
menu Alliance 

** North Sea shr imp,  art ichoke ,  codium ge l ,
seaweed sa lad,  tomato ju ice

* Pan seared redf i sh ,  asparagus ,  sea  lavender ,
samphire ,  sea  banana,  butter  sauce

Lobster ,  ce ler iac ,  kohlrabi ,  beetroot ,  
lobster  sauce

Pak choy,  chickpeas ,  mung beans ,  green apple ,
curry sauce ,  l emon verbena o i l

*  Barbary duck,  zucchini  and eggplant  tart ,
turnips ,  candied duck l eg ,

 couscous ,  wi ld  gar l i c  coul i s

*  Rhubarb ,  s t rawberry ,  goat  chee se  mousse ,
choco late  ganache ,  nougat ine ,  rhubarb  i c e

cream

* 3-courses  menu at  € 55 ,  with  se lect ion o f  dr inks  at  € 73  (only  at  noon)

** 4-courses  menu at  € 80,  with  se lect ion o f  dr inks  at  € 107  (exc l .  dessert  dr ink)

6-courses  menu at  € 1 10 ,  with  se lect ion o f  dr inks  and dessert  dr ink at  € 164


