
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
Pan seared haddock f i l l e t  with  carrot ,  brocco le t t i ,

fur ikake ,  Tom Kha sauce

Main course
Pan seared redf i sh ,  f ermented turnip  cabbage ,

Jerusalem art ichoke ,  corne  de  gatte ,  
buttermi lk  sauce

or
Pan seared veal ,  sa l s i fy  with  pars ley  coul i s ,  ka le ,

pars ley  root ,  red  wine  sauce

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)


