PREMIUM FI S H&CMHI PSS

GROUP MENU

WELCOME ABOARD!

About De Kop van de Haven

Since the last century, De Kop van de Haven has been known for
top-quality fish, fresh every day. What once began as a fried-fish
stall has grown into a beloved spot by the water, with both a
view and great flavour.

After a bunker of the Amsterdam Defence Line was blown up, our
unique location was built in 1985. Ever since, we have combined
history, hospitality and fresh fish into an unforgettable
experience.

A love of fish and atmosphere
Our fish chefs and hosts work with fish from IJmuiden, in tune
with the season. Alongside it we pour a carefully chosen
selection of wines and specialty beers. All to help you relax
completely.

Feel free to ask our host for advice on a dish, a wine suggestion

or the perfect pairing.

Thank you for your visit.
Enjoy our passion for fish, wine and these beautiful
surroundings.

Enjoy your meal!
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PREMIUM SET MENU

Specially composed to introduce you to our famous Fish
& Chips.

A tasty start
You begin with artisan bread, fresh from the oven,
served with a homemade dip. A simple but flavourful
starter to whet your appetite.

The house classic
Next comes our classic Fish & Chips, prepared by our
master fish chefs with fish fresh of the day in a crispy
batter, with fries and sauces.

Fresh and light side dishes
Served with a fresh green salad or a selection of
seasonal vegetables for a balanced meal.

A sweet finish
To finish, enjoy a coupe of premium soft serve with
whipped cream simple, fresh and festive.



PREMIUM SET MENU

STARTER 4 P.P.

Bread with homemade dip

Wine suggestion

MAIN COURSE 22 30
Chardonnay | Bruno Andreu |

Fish & Chips France

Choice of:

o Deep-fried fish
« Cod nuggets Wine suggestion 32,5
e Crispy shrimps
Pinot Grigio | Corte Molino | Italy

SIDE DISH 6
Wine suggestion 30

Green salad ) )
Sauvignon blanc | Bodega Emina |

Seasonal vegetables Spain

DESSERT 6

Premium soft serve

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



SUPERIOR SET MENU

We are delighted to invite you to our Superior set menu, a culinary
experience that promises refinement and quality in every course.

A flavourful start
You begin your dinner with a carefully composed starter that
celebrates the exquisite flavours of the sea. Think of classics
such as smoked salmon, smoked eel and Dutch shrimp, or refined
scallops, expertly prepared to tease your taste buds and set the
tone for the rest of the evening.

A choice of refined main courses
Choose from a trio of Dover sole, plaice fillet and salmon, a
perfectly pan-fried sea bass fillet, or a succulent cod loin.

An irresistible finish
End your dinner with a tempting dessert: from a coupe advocaat or
dame blanche to a poached pear with vanilla mascarpone cream.
Each dessert is a little masterpiece, carefully prepared to round
off your meal in style.

An evening to cherish
Come and experience this Superior set menu. Our dedicated team
is ready to enrich your evening with outstanding dishes and
excellent service.
We look forward to offering you a dining experience you will
cherish for a long time to come.
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SUPERIOR SET MENU

STARTERS

Trio of fish
Salmon, eel and Dutch shrimp
with toast and butter

Scallops
3 scallops, grilled courgette and
Hollandaise sauce

Dutch shrimp cocktail
Served with toast and butter

MAIN COURSES

Sea bass fillet
2 fillets fried in butter
3 fillets +8

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

Cod loin
Wrapped in Serrano ham with pumpkin
cream, fennel and Beurre Blanc sauce

DESSERTS

Coupe advocaat
Premium soft serve with
advocaat (contains alcohol)

Dame blanche
Premium soft serve with
chocolate sauce

Poached pear
With vanilla mascarpone cream
+ Premium soft serve

28

21

24

28

34

38

11

11

12

+3

Wine suggestion 60

Pouilly-Fumé | Foucher-LeBrun |
France

Wine suggestion 48

Saint-Bris | Bruno Verret |
France

Wine suggestion 60

Chablis | Bruno Verret |
France

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



SHARED DINING SET MENU

We proudly present our Shared Dining set menu: a unique way to
enjoy, together with your company, a culinary experience that is
both versatile and delightful.

An inviting start
You begin the evening with an impressive seafood platter, richly
filled with a selection of the finest fish dishes. Each item is
prepared with care and offers a balanced palette of flavours. This
course invites you to share, discover and enjoy exactly what shared
dining is all about.

An ode to the sea
As a main course we present a generous fish platter, with a choice
of pan-fried or deep-fried varieties. The different preparations
make for a surprising, flavourful experience. Ideal for sharing and
catering to everyone's preference.

A sweet finish
The evening ends with a choice of delicious desserts: a coupe
advocaat, a coupe dame blanche or a poached pear with vanilla
mascarpone cream. Each a perfect finale to your shared dining
experience.
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SHARED DINING SET MENU

STARTERS

Seafood platter 34
Dutch shrimp, smoked eel,

smoked salmon, smoked

mackerel, salmon salad, crab

salad, tuna salad, herring and

bread

MAIN COURSES

Grilled fish platter 48
Dover sole, plaice fillet, salmon,
sea bass fillet and prawns

Fried fish platter 39
Fried fish fillet, kibbeling, crispy shrimps
and shrimp croquettes

DESSERTS

Coupe advocaat 11
Premium soft serve with
advocaat (contains alcohol)

Poached pear 12
With vanilla mascarpone cream

+ Premium soft serve +3
Dame blanche 11

Premium soft serve with chocolate
sauce

Wine suggestion 30

Rosé | Bruno Andreu |
France

Wine suggestion 35

Riesling | Weingut Braun |
Germany

Wine suggestion 40

Chardonnay Oaked | Bruno Andreu |
France

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



MEAT & PASTA SET MENU

At Restaurant Kop van de Haven we invite you to enjoy our Meat &
Pasta set menu: a carefully composed offering that celebrates
the rich flavours of meat and pasta, complemented by refined

starters and an irresistible finish.

A flavourful start
Your dinner begins with a creamy burrata, subtly enriched with
balsamic, or a refined beef carpaccio, elegantly awakening your
appetite.

Savoury main courses
For the main course you choose from succulent meat dishes such
as beef steak or entrecbéte, each prepared with care and known
for their tenderness and full flavour.

Prefer pasta? Then we welcome you with our Mediterranean
linguine in a creamy mascarpone-tomato sauce with seasonal
vegetables.

A tempting finish
End your dinner with one of our tempting desserts.
Choose a coupe advocaat, a dame blanche or a poached pear with
vanilla mascarpone cream. Each provides a delicious end to your
culinary evening.
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FI1 SHU&CHIPS

MEAT & PASTA SET MENU

STARTERS

Burrata
With cherry tomatoes, basil and a
touch of balsamic

Beef carpaccio

With mixed salad, truffle
mayonnaise, pine nuts, capers
and Parmesan cheese

MAIN COURSES

Beef steak
With seasonal vegetables and
pepper sauce

Entrecote 250 grams
With seasonal vegetables and pepper
sauce

Mediterranean linguine
In a creamy mascarpone-tomato sauce
with seasonal vegetables.

DESSERTS
Coupe advocaat

Premium soft serve with
advocaat (contains alcohol)

Poached pear
With vanilla mascarpone cream
+ Premium soft serve

Dame blanche
Premium soft serve with chocolate sauce

16

18

30

35

26

11

12

+3

11

Wine suggestion 30

Merlot | Bruno Andreu |

France

Wine suggestion 35
Chianti | Terra del Bruno |

Italy

Wine suggestion 40

Tempranillo | Bodega Emina | Spain

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



