
Butternut ,  quince ,  chestnuts ,  miso  emuls ion (€ 35)

Beetroot  s teak,  crackers ,  carrot ,  turmeric ,  saf fron sauce  (€ 35)

Pan seared scal lops ,  marinated shi i takes ,  Jerusalem art ichoke ,
caramel ized Jerusalem art ichoke  and buttermilk  sauce  (€ 50)

Pan seared Norwegian lobster ,  ce ler iac ,  carrot ,  lobster  sauce
(€ 60,  main course  € 65)

A la carte
S T A R T E R S

Pan seared Dubl in  bay prawns,  pesto  o f  East-Indian
cherry,  cherry tomato,  sweet  pepper ,  taco  (€ 50)

M A I N  C O U R S E S

Pan seared pheasant ,  chicory,  pars ley  root ,  mushrooms,
potato  rost i  (€ 50)

Open ravio l i ,  mixed mushrooms,  mushroom sauce  (€35)

Pan seared turbot  s teak,  romanesco ,  sweet  potato ,
fondant  potato ,  white  wine  sauce  (€ 75)

D E S S E R T S

Poached pear  with  vani l la  i ce  cream,  chocolate  sauce ,
a lmonds ,  mint  foam (€ 17)

Chocolate  mousse ,  sea  buckthorn espuma,  
vegan yogurt  and sea  buckthorn mousse ,  mandarines  (€17)  

Tarte  tat in ,  pral ine  and chestnut  i ce  cream,  
co ld  Calvados  sabayon,  l emon ge l  (€17)

Cheese  p latter  (€ 17)

Monkf i sh ,  sauerkraut ,  po inted cabbage ,  l eek ,  lacto-koj i  
white  butter  (€ 50)

May we ask  you to  choose  your dessert  at  the  beg inning of  the  meal .

North Sea crab,  caul i f lower  couscous ,  purs lane  emuls ion (€ 40)


