
Vegan
menu 

* Bulgur ,  sa l sa  o f  tomato ,  nasturt ium pesto ,
f ermented tomato sauce

** Asparagus ,  tempeh,  emuls ion o f  wi ld  gar l i c

Art ichoke ,  f ennel ,  codium,  bar igoule

* Pan seared po lenta ,  green asparagus ,  young
carrot ,  pea  cream,mushroom sauce

*  Vegan tu i l e ,  vegan yoghurt  mousse ,  
yuzu  caramel  ganache ,  r ed  f ru i t s ,  

b lood  orange  grani ta

* 3-courses  menu at  € 55 ,  with  se lect ion o f  dr inks  at  € 79  (only  at  noon)

** 4-courses  menu at  € 75 ,  with  se lect ion o f  dr inks  at  € 1 1 1  ( exc l .  dessert
dr ink)

6-courses  menu at  € 95 ,  with  se lect ion o f  dr inks  and dessert  dr ink at  € 165

Se lect ion o f  dr inks  with  a lcohol  or  without  a lcohol

Fermented chicory and compote ,  cashew and
walnut  crunch,  g inger  and lemongrass  sauce
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