
* Cream puf f s  wi th  yoghurt  and  yuzu ,  yuzu  and
caramel  ganache ,  b lood  orange  cremeux ,  

dark  choco late  mousse  and  i c e  c ream

** Roasted monkf i sh ,  beetroot  tartare ,  
herbed yogurt

* Pan seared sca l lops ,  caul i f lower ,  haze lnut
cream,  crosnes ,  lacto  ko j i  sauce

Lobster ,  brocco le t t i ,  sweet  potato ,
Tom kha sauce

Open ravio l i ,  mushrooms,  truf f l e ,  mushroom sauce

* Pan seared farm chicken,  sa l s i fy  with  pars ley  coul i s ,
Brusse l s  sprouts ,  ka le  coul i s ,  pars ley  root  puree

Alliance 
menu 

* 3-courses  menu at  € 60,  with  se lect ion o f  dr inks  at  € 78 (only  at  noon)

** 4-courses  menu at  € 85 ,  with  se lect ion o f  dr inks  at  € 1 12  (exc l .  dessert
dr ink)

6-courses  menu at  € 1 15 ,  with  se lect ion o f  dr inks  and dessert  dr ink at  € 169

Select ion o f  dr inks  with  a lcohol  or  without  a lcohol


