LEKKER ITE!

Our OFYR Dinner is a culinary experience centered around the fire, where small,
flavorful dishes are prepared live on the fire pit. In a casual setting with no
assigned seating, you can enjoy delicious food together, whether standing or
sitting. During the summer months, this is the perfect way to spend a cozy
evening outdoors, where atmosphere, fire, and good food come together.

We always tailor the menu to the season and your preferences; below is an
example menu:

SAUTEED ASPARAGUS

with spinach, goat cheese, hazelnuts, and citrus-butter vinaigrette
ROASTED HALIBUT

with marinated zucchini, fennel salad, and garden herb sauce

DRY-AGED BURGER

on brioche bun with Tynjetaler cheese, crispy bacon, onion compote, and
smoked chipotle sauce

FRENCH TOAST

made with Frisian sugar bread rhubarb, vanilla, almond, and cinnamon
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The OFYR walking dinner is available for
groups of 20 or more.
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