
A selection of our favorite dishes, 
specially selected by the chef

3 courses 48.5

S TA R T E R S
Burrata mozzarella 

pumpkin and sriracha cream - sautéed Jerusalem 
artichoke - dates - sweet-and-sour pumpkin

Lobster croquettes
samphire - lemon mayonnaise 

Venison ham
burrata - hazelnuts - rocket - blackberry gel 

blackberries

M A I N  C O U R S E S
Aubergine

slow-cooked - miso - yuzu - sesame - bulgur salad

Cod
lemon risotto - marinated artichokes - cherry tomatoes

                                            
Duck leg confit

sweet potato purée - sautéed cavolo nero - truffle jus

O N  T H E  S I D E
+/- two persons 

baby potatoes - oven roasted - lemon - parsley +6
fries - truffle mayonnaise +6

green salad - mustard vinaigrette +5

D E S S E R T S
Pumpkin trifle

pumpkin mousse - pumpkin crème anglaise 
spiced biscuit crumble - salted caramel ice cream

hazelnut brandysnap

Crème brûlée
candied ginger

Dessert of the day

Liqueur coffee
coffee - liqueur - wipped cream

choose from: 
Irish - French - Italian - Spanish

Licor 43 - Baileys - Zakkendragerscoffee

G R O U P  M E N U


