
Vegan
menu 

** Lent i l  t err ine ,  f ermented eryngi i  oyster
mushroom,  purs lane  emuls ion

* Jerusalem art ichoke ,  po inted cabbage ,
caramel ized  Jerusalem art ichoke  sauce

Beetroot  s teak ,  crackers ,  carrot ,  turmeric ,
saf fron sauce

* Fermented chicory,  pars ley  root ,  mixed
mushrooms,  potato  röst i

*  Choco late  mousse ,  s ea  buckthorn  e spuma,
vegan yogurt  an ,  verbena  i c e  c ream

* 3-courses  menu at  € 55 ,  with  se lect ion o f  dr inks  at  € 73  (only  at  noon)

** 4-courses  menu at  € 75 ,  with  se lect ion o f  dr inks  at  € 102  (exc l .  dessert
dr ink)

6-courses  menu at  € 95 ,  with  se lect ion o f  dr inks  and dessert  dr ink at  € 149

Select ion o f  dr inks  with  a lcohol  or  without  a lcohol

Butternut ,  quince ,  chestnuts ,  miso  emuls ion 


