
Dessert
Vegan tu i l e ,  vegan yoghurt  mousse ,  yuzu

caramel  ganache ,  b lood  orange  and l ime  grani ta

Starter
Beetroot  s teak with  carrot ,  brocco le t t i ,  fur ikake ,  

sauce  o f  beetroot  and Jerusalem art ichoke

Main course
Pan seared tempeh,  sa l s i fy  with  pars ley  coul i s ,  
Brusse l s  sprouts ,  pars ley  root  puree ,  ka le  coul i s

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)


