
Vegan
menu 

** Beetroot  tartare ,  red  cabbage  compote ,  
herbed yogurt

* Eryngi i  oyster  mushroom,  caul i f lower ,  haze lnut
cream,crosnes ,  lacto  ko j i  sauce

Celer iac  lasagna,  pumpkin seed  and kombu miso ,
Tom kha sauce

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

*  Vegan tu i l e ,  vegan yoghurt  mousse ,  yuzu
caramel  ganache ,  b lood  orange  and l ime  grani ta

* 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

Open ravio l i ,  mushrooms,  truf f l e ,  mushroom
sauce


