
gourmet menu 
starters 

veal tataki with soy sauce dressing 
served with cucumber sorbet and pickled ginger 

Or 
White asparagus flan 

With white chocolate crumble and curry macadamia nuts 

mains 
Confit wolffish with fried samphire 

served with watercress mousseline and asparagus beurre blanc 
Or 

grilled kohlrabi with almond cream sauce 
served with freekeh-grain and horseradish foam 

Dessert 
cashew cheesecake with rhubarb cremeux and strawberries (vegan) 

Or 
madeleine with almonds and beurre noisette ice cream 

1 course	  € 25,50 
2 courses 	 € 36,00 
3 courses 	 € 41,00 

Beer pairings € 4,75 per glass


