
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



FIRST BITES ____________________ 
DON’T BEGIN THE EVENING 
WITHOUT ONE… 
OYSTER ZEEUWSE PAREL   
Per piece    5.5 
Half dozen    30 

EDAMAME BEANS   6.5 
Choice of: seasalt, black truffle (+1) of spicy 
herbs (+1) 

CRISPY SEAWEED CHIPS  7.5 
Seaweed – tempura – wasabi  

CRUNCHY GYOZAAANRADER  7.5 
Kimchi – Japanese mayonnaise 

STEAMED GYOZA   7.5 
Kimchi – spicy Japanese mayonnaise  

KARA AGE    8.5 

Crunchy chicken pieces – ponzu – Japanese 

mayonnaise 

PEKINGDUCK SPRINGROLLS  9 

Hoisin – spring onion – sesame  

TO SHARE _____________________ 

VEGETARIAN, BUT ALSO VEGAN ON 
REQUEST 

MUSHROOMS    8.5 
Sautéed chestnut mushrooms 

GEMARINEERDE TOFU  12.5 

Baby spinach – garlic – teriyaki  

MINI SPRINGROLLS 6ST.   5.5 

Vegetables – sweet chili  

CAULIFLOWER KARA AGE  7.5 

Crunchy cauliflower – Japanese mayonnaise 

SWEET POTATO FRIES   7.5 
Spicy Japanese mayonnaise 

 
 

 

 

MEAT ___________________________ 

SLOW ROASTED PORKBELLY  16.5 

Babyspinach – garlic – teriyaki  

IBERICO    8 

Iberico skewers 

WAGYU BURGERS THREE WAYS AANRADER21.5 

Truffle | spicy | classic 

BEEF     9.5 

Beef skewers  

WAGYU 75 gr. | 150 gr.                 18 | 39 

Bavette – sliced 

YAKITORI    8 

Chicken skewers 

100% JAPANSE WAGYU A5   79 

100 grams of the world’s most exclusive beef. 

BAO BUNS     13.5 
Choice of: chicken or porkbelly 
 

SEAFOOD _______________________ 

SPICY LOBSTER SOUP   12.5 

Shellfish – crustaceans – slightly spicy 

POPCORN SHRIMP AANRADER  16.5 

3 different dips: yuzu | sesam | spicy 

BLACK TIGER TEMPURA  16.5 

Gamba’s – crispy coating – wasabi mayonnaise 

BLACK TIGER GARLIC AANRADER 17.5 

Gamba’s – garlic – teriyaki   

 

 

 

 
VEGAN TUESDAY 

Every Tuesday, we put our vegan lovers in the spotlight with Vegan Tuesday!  In addition to our 

regular menu, we offer a special vegan menu featuring a delicious selection of plant-based dishes, 

specially created for the occasion. 



COLD DISHES ___________________  
BUTTERFISH CARPACCIO  14.5 
Smoked butterfish – chive mayonnaise 

TUNA TATAKI AANRADER   18.5 
Sesame – chuka wakame – fresh wasabi 

WAGYU CARPACCIO   100 gr. 21.5 
Choice of: chive mayonnaise of truffle 
mayonnaise (+0.5) – parmesan – pine nuts 

WAGYU STEAK TARTARE  
75gr. |150gr.                                         16 |37 
Raw tartare – truffle 

CRISPY TACO 2pcs.    13 
Choice of: spicy salmon of spicy tuna (+1.5) 

CRISPY RICE CUBES   14.5 
Choice of: spicy salmon of spicy tuna (+1.5) 

CHUKA WAKAME   7 
Seaweed salad 

BABY SPINACH SALAD   13.5 
Baby spinach – parmesan – sesame  
          + 6.5 supplement black tiger gamba’s 

 

NIGIRI 2pcs. _____________________ 

SALMON    6 
YELLOWFIN TUNA   6.5 
SEABASS    6.5 
UNAGI     8 
AVOCADO    5.5 
TAMAGO    5.5 
FLAMBÉED SALMON   6.5 
FLAMBÉED SEABASS   7 

 

SASHIMI 4pcs. __________________ 

SALMON    9.5 
YELLOWFIN TUNA   12 
SEABASS    10.5 
SASHIMI MIX 3pcs.    20 
Yellowfin tuna – salmon – seabass 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CELEBRATIONS & 

PRIVATE EVENTS AT ZIZO 

At ZIZO Lounge, we love 

celebrating life's special 

moments. Whether you're 

planning a wedding, baby shower, 

birthday, corporate event, or any 

other special occasion, we 

provide the perfect setting and an 

exceptional culinary experience. 

Located on the beach of 

Zandvoort, our stylish venue 

offers a unique atmosphere that 

will make your event truly 

unforgettable. Our dedicated 

team is here to help you plan 

every detail, offering tailored 

solutions to suit your wishes and 

ensure everything runs seamlessly. 

Our talented chefs prepare every 

dish with passion and 

craftsmanship, using only the 

freshest, highest-quality 

ingredients. From elegant starters 

to indulgent desserts, our diverse 

menu offers something for 

everyone, with careful attention to 

dietary requirements and 

allergies. 

Contact us today to start planning 

your celebration. Together, we'll 

create an unforgettable event 

with outstanding cuisine, warm 

hospitality, and a beautiful 

beachfront setting. 



SUSHI  

CLASSIC URAMAKI 5ST. 10ST. 

CALIFORNIA ROLL  8 15.5 

Crab – avocado – orange masago 

CHICKEN   8 15.5 

Kara age – Japanese mayonnaise 

EBI SHRIMP   8 15.5 

Tempura shrimp – avocado  

CRUNCHY (vegan possible)  8 15.5 

Tempura bites – avocado – Japanese 

mayonnaise 

SALADE (vegan possible)  8 15.5 

Cucumber – tomato – avocado – lettuce – 

Japanese mayonnaise  

SPICY TUNA BLAST   9 17.5 

Yellowfin tuna – cucumber – spicy Japanese 

mayonnaise  

 

SIGNATURE ROLLS ______________ 

SCALLOP TRUFFEL TOWER AANRADER  21 

Flambéed scallops – crispy rice sushi – teriyaki 

– truffle 

FIRE VULCANO ROLL    23.5 

Spicy seafood – scallops – crab – shrimp – 

crispy rice sushi  

YUZU KING 24K GOLD   28 

Seabass – avocado – cucumber – shiso – yuzu 

– 24K gold leaf 

 

 

 

 

 

 

 

ZIZO URAMAKI  5ST. 10ST. 

ROCK AND ROLL SHRIMP 10.5 20 

California crab roll – tempura shrimp  

SALMON TEMPTATION  10.5 20 

Flambéed salmon – avocado – cucumber – 

teriyaki  

EXPLOSION SPICY TUNA 10 19.5 

Crunchy roll – yellowfin tuna tartare – spicy 

Japanese mayonnaise 

TUNA KISS AANRADER  11.5 22 

Yellowfin tuna tartare – yellowfin tuna – 

avocado – cucumber  

CALIFORNIA BUTTERFLY 10 19.5 

California crab roll – avocado – salmon 

TIGER ROLL   9.5 18.5 

Crunchy roll – salmon – avocado – cream 

cheese 

ZALM PHILADELPHIA  10 19.5 

Salmon – avocado – cucumber – cream cheese 

UNAGI UTOPIA  11.5 22 

Eel – avocado – cream cheese 

TUNA TRUFFEL TREASURE 11 21 

Yellowfin tuna – avocado – cucumber – truffle 

SPICY SALMON  11 21 

Salmon – spicy salmon tartare – avocado  

 

 

 

 

 

 

 

 

 

REAL HEAT, REAL WASABI 

Made with 58% authentic Wasabia japonica, this premium wasabi is carefully processed and 

frozen to preserve its pure, fresh character. No powders, no artificial colours—just the subtle, 

refined heat of real wasabi. 

+ €2 



MAIN DISHES  

FROM THE BUTCHER’S BLOCK 

LAND SELECTIONS_________ 
WAGYU BURGER    26.5 

Choice of: truffle with parmesan – spicy 

Japanese mayonnaise with sambal cheddar – 

classic with bacon and cheddar 

WAGYU BEEF 150 gr.   39 

Wagyu bavette – sweet potato fries 

100% JAPANSE WAGYU A5  79 

100 grams of the world’s most exclusive beef. 

WAGYU STEAK TARTAAR 150 gr. 37 

Raw tartare – truffle – salad – sweet potato 

fries 

COCONUT CHICKEN CURRY   26 

Pan-seared chicken thigh – white rice 

 

 

 

 

 

 

 

 

CATCH OF THE COAST 

 

 

 

 

CATCH OF THE COAST 

OCEAN SELECTIONS__________ 

SEARED TUNA STEAK   32.5 

Medium rare – white rice  

TERIYAKI GLAZED SALMON   26 

Salmon – marinated in teriyaki – sesame – 

white rice    

SURF & TURF    39.5 

75 gr. wagyu – 75 gr. yellowfin tuna – black 

tiger gamba’s – white rice – sweet potato fries 

 

CRAVING FOR SUSHI AS A 

MAIN DISH?__________________   
ZIZO SUSHI MENU 1pers.  43.5 

Chosen by the chef 

2st. sashimi salmon, 2st. sashimi yellowfin tuna 

2x5 classic uramaki, 2x5 ZIZO uramaki 

ZIZO SUSHI MENU VEGGIE 1pers.  39.5 

Chosen by the chef 

4 crunchy gyoza 

2 nigiri avocado, 2 nigiri tamago 

5 crunchy roll, 5 salad roll, 5 veggie chef 

choice 

 

 

 

 

 

 

 

 

WAGYU   
According to many of the world's leading chefs and food connoisseurs, Wagyu is 

among the finest beef available and is often referred to as the "caviar of beef." 

Renowned for its exceptional marbling, Wagyu is incredibly tender, delivering a rich 

flavour and a melt-in-your-mouth texture. Chefs around the world strive to feature 

authentic Wagyu on their menus. 

Wagyu cattle are raised with extraordinary care and attention. In some traditional 

farming regions of Japan, they may receive massages and, in certain cases, beer to 

help stimulate their appetite during warmer periods. We are proud to serve authentic 

Japanese A5 Wagyu, renowned worldwide for its outstanding quality and unrivalled 

eating experience. 



SELECTED SUSHI MENU’S 

 

 

 

** Menus can only be ordered for the entire table. 

 

 

 

4 COURSE      
ZIZO LOVER 59 P.P.     
           
STARTER     
Choice of:     
       
WAGYU CARPACCIO +4.5   
Choice of: truffle- or chive mayonnaise    
          
BUTTERFISH CARPACCIO    
Smoked butterfish – chive mayonnaise  
       
BABY SPINACH SALADE   
Baby spinach – sesame – parmesan    
           
 
SUSHI          
Chosen by the chef      
10 ZIZO uramaki         
 
 
MAIN DISH    
Choice of:      
 
BLACK TIGER GARLIC    
Gamba’s – garlic – teriyaki        
 
SLOW ROASTED PORKBELLY    
Baby spinach – teriyaki – garlic    

 
MARINATED TOFU    
Baby spinach – teriyaki – garlic    
 
 
DESSERT      
SCROPPINO      
Lemon ice cream – vodka – prosecco     

7 COURSE MASTER MENU 100 P.P.  

Let our chefs surprise you with the very best 

our menu has to offer. Indulge in an 

exceptional culinary journey featuring 

premium ingredients, including authentic 

Japanese A5 Wagyu and our most luxurious 

signature rolls, carefully selected and prepared 

for an unforgettable dining experience. 



 

 

 

 

 

 


