
gourmet menu 
starters 

Pork terrine with gochujang and lemongrass 
Served with a gooseberry relish and edamame beans 

Or 
Lemon verbena labne with a string bean salad and quail egg 

Served with a string bean and flaxseed cracker 

mains 
Slow-cooked shortrib with bell pepper jus 

Served with ratatouille, potato cubes and pangrattato 
Or 

Roasted cauliflower with vegetarian nduja 
Served with bell pepper mousseline and relish  

Dessert 

Lemon verbena cake with lavender cream and peach sorbet 
Or 

Passionfruit panna cotta with coconut macaron and pineapple sorbet 

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

Beer pairings € 4,75 per glass


