** North Sea shrimp, arcichoke, codium gel,
seaweed salad, tomato juice

* Pan seared redfish, asparaius, sea lavender,
samphire, sea banana, butter sauce

Lobster, celeriac, kohlrabi, beetroot,
lobster sauce

Pak choy, chickpeas, mung beans, green apple,

curry sauce, lemon verbena Oll

* Barbary duck, zucchini and eggplant tare,
turnips, candied duck eg,
couscous, wild garlic coulis

* Rhubarb, strawberry, goat cheese mousse,
chocolate ganache, nougatine, rhubarb ice
cream

* 3-courses menu at € 53, with selection of drinks at € 73 (only at noon)
** 4-courses menu at € 8o, with selection of drinks at € 107 (excl. dessert drink)

6-courses menu at € 110, with selection of drinks and dessert drink at € 164



