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* Roasted monkfish, beetroot tarcare,

herbed yogurt

* Pan seared scallops, cauliflower, hazelnut
cream, crosnes, lacto koji sauce

Lobster, broccolecti, sweet potato,
Tom kha sauce

Open ravioli, mushrooms, truffle, mushroom sauce

* Pan seared farm chicken, salsify with parsley coulis,
Brussels sprouts, kale coulis, parsley root puree

* Cream puffs with yoghurt and Yyuzu, yuzu and
caramel ﬁanache, blood orange cremeux,
dark chocolate mousse and ice cream

* 3-courses menu at € 6o, with selection of drinks at € 78 (only at noon)

*¥ 4-courses menu at € 85, with selection of drinks at € 112 (excl. dessert

drink)

6-courses menu at € 115, with selection of drinks and dessert drink at € 169

Selection of drinks with alcohol or without alcohol



