LE EBUT

Pike Perch | Beurre blanc | Apple | Golden beet
Snoekbaars | Beurre blanc | Appel | Gouden biet

Ravioli | Smoked celeriac | Mushroom | Salsify
Ravioli | Gerookte knolselderij | Champignon | Schorseneren

Duo of beef | Pomme Anna | Winter vegetables | Truffle jus
Duo van rund | Pomme Anna | Winter groenten | Truffel jus

or/of

Roasted roots tartlet | Sweet potatoes | BBQ leek | Carrot sauce
Geroosterde wortel tartlet | Zoete aardappel | BBQ prei | Wortelsaus

Dutch cheese platter of 'Amuse | Nutbread | fig jam (*)
Hollands kaas plateau van 'Amuse | Notenbrood | vijgenjam (°)

or/of

Vanilla cake| Coffee | Honey tuille | Semi Freddo
Vanille cake | Koffie | Honing tuille | Semi Freddo

3-course menu €32,50 - beverage pairing €18,50 (3 glasses)

4-course menu €39,50 — beverage pairing €22,50 (4 glasses)
(") Cheese €3,50 Supplement
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