
FINGERFOOD
FOCACCIA hummus / spicy chili oil / tenkasu 8
EDAMAME knoflook / gerookt zeezout 5
RAINBOW KROEPOEK pindadip 5
OESTER HAVEN rode wijn azijn / sjalot 6
OESTER ASIAN tonijn tartaar / XO / hand van buddha 8
GUACAMOLE 🌿🌿 wonton crackers / togarashi 13
PATA NEGRA 24 maanden gerijpt / 90 gram 18
IBERICO BELLOTA 60 maanden gerijpt / 75 gram 25

SUSHI
HAVEN SUSHI BOOT** 24 stuks gemixte sushi / tonijn sashimi 79
SUSHI EL TOPO zalm / krokante gamba / spicy mayo 14
SALMON NIGIRI* masago 15
TORCHED SALMON NIGIRI* flame grilled / unagi 15
SPICY TUNA bluefin tonijn / crab / wasabi mayo 13
CRUNCHY CRAB avocado / crispy uitjes / chipotle mayo 13
SALMON DELUXE avocado crème / tenkasu 13

* 5 gram ‘Royal Belg’ kaviaar +12

** 10 gram ‘Royal Belg’ kaviaar +24

STREETFOOD
ROBATA BEEF anti cucho / Japanse salade / yakiniku dressing 15
KING CRAB TACO’S wonton / avocado crème / zoetzure komkommer 12
KIP GYOZA furikake / okonomiyaki / bosui 12
VEGA GYOZA 🌿🌿 sesam mayo / bieslook 12
TEMPURA MUSHROOM 🌿🌿 hot honey / truffel-teriyaki glaze / sesam 13
YAKITORI KIP crispy uitjes / daikon-komkommer salade 12

Heb je een allergie? Daar houden wij uiteraard rekening mee.

SIDES
FRITES CLASSIC 6
zeezout / mayonaise

FRITES HAVEN 7
pindasaus / bosui / crispy uitjes

JEROEN’S AWARD WINNING FRITES 10
okonomiyaki / furikake / bonito flakes

PIEMENTOS DE PADRON 10
maldon / smokey paprika 

GEWOKTE PAKSOI 10
sesam / ponzu

ROASTED LITTLE GEM SALAD 8
ceasar / parmezaan / pijnboompitten

HAVEN ALL TIME FAVORITES
BLINI’S 35
zalm / 10 gram ‘Royal Belg’ kaviaar / crème fraîche

OSSENHAASPUNTJES 18
teriyaki / taugé / bosui

BLUEFIN TONIJN TARTAAR 16
avocado / wakame / wasabimayo

CRISPY TEMPURA SHRIMP 16
chipotle aïoli / guacamole / sesam

ASIAN CARPACCIO 15
pinda / enoki / jonge knoflook

CARPACCIO HAVEN STYLE 15
truffel mayo / Parmezaan / pijnboompitten

HAVEN MEATCLUB
At Haven 12, head chef Jeroen Prins serves only the highest quality products. All our meat 

comes from the premium Taurus Gold range. This is grain-fed meat from Uruguay, matured 

for 200 days. Each steak is a culinary masterpiece, offering exceptional taste and texture. 

DON LEO / OSSENHAAS 1000 GRAM 180
CHATEAUBRIAND 450 GRAM 80
FLAT IRON STEAK 200 GRAM 36
TOURNEDOS 200 GRAM 36
LADY STEAK 150 GRAM 27

Our steaks are served with traditional Argentinian chimichurri sauce, béarnaise sauce, Japanese 

black bean demi-glace or pepper sauce. Enjoy!

SEAFOOD
CANADESE KREEFT* 45
450 gram / dagvers op=op

NOORDZEETONG* 42
450 gram / dagvers op=op

ZEEBAARSFILET 30
paksoi / dashi / yuzu

* We serve our high-quality seafood with hollandaise foam and roasted lemon on the side. According 

to our head chef, Jeroen Prins, this is the perfect accompaniment to our fresh seafood.

CANDY SHOP
KAAS PLATEAU 10 / 17
perengel / huisgebakken brood / 3 of 5 soorten

DUBAI MILJONAIRS CAKE 14
caramel / pistache / champagne sorbet

APPEL GYOZA’S 12
miso caramel / kaneelsuiker / vanille-ijs

EPRESSO MARTINI CRÈME BRÛLÉE 12
MOCHI’S 12
kokos / mango / yuzu / 3 st.

HAVEN MUST-TRY SPOOM 12
amarula / vanille-ijs / Jameson

SGROPPINO 11
limoncello / vodka / citroensorbet

Sleek, sexy, 
and serving 

seriously good 
food


