




SPARKLING WINES 
    
Cava Brut Reserva mini 0.2L, Vilarnau, Penedes, Spain
The taste is fruity and dry with a mild acidity and 
a pleasantly soft aftertaste of herbs.
 
Vino Bianco Spumante, Fratelli Zuliani, Veneto, Italy
A refreshing taste, fruity with a soft friendly mousse.
 
Dom Potier Cava Brut, Vilarnau, Penedès, Spain
Delicious sparkling wine with small bubbles. Accessible and intense nose 
with aromas of various fruits such as Green apples.
 
Cava Brut Reserva Rosé, Vilarnau, Penedès, Spain
Beautiful delicate mousse with a pleasant structure. Soft fresh taste with 
some spicy notes in the aftertaste.

Moxxé, Masi, Veneto, Italy
The taste is characterised by a balanced acidity and round body. 
A dry and long finish.
 
Brut Réserve, Nicolas Feuillatte, Champagne, France
Very refined mousse with a bouquet of blossoms and ripe pears.

6,90

26,50

29,50

35,-

39,-

90,-



WHITE WINES

Chardonnay Reserva, Santa Alvara, Casablanca Valley, Chili
A delicious Chardonnay with notes of melon and pear.
Nicely full and round by a light touch of wood.
 
Modello Pinot Grigio, Masi, Veneto, Italy
Attractive refreshing taste with green apples, ripe pears and almonds, 
followed by a long, dry aftertaste with minerals.
 
Rueda Verdejo, Bodegas Beronia, Rueda, Spain
In the aroma and flavor intense tones of citrus fruit and fennel, 
followed by a long, complex aftertaste.

Rachel’s Chenin Blanc, Boschendal, Franschhoek, South Africa
Fruity, well balanced wine with aromas of mango and honey.

Pinot Blanc Réserve, E. Boeckel, Elzas, France
The soft freshness and the vegetables provide suppleness 
and a concentrated nose.

Masianco, Masi, Veneto, Italy
A fresh taste with lemon, peach, Apricot and honey, f
ollowed by a dry aftertaste. 

Shelter Bay Sauvignon Blanc, Jackson Estate, Marlborough, New Zeeland
The characteristic dust-producing character is obviously present, 
but in one instance a subtle taste of ripe fruit like melon and pear.

Chablis, Jean-Marc Brocard, Chablis, France
Elegant taste with notes of lime and peach. 
Tasty and refreshing with a touch of minerals.
 
Bramito del Cervo Chardonnay, Antinori-Castello della Sala, Umbrië, Italy
Pure Chardonnay with beautiful vanilla tones, a beautiful structure and a smooth taste.
 

GLASS

5,50

6,-

6,60

26,-

29,-

30,-

29,50 

32,-

38,-

38,-

45,50

56,-

BOTTLE



BOTTLE

ROSE WINES
  
The Rose Garden, Boschendal, Coastal Region, South Africa
In the smell aromas of ripe red berries and fruits, including strawberries.
Delicious elegant and smooth taste.
 
La Promenade Rosé, La Promenade, Provence, France
Pale pink color. In the smell and taste pleasant and powerful aromas of small red fruit 
and white flowers.

RED WINES

Merlot Reserva, Santa Alvara, Rapel Valley, Chili
This Merlot is full of flavor, with light wood tones and 
has nice ripe tannins.

Possessioni Rosso, Serego Alighieri, Veneto, Italy
Well structured and rich flavor with a nice balance between 
the acidity and tannin.
 
Beronia Rioja Crianza, Gonzalez Byass, Rioja, Spain
In the smell and taste fruity aromas of wild strawberries, blackberries and cherries, 
in addition to a ray vanilla, toasted bread, licorice and green herbs.
 
Syrah, Paul Jaboulet Aîné, Vin de France, France
Meaty taste with soft and velvety tannins. A very nice ‘ fruit-driven ‘ Syrah!

1685 Merlot, Boschendal, Franschhoek, South Africa
Elegant wine with a rich flavour of ripe tannins and 
what Mocha combined with a soft aftertaste.

Malbec Reserva, Bodega Norton, Mendoza, Argentina
In the aroma complex aromas of ripe plums, blackcurrant, pepper and other spices. 
Round and meaty taste and a long harmonious aftertaste.

Peppoli Antinori, Toscane, Italie
The fruit of the dark blueberries is decisive in taste, 
followed by soft and sweet tannins and a somewhat meaty aftertaste.

GLASS

5,50

6,50

7,-

26,-

30,-

34,50

29,-

41,-

42,-

46,-

6,50 30,-

36,-



Every sunday

Luxurious breakfast buffet 12,90 p.p.

All you can eat!
Our chef prepares the tastiest eggs, for the sweet tooth 

he bakes the tastiest pancakes and on our breakfast table there are 
different types ofsandwiches, croissants, chocolate rolls, different kinds 
of savory and sweet fillings, fruit and a yogurt bar full of super foods.

Breakfast by the sea       
Sandwiches, toppings and a fried fried egg

Bread with fried eggs and cheese

Avocado with poached egg and toast      

Toasted sandwich ham/cheese      

Cranberry Pancakes with maple syrup

Yoghurt with muesli 

French toast of sugar bread 
With banana and cinnamon

Croissant with jam

BREAKFAST
Till 12.00 uur

10,90 

8,90  

6,90

5,90

5,90 
 

5,50

4,90

3,50 



BITES

Nuts mix        
                                
Bitterballen                    
Serving Kwekkeboom beef croquettes 

Fried cheese sticks     
Served with Chili sauce

Nachos wih cheese dip     

Bread with aïoli      

Garlic olives      

Homemade kibbeling with ravigote sauce

Shrimp croquettes
Serves with Whiskey Cocktailsauce

Calamaris aïoli       
Deep fried squid rings

Snack platter 

Cheese board               
Different types of cheeses

Bites board                 
Different types of bites, chefs choice 

   3,-
   
   5,90

   
   5,90
   
   
   5,90
   
   5,90
   
   5,90
   
   7,90
   
   7,90
   
   
   9,90
   
   
   10,90
   
   16,90

   
   19,90

    5,-  
   
   10,90

  
   10,90
   

   

   

   
   12,90
   

   
   

   
   21,90

NORMAL   BIG



Did you know that beach pavilion Blue Lagoon specializes in work 
meetings, weddings, family and company parties for 40 years!

For more information, please request our brochure or check our website
www.bluelagoon.nl

Vitello tonato                 
Traditional bread with veal, tuna sauce and capers
 
Carpaccio        
Traditional bread with thin sliced beef fillet, Parmesan, 
Arugula, pine nuts and truffle mayonnaise 

Club wrap         
Wrap with chicken, egg salad, bacon, fresh lettuce and house dressing

Salmon wrap        
Wrap with smoked salmon, spicy cream cheese, fresh lettuce, red onion, 
capers and horseradish mayonnaise

Spicey mackerel        
Pistolet with homemade mackerel salad, peppers and red onion

Old Scheveningen      
Old cheese, scrambled eggs with lettuce and bacon 

COLD LUNCH
Till 17:00 PM

13,90

13,90

12,90 

12,90 

9,90 

8,90



De Beyond burger 
Vegetarian burger,  the way the vegan wants it

Hamburger        
Burger of 100% beef, lettuce, onion, tomato, bacon, cheese and truffle mayonnaise 

12 o’clock fish
Lobster soup, spicy mackerel sandwich and shrimp croquette 
 
Kibbeling                                                             
Baked cod pieces with ravigote sauce
 
Chicken run         
Pistolet with spicy chicken, onion and paprika

Meat bun       
Pistolet with veal, mushrooms and onion

Kwekkeboom croquettes      
Casino bread with two beef croquettes

Sandwich of the day      

WARM LUNCH
Till 17:00 PM

18,90

17,90 

14,90 

10,90
 

10,90 

9,90 

8,90 

Day
price

2



Caesar salad       
Cajun chicken, onion, boiled egg, Parmesan cheese and anchovies
 
Mackerel salad              
Homemade mackerel salad, peppers and red onion
 
Goat cheese salad       
Goat cheese with walnuts, apple compote and honey dressing
 
Thai beef salad        
Steak strips, mushrooms, peppers, bean sprouts and Teriyaki sauce

Burrata salad
Burrata, tomato, arugula and basamico dressing

SALADS

14,50

14,50

14,50

14,50

14,50



Bread                         
Served with aïoli 

Tomato soup 

Lobster soup      
       

Schevenings fishtrio       
Three types of fish. Changing every day depending on the catch 

Carpaccio          
Wafer-thin sliced beef fillet, Parmesan, arugula and pine nuts
  
Prawns piri piri        
Peeled prawns in spicy piri piri sauce 

Vitello Tonato                             
Veal with tuna sauce and capers 

Smoked salmon rolls       
Smoked salmon with cucumber, avocado and fresh dressing 

Insalata Burrata
Tomatoes, burrata mozzarella, basil

STARTERS

5,90

6,90

9,90

15,50 

14,90 

14,90 

13,90

12,90 

11,90



Have you already taken a look at our Homarium next to the kitchen?

Here you can pick out your own lobsters and oysters.

Gillardeau         
The Rolls-Royce of oysters, carefully selected from Marennes-Oléron 

Zeeuwse Creuses        
The pure water of the Eastern Scheldt and the currents provide 
a nice salty taste

Fines de Normandy       
Accessible Oyster from Normandy with a unique 
iodine like taste and a light aroma of nuts

Trio        of oysters
Combination of the oysters above

.
 

 

OYSTERS
Half a dozen oysters served with red wine vinaigrette and lemon.

26,90 

22,90 

20,90

24,90 



Dorade in salt
whole 400gr dorade served in salt crust 

(preparation time 30min)
44,90 for two persons

Fish platter with lobster from 2 persons
different types of fresh fish from our fish market including half a lobster

28,50 p.p. 

Scalloped lobster 
with Grana Padano cheese from the oven

minimum 2 persons
28,90 

Grilled lobster
with home made herb butter

26,90

Fish platter from 2 persons 
different types of fresh fish from our fish market

24,50p.p. 

 

In our homarium (next to the kitchen) you can choose your own lobster and fish
BLUE LAGOON SPECIALS



Did you know that we offer a changing three-course dinner every month?!

Inform your waiter or waitress.

Steak          
200 grams of rosé baked tender diamond hare, fresh seasonal vegetables and 
your choice of sauce 

Chicken schnitzel         
Baked with Bacon, onions, mushrooms and fresh seasonal vegetables 

Spareribs          
Pork ribs with spicy soy sauce marinade

De Beyond burger 
Vegetarian burger,  the way the vegan wants it

Chicken thighs satay       
Tender chicken thighs with spicy peanut sauce, sour mix and prawn crackers

Grilled hamburger        
Burger of 100% beef with lettuce, onion, tomato, bacon, cheese and 
truffle mayonnaise 

GRILL SPECIALITIES

24,90 

21,90 

20,90 

18,90

18,90

17,90



Fresh North Sea fish every day from the harbour of Scheveningen.

Our fish market is the best market in Scheveningen, you can choose your fresh fish 
at our Homarium next to the kitchen.

Homemade ‘lekkerbek’                                              
Fried cod cheeks

Zeeland mussels (season)      
Traditionally prepared in white wine, served with salad and two sauces

Sole à la Meunière       
Traditionally cooked in butter and fresh seasonal vegetables

Baked plaice        
Grandma’s recipe

Grilled salmon filet       
With a crispy pesto crust, dill sauce and fresh seasonal vegetables

Catch of the day                                               
You can choose your fresh fish in our fish market (next to the kitchen) 
or ask your waiter/waitress 

 

FISH SPECIALITIES

21,90 

20,50 

19,50

19,90 

18,90

Day
price



Blue Lagoon     
Mozzarella, tomatosauce, tuna, onionrings, cherrytomato and pesto
 
Carpaccio      
Mozzarella, tomatosauce, flinter thin beef fillet, parmesan and truffle mayonnaise 

Frutti di mare          
Mozzarella, tomatosauce and different kinds of seafood
 
Quattro formaggi     
Mozzarella, tomatosauce, four Italian cheeses and rocket 

Funghi e prosciutto    
Mozzarella, tomatosauce, mushrooms and ham

Vegetariana      
Mozzarella, tomatosauce and different kinds of vegtables

Siciliana       
Mozzarella, tomatosauce, capers, olives and anchovies

Pepperoni      
Mozzarella, tomatosauce and spicey sausage

Margherita       
Mozzarella and tomatosauce

 Did you know that you can also enjoy our delicious pizzas at home!
All our pizzas can also be ordered to take away!

Ask your waiter / waitress for the special takeaway card.

PIZZAS
Unfortunately, it is not possible to create your own pizza. Thank you for understanding.

17,-

17,-

16,-

16,-

15,-

15,-

15,- 

14,- 

13,-

    24,-

    

    
    23,-

    22,-

Medium pizza Famiglia pizza 



 Sweet potato fries with truffle mayonnaise               
Fries    
Fresh vegatables       
Mixed salad             
Peanut sauce    
Apple sauce    
Pepper sauce, Mushroom sauce       
Dill sauce, remoulade sauce            
Mayonnaise/Ketchup               

ORDER EXTRA

Nemo         
Kibbeling with fries and mashed apple

Pino          
Chickennuggets with fries and mashed apple

Piet Piraat          
Croquette with fries and mashed apple

Bambino pizza                   
Cheese and tomatosauce

HAPPY KIDS 
Order till 12 years old.

7,70

7,70 

7,70

7,70

5,50 
4,50
4,50 
3,50 
2,50
2,50
2,50
2,50
1,-



Cheese board        
Different cheeses with fig bread and jam

Grand Dessert (from 2 pers, price p.p.)    
Board with different desserts, chefs choice 

Espresso Martini
Belenkaya Vodka, Tia Maria, sugar syrup and espresso  

Tropical moment        
Three kinds of sorbet icecream, fresh fruit, 7-up and whipped cream
 
Tony Chocolonely salted caramel     
Salted caramel icecream, pieces of caramell and a Tony Chocolonely chocolate
 
Homemade Italian tiramisu      
Italian recipe

Crazy Raspberry    
Waffle tray with raspberry sorbet and red fruit

 The dame         
White chocolate icecream, chocolate sauce and whipped cream

Oreo Bananasplit          
Banana, vanilla icecream, chocolate oreo and whipped cream

Kids icecream        
Special for kids
 

16,90 

12,50 

10,90 

9,90

9,90

9,90

9,90

8,90

8,90

4,50

DESSERTS



Every sunday

Luxurious breakfast buffet 12,90 p.p.

All you can eat!
Our chef prepares the tastiest eggs, for the sweet tooth he bakes the tastiest 

pancakes and on our breakfast table there are different types of
sandwiches, croissants, chocolate rolls, different kinds of savory and sweet fillings, 

fruit and a yogurt bar full of super foods.




