GROUP MENU

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

3 courses 48.5

STARTERS

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

MAIN COURSES
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

ON THE SIDE
+/- two persons

baby potatoes - oven roasted - lemon - parsley +6
fries - truffle mayonnaise +6
green salad - mustard vinaigrette +5

DESSERTS
Pumpkin trifle

pumpkin mousse - pumpkin créme anglaise
spiced biscuit crumble - salted caramel ice cream
hazelnut brandysnap

Créme brilée
candied ginger

Dessert of the day

Liqueur coffee
coffee - liqueur - wipped cream
choose from:
Irish - French - Italian - Spanish
Licor 43 - Baileys - Zakkendragerscoffee
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