
Orange  and sea  buckthorn  broth ,  s ea  buckthorn
espuma,  yogurt  mousse ,  dark  choco late ,  

verbena  i c e  c ream

Marinated sca l lops ,  couscous  and mousse  o f
caul i f lower ,  roasted  caul i f lower ,  

buttermi lk  v inaigret te

Pan seared Norwegian lobster ,  broco le t t i ,  
sweet  potato ,  sauce  Tom kha kai

Open ravio l i  with  ko j i ,  mixed mushrooms,  
f ermented porc ini  sauce

Pan seared venison,  pars ley  root ,  oca ,  Jerusalem
art ichoke ,  fondant  potato ,  rosemary sauce

Belg ian cheeses  f rom ‘Het  Dischof ’ ,  quince  j e l ly ,
sourdough bread

New Year’s Eve Menu

31th December 2025 

6-courses  menu at  € 220 ,00 inc luded aper i t i f ,  wine ,  water ,
co f fee/ tea ,  g lass  o f  Champagne at  midnight

A vegetar ian or  p lant-based vers ion o f  th i s  menu i s  a l so  poss ib le .


