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Menu 06-04-2026

Two courses: 44€ (excl. dessert)
Three courses: 49€

Starters 16€

Velouté of Belgian endives, Herve espuma, toasted pine nuts
Velouté de chicons, espuma de Herve, pignons grillés
Velouté van witloof, Herve-espuma, geroosterde pijnboompitten

Vitello tonnato, black garlic mayo, crispy capers, baby beets
Vitello tonnato, mayo a I'ail noir, capres croustillantes, mini-betteraves
Vitello tonnato, zwarte knoflookmayo, krokante kappertjes, minibietjes

Hamachi sashimi, green apple yuzu miso, guacamole mousse
Sashimi de hamachi, miso pomme verte yuzu, mousse de guacamole
Hamachi sashimi, miso groene appel yuzu, guacamolemousse

Mains 30€

Sea bass, caramelized carrot & cauliflower purée, saffron, vi-
telotte pearls
Filet de bar, purée carottes & chou-fleur caramélisée, safran, perles vitelotte
Zeebaars, gekaramelliseerde wortel & bloemkoolpuree, saffraan, vitelotte-
parels

Corn-fed chicken ballotine, dried fruits & Tuscan nuts, Brussels
sprouts, guanciale, mojo rojo
Ballotine de poulet au mais, fruits secs & noix de Toscane, choux de Bruxelles,
guanciale, mojo rojo
Kipballotine met mais, gedroogd fruit & Toscaanse noten, spruitjes, guanciale,
mojo rojo

Green asparagus risotto, taleggio, walnut chips, parmesan
Risotto asperges vertes, taleggio, chips de noix, parmesan
Risotto groene asperges, taleggio, walnootchips, Parmezaan

Desserts 8€

Dark chocolate mousse, crumble and Greek yogurt
Mousse au chocolat noir, crumble et yaourt grec
Pure chocolademousse, crumble en Griekse yoghurt

Raspberry lingot with lemon sorbet
Lingot a la framboise et sorbet citron
Frambozenlingot met citroensorbet

Seasonal Fruit Salad
Salade de fruits de saison
Seizoensfruitsalade

“Enhance your meal with our wine selection”

White wine
Michele Chiarlo | Palas Gavi | floral | sage | almond 8€/glass
Gavi DOCG, Piemonte, Italy | Cortese
Red wine
Le Muricce ‘La Donna Doga’ | smooth | light | red berries 8€/glass
Toscana, Italy | Sangiovese



