




MAIN COURSES
LOBSTER

GRILLED, BOILED OR GRATINATED
400 GRAMS | DAILY PRICE

spinach | fries

FROM FROM OUR OWN NORTH SEA
SMALL SOLED | DAILY PRICE

3 small soles pan-fried in butter | fries | salad

DOVER SOLE | DAILY PRICE
2 dover soles pan-fried in butter | fries | salad

PLAICE FILLET | 28
pumpkin puree | caramelised rainbow carrots | saffron beurre blanc

TARBOT | 32.5
potato mousseline | haricots verts | truffle beurre blanc

WEEVER FILLET | 29
shellfish risotto | cherry tomatoes | sea vegetables

FISH & SEAFOOD
CATCH OF THE DAY | DAILY PRICE

STEAMED MUSSELS | 27
homemade ravigotte sauce | cocktail sauce | fries 

WHOLE SEABREAM | 29
pumpkin puree | sea vegetables | miso lemon beurre blanc

WILD PRAWN PASTA | 29
linguine | garlic | cherry tomatoes | sea vegetables

VIGO SEAFOOD BURGER | 24
tuna | sesame sauce | jalapeño | cheddar

GRILLED TUNA STEAK | 32.5
shellfish risotto | cherry tomatoes | sea vegetables

MEAT
BAVETTE STEAK | 28

potato mousseline | haricots verts | red port gravy

VEGETARIAN
RISOTTO VERDE | 25

basil | sea vegetables | cherry tomatoes | Grana Padano

SOUPS
served with bread

BISQUE D’HOMARD | small 12 / large 21
classic lobster bisque | cognac cream | Dutch shrimps

BOUILLABAISSE | small 11 / large 20
classic French fish soup, served with rouille | seafood

CELERIAC SOUP | small 6 / large 11
crème fraîche | parsley oil

optional with Dutch shrimps + 6

SIDES
FRIES | 6

SPECIAL FRIES | 8
truffle mayo | Grana Padano | parsley

ROSEVAL POTATOES | 6

GREEN SALAD | 4.5 

STIR-FRIED SPINACH | 6

STIR-FRIED VEGETABLES | 6.5 

KIDS
CHICKEN FILLET OR PLAICE FILLET | 16

fries | salad

1 SMALL SOLE (EASY TO EAT) | 14
fries | salad

DESSERTS
VIGOS CAFÉ GOURMAND | 15

friandises with coffee or tea

CRÈME BRÛLÉE | 12
vanilla ice-cream | white choclate crème | cookie crumble

STICKY DATE CAKE | 12
cinnamon ice-cream | stewed pear | forest fruit

HAZELNUT YUZU CHEESECAKE | 12
pistachio ice-cream | kataifi

CHEESE PLATTER | 18
5 types of cheese | fig confiture | date bread

TAKE A LOOK ON OUR DRINKS AND DESSERT MENU
FOR A DELICIOUS PORT OR DESSERT WINE. 



DO YOU HAVE A SPECIAL REQUEST?

IN ADDITION TO OUR DAILY CATCH, YOU CAN ALSO RESERVE A 
SPECIFIC TYPE OF FISH OR LOBSTER.

ASK OUR STAFF ABOUT THE AVAILABLE OPTIONS.

WE ONLY WORK WITH FRESH, 
DAILY-CAUGHT FISH.

EVERY DAY, WE RECEIVE FISH, CRUSTACEANS, AND SHELLFISH FROM 
ALL OVER THE WORLD.

WHETHER IT’S FROM VIGO IN SPAIN OR OUR VERY OWN 
SCHEVENINGEN, QUALITY COMES FIRST.

CATERING AT HOME OR AT YOUR 
BUSINESS.

VISIT WWW.VIGOCATERING.NL FOR ALL AVAILABLE OPTIONS.

VIGO
D E L I V E R Y 

Aert van der Goesstraat 34 | Statenkwartier
vigodelivery@vigofamily.nl | www.vigodelivery.nl

W I N E   &   S E A F O O D B A R

Dr. Lelykade 24-A | haven van Scheveningen
areia@vigofamily.nl | www.restaurantareia.nl

Aert van der Goesstraat 7 | Statenkwartier
theoldjazz@vigofamily.nl | www.theoldjazz.nl

Dr. Lelykade 24 | haven van Scheveningen
lemongrass@vigofamily.nl | www.lemongrass.nl

Aert van der Goesstraat 40 | Statenkwartier
vinostra@vigofamily.nl | www.vinostra.nl



Aert van der Goesstraat 9 | 070 - 205 02 73

vigoseafoodbar@vigofamily.nl | www.vigoseafoodbar.nl


