
W E L C O M E  A B O A R D !

A B O U T  D E  K O P  V A N  D E  H A V E N
S I N C E  T H E  L A S T  C E N T U R Y ,  D E  K O P  V A N  D E  H A V E N  H A S  B E E N  K N O W N

F O R  I T S  T O P - Q U A L I T Y ,  F R E S H  F I S H .  W H A T  O N C E  B E G A N  A S  A
K I B B E L I N G  S T A N D  H A S  G R O W N  I N T O  A  B E L O V E D  W A T E R F R O N T

D E S T I N A T I O N  —  W I T H  B O T H  A  V I E W  A N D  A  T A S T E  T O  R E M E M B E R .

A F T E R  A  B U N K E R  F R O M  T H E  D E F E N C E  L I N E  O F  A M S T E R D A M  W A S
D E M O L I S H E D ,  O U R  U N I Q U E  L O C A T I O N  W A S  B U I L T  I N  1 9 8 5 .  S I N C E

T H E N ,  W E ’ V E  C O M B I N E D  H I S T O R Y ,  H O S P I T A L I T Y ,  A N D  F R E S H  F I S H
I N T O  A N  U N F O R G E T T A B L E  E X P E R I E N C E .

P A S S I O N  F O R  F I S H  A N D  A T M O S P H E R E
O U R  F I S H  C H E F S  A N D  H O S T S  W O R K  W I T H  S E A S O N A L  F I S H  F R O M

I J M U I D E N .  W E  C O M P L E M E N T  O U R  D I S H E S  W I T H  A  C A R E F U L L Y
S E L E C T E D  R A N G E  O F  W I N E S  A N D  C R A F T  B E E R S  —  A L L  T O  H E L P  Y O U

F U L L Y  R E L A X  A N D  E N J O Y  T H E  M O M E N T .

F E E L  F R E E  T O  A S K  O U R  H O S T  F O R  A D V I C E  —  W H E T H E R  I T ' S  A  D I S H
R E C O M M E N D A T I O N ,  W I N E  P A I R I N G ,  O R  T H E  P E R F E C T  C O M B I N A T I O N .

.

T H A N K  Y O U  F O R  Y O U R  V I S I T .
E N J O Y  O U R  P A S S I O N  F O R  F I S H ,  W I N E ,  A N D  T H I S  B E A U T I F U L  S E T T I N G .

B O N  A P P É T I T !

M E N U



Do you have an allergy?
Please ask the staff for
the options or allergen list.

M
E
N
U

P R E F E R  A  S E T  M E A L ?

S E A F O O D  P L A T T E R P . P   3 4

Dutch shrimp, smoked eel,
smoked salmon, smoked
mackerel, salmon salad, crab
salad, tuna salad, herring, and
bread

+ shrimp croquette

Minimum 2 persons
G R I L L E D  F I S H  P L A T T E R

Dover sole, plaice fillet, salmon,
sea bass fillet, and prawns

P . P   4 8

F R I E D  F I S H  P L A T T E R P . P   3 9

Fried fish fillet, kibbeling, crispy
shrimps, and shrimp croquettes

Minimum 2 persons

Minimum 2 persons

+ 4

W i n e  s u g g e s t i o n :  
C h a b l i s  |  B r u n o  V e r r e t

W i n e  s u g g e s t i o n :  
  C h a r d o n n a y  O a k e d  |  B r u n o

A n d r e u

W i n e  s u g g e s t i o n :  
S a u v i g n o n  B l a n c  |  B o d e g a  E m i n a

 



F R I E D  F I S H
Per portion

S A L A D S

M
E
N
U

Deep-fried shrimp in a
crispy coating

Fillet dipped in light batter and
deep-fried until golden brown

Dutch-style lightly battered white fish,
fried until crispy and golden brown

W i n e  s u g g e s t i o n :  S a u v i g n o n
B l a n c ,  S a i n t - B r i s  |  B r u n o  V e r r e t

Do you have an allergy?
Please ask the staff for the
options or allergen list.

Mixed salad with grilled salmon,
Ponzu (Japanese sauce), wakame,
edamame and raw vegetables

Mixed salad with grilled tuna, Ponzu
(Japanese sauce), wakame,
edamame and raw vegetables

W i n e  s u g g e s t i o n :
C h a b l i s  |  B r u n o  V e r r e t

F I S H  N U G G E T S

D E E P - F R I E D  F I S H

C R I S P Y  S H R I M P S

1 6

1 6

1 6

P E R  6  O Y S T E R S

P E R  3  O Y S T E R S

G R I L L E D  T U N A  S A L A D

G R I L L E D  S A L M O N  S A L A D 2 4

2 4

3 6

18

O Y S T E R S

S T A R T E R S

{ N O ° 2 }

G I L L A R D E A U  O Y S T E R S  A R E  R E N O W N E D
F O R  T H E I R  R E F I N E D ,  T E N D E R ,  A N D

S L I G H T L Y  C R E A M Y  T E X T U R E ,  W I T H  A
P E R F E C T  B A L A N C E  B E T W E E N  B R I N Y
A N D  S W E E T .  A  T R U E  D E L I C A C Y  F O R

L O V E R S  O F  P U R E  F L A V O U R .



S T A R T E R S

M
E
N
U

S M O K E D  E E L
Served with toast and butter

T R I O  O F  F I S H
Salmon, eel, and Dutch shrimp with
toast and butter

D U T C H  S H R I M P
C O C K T A I L

S M O K E D  S A L M O N
Served with toast and butter

H E R R I N G  W I T H  T O A S T
3 fillets with onion and gherkins

2 4

2 4

2 4

2 8

9

S C A L L O P S
3 scallops, grilled courgette,
and Hollandaise sauce

P R A W N  P I L  P I L
in spicy garlic oil with dip
and bread

B E E F  C A R P A C C I O
Mixed salad with beef carpaccio,
truffle mayonnaise, pine nuts, capers
and Parmesan cheese

B R E T O N  F I S H  S O U P
With cod and salmon

S H R I M P  C R O Q U E T T E S
2 croquettes with toast and butter

1 5

1 8

1 8

2 1

1 6

W i n e  s u g g e s t i o n :
P o u i l l y - F u m e  |  F o u c h e r  -  l e  B r u n

Do you have an allergy?
Please ask the staff for the
options or allergen list.

Served with toast and butter

B R E A D  W I T H  D I P 4  P . P

B U R R A T A
With cherry tomatoes, basil, and a
touch of balsamic

1 6



M A I N  C O U R S E S  -  F I S H

S O L E
2 fillets fried in butter
3 fillets

P L A I C E  F I L L E T
250 grams fried in butter
350 grams

2 8

+ 8

2 8

+ 8

3 2

S O L E
Baked in butter
300-600 g

B a k e d  M U S S E L S
Stir-fried with vegetables in a curry
sauce

S T E A M E D  M U S S E L S
With vegetables and herbs

The steamed mussels are
seasonal – not available 
year-round

6

6

6

With a crispy crust, balsamic sauce
and Sicilian aubergine salad

D A I L Y  P R I C E

S A L M O N

3 2

2 6

Do you have an allergy?
Please ask the staff for the
options or allergen list.

Dover sole, plaice fillet, and
salmon pan-fried in butter

F I S H  T R I O 3 4

T U N A  S T E A K 3 8
With wakame, edamame, ginger
and Ponzu (Japanese sauce)

C O D  L O I N 3 8
Wrapped in Serrano ham with
pumpkin cream, fennel and Beurre
Blanc sauce

S E A  B A S S  F I L L E T 2 8
2 fillets fried in butter 
3 fillets + 8

SIDES
F R I E S  
W i t h  m a y o n n a i s e

GREEN SALAD 

SEASONAL VEGETABLES

T u r b o t
With lemon butter sauce
300-600 g

D A I L Y  P R I C E



M A I N  C O U R S E  -  M E A T

Do you have an allergy?
Please ask the staff for the
options or allergen list.

P R A W N  P A S T A
Linguine with peeled prawns
in a creamy sauce with chili
and garlic

2 93 0B E E F  S T E A K
With seasonal vegetables and
pepper sauce

E N T R E C Ô T E 3 5
With seasonal vegetables and
pepper sauce – 250 grams 

W i n e  s u g g e s t i o n :  
T e m p r a n i l l o  |  B o d e g a  E m i n a

M E D I T E R R A N E A N
L I N G U I N E

2 6

In a creamy mascarpone-tomato
sauce with seasonal vegetables

6

6

6

SIDES
F R I E S  
W i t h  m a y o n n a i s e

G R E E N  S A L A D  

S E A S O N A L  V E G E T A B L E S



P R E M I U M  F I S H  &  C H I P S

C O D  N U G G E T S
Dutch-style lightly battered white
fish, fried until crispy and golden
brown

D E E P  F R I E D  F I S H
Fillet coated in light batter and
deep-fried until golden brown

C R I S P Y  S H R I M P S
Deep-fried shrimp in a
crispy coating

2 2

2 2

2 2

W i n e  s u g g e s t i o n :  V e r d e j o  |
B o d e g a  E m i n a

Do you have an allergy?
Please ask the staff for the
options or allergen list.

S E A S O N A L  V E G E T A B L E S

6

6

G R E E N  S A L A D  

S I D E S



D E S S E R T S

Do you have an allergy?
Please ask the staff for the
options or allergen list.

D A M E  B L A N C H E
Premium soft serve with
chocolate sauce

1 1

C O U P E  A D V O C A A T
Premium soft serve with
advocaat (contains alcohol)

1 1

T I R A M I S U
An Italian classic based on premium
soft serve

1 2

P R E M I U M  S O F T  S E R V E 6

C R È M E  B R Û L É E 1 0

+ Premium soft serve + 3

A creamy layer of custard topped
with caramelised sugar.

A P F E L S T R U D E L
Crispy on the outside with a
sweet, fruity filling.

1 1

+ Premium soft serve + 3

D E S S E R T  W I N E

Coteaux du Layon, chenin blanc
Maison Foucher le Brun, France

7


	MENU
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	ME NU
	PREFER A SET MEAL?
	SEAFOOD PLATTER
	P.P  34
	P.P  48
	GRILLED FISH PLATTER
	Minimum 2 persons
	Minimum 2 persons
	Dutch shrimp, smoked eel, smoked salmon, smoked mackerel, salmon salad, crab salad, tuna salad, herring, and bread
	Dover sole, plaice fillet, salmon, sea bass fillet, and prawns
	+ shrimp croquette

	+4
	Wine suggestion:  Chablis | Bruno Verret
	Wine suggestion:    Chardonnay Oaked | Bruno Andreu

	P.P  39
	FRIED FISH PLATTER
	Minimum 2 persons
	Fried fish fillet, kibbeling, crispy shrimps, and shrimp croquettes
	Wine suggestion:  Sauvignon Blanc | Bodega Emina


	STARTERS
	DUTCH SHRIMP COCKTAIL

	ME NU
	BURRATA
	BREAD WITH DIP
	4 P.P


