
Dessert
Choco late  mousse ,  vegan yogurt  and  s ea

buckthorn  mousse ,  mandar ines ,  b lack  s e same
seed  sorbet

Starter
Tartarte  o f  beetroot ,  pomegranate  and yakon,  

yogurt  emuls ion

Main course
Pan seared ko j i ,  ch icory ,  po inted cabbage ,  

ka le ,  mushroom sauce

Plant-base
d

Lunch

3-course  p lant-based lunch at  € 45  without  dr inks ,
 with  wine ,  water  and cof fee  at  € 65

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


