
Dessert
Poire  Be l l e -Hé lène ,  vani l la  i c e  c ream,  

c i t rus  foam,  choco late  sauce

Starter
Monkf i sh ,  beetroot  tartare ,  pomegranate  and

yakon,  yogurt  emuls ion

Main course
Pan seared redf i sh ,  sweet  potato ,  po inted

cabbage ,  ka le ,  white  wine  sauce
or

Pan seared pheasant ,  ch icory ,  parsnips ,  quince ,  
rös t i  o f  potatoes

Lunch

3-course  lunch at  € 50 without  dr inks ,
 with  wine ,  water  and cof fee  at  € 70

 Wine by the  g lass  at  € 9  ( inc l .  g lass  o f  water)


