
gourmet menu 
starters 

Gravad lax tartare with a crème fraîche sabayon 
Served with trout roe and blini  

Or 
Textures of red and yellow beet 

Beet XO, grilled and pickled beet and a beet and lime dressing 

mains 
Wild boar steak and stew with a celeriac jus 
Served with charred mashed potato and salsify  

Or 
Nutroast Wellington with apricots and cheddar 

Served with roasted vegetables and a blue cheese foam 

Dessert 
Tarte bourdaloue with pear, apricot jam and almond ice cream 

Or 
Chocolate-orange mousse with clementine candy and sorbet 

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

Beer pairings € 4,75 per glass


