knoblauch

S I D E S

BREAD salted butter, tomato-olive tapenade 8
BROT Gesalzene Butter, Tomaten-Oliven-
Tapenade
NAAN beetroot hummus, baba ganoush, 7,5
coriander-avocado dip
NAAN Rote-Bete-Hummus, Baba Ganoush,
Koriander-Avocado-Dip, 
CHARCUTERIE truffle salami, spinata  13,5
romana, coppa di parma, olives, cornichons, 
crostini, beetroot hummus, cherry tomatoes, 
sweet and sour onions
WURSTWAREN Trüffelsalami, Spinata Romana, 
Coppa di Parma, Oliven, Cornichons, Crostini, 
Rote-Bete-Hummus, Kirschtomaten, süß-saure 
Zwiebeln
OYSTER CLASSIC red wine vinegar,  3,5
shallot, lemon
AUSTER CLASSIC Rotweinessig,
Schalotte, Zitrone
OYSTER PERU passion fruit, jalapeño,  4,5
coriander, pisco, borage
AUSTER PERU Passionsfrucht, Jalapeño, 
Koriander, Pisco, Borretsch

PATA NEGRA 50 GR / 100 GR   12 / 21
spanish iberico ham  
PATA NEGRA 50 GR / 100 GR 
Spanischer Iberico-Schinken

A P P E T I Z E R S

CARPACCIO parmesan cheese, bacon,  11,5
parsley dressing, chives, capers, pine nuts
CARPACCIO Parmesankäse, Speck, Petersilien-
dressing, Schnittlauch, Kapern, Pinienkerne
STEAK TARTARE shallot, cornichon,  10,5
piccalilly foam, crispy parmesan, herb salad
STEAK-TARTAR Schalotte, Cornichon, Piccalilly-
Schaum, knuspriger Parmesan, Kräutersalat
SMOKED HADDOCK RILETTE crispy rice,  10,5
tomato, pickled onion, avocado, radish
GERÄUCHERTES SCHELLFISCH-RILETTE 
knuspriger Reis, Tomate, eingelegte Zwiebel, 
Avocado, Rettich
SHRIMP AGUACHILE ceviche, coriander,  13
radish, tostades, sweet and sour red onion, 
cucumber, lime, jalapeño
GARNELEN-AGUACHILE Ceviche, Koriander, 
Rettich, Tostades, süß-saure rote Zwiebeln, 
Gurke, Limette, Jalapeño
SMOKEY BURRATA beetroot structures,  12
basil, crostini, blackberries
RAUCHIGE BURRATA Rote-Bete-Strukturen, 
Basilikum, Crostini, Brombeeren
SOUTH AMERICAN TACO coleslaw,  10
grilled pepper, corn, pineapple, jalapeño, 
avocado, coriander
SÜDAMERIKANISCHER TACO Krautsalat,
gegrillte Paprika, Mais, Ananas, Jalapeño, 
Avocado, Koriander
ORIENTAL TOMATO crispy rice, gomasio, 9
wakame, furikake, lemon mayonnaise
ORIENTALISCHE TOMATE Knuspriger Reis, 
Gomasio, Wakame, Furikake, Zitronenmayonnaise

S TA R T E R S

One portion can be shared among two people
Eine Portion kann von zwei Personen geteilt werden

TOM KHA KAI pulled chicken, pak choi,   9,5
bean sprouts, spring onion, radish, 
coriander, boiled egg
TOM KHA KAI Pulled Chicken, Pak Choi, 
Sojasprossen, Frühlingszwiebeln, Rettich, 
Koriander, gekochtes Ei
MAIS CHOWDER prawn,    8,5
spring onion, basil oil 
MAISSUPPE Garnele, Frühlingszwiebel,
Basilikumöl

S O U P

T H E  F I R S T  CO U R S EE XP LO R E
S H A R E D  D I N I N G

THE DISHES ON OUR MENU 

ARE MEANT TO BE SHARED.

ADVICE FOR 2 PEOPLE

• START WITH
APPETIZERS

• CHOOSE 3 OR 4 ITEMS FROM
THE FIRST COURSE 

• CHOOSE 2 OR 3 ITEMS FROM
THE MAIN COURSE AND ADD 
SIDES

• PICK YOUR INDIVIDUAL 
DESSERT

WE SERVE THE DISHES PER 
COURSE. QUESTIONS? LET US 
KNOW. ENJOY!

@TORPEDOLOODS

WWW.MIJNTORPEDOLOODS.NL
INFO@MIJNTORPEDOLOODS.NL
+31 174 38 38 83
@TORPEDOLOODSVEGETARIAN DISH

VEGAN DISH

TORPEDOLOODS FAVORITE

VEGETARIAN DISH, VEGAN OPTIONAL
ALLERGIES? PLEASE NOTIFY OURTEAM!


