Starter
Bread and Cream

5,00

Bread and savory crisp with dips

Mini crochets 6 pcs.

6,00

Mozzarella, calf or Dutch shrimp

Deep-fried olives

4,00

Specialty from Italy filled with mackerel

Finger food
Upward of 2 persons
Charcuterie

6,50 p.p.

Bread, dips and various meat products

Poisson

7,00 p.p.

Bread, dips and various fish juices

Fromage

10,00 p.p.

Various cheeses with bread and compote

Together
Fish, meat and cheeses

7,50 p.p..

Front/between dish
Salmon and eel

11,00

Crispy brioche, chives hollandaise and herbs

12,00

Gamba
Fennel / herbal salad, Citrus oil and lobster sauce

Deer Carpaccio

10,00

Salad, dried tomato and croutons

Goose liver Paté

16,00

Plum compote and brioche bun

Pheasant

12,00

Fillet, sauerkraut, mashed potatoes and cèpes sauce

Burrata (v)

9,00

Grilled eggplant, pumpkin and polenta preparations

Little plank

9,00

Charcuterie or different kinds of fish with dips and toast

Bread basket

4,00 / 6,50

Small or large, with different dips

Soup
Ask for today's soup

7,00

Main dish
Are served with a fresh vegetable garnish

Sea bass

21,50

Risotto with tomato, green herbs and Parmesan

Codfish

22,00

Cream of potato and lobster sauce

Sole

32,50

Baked in butter, potato and beurre blanc

Deer, filet and cheek

23,00

Potato pancakes, casserole and red beetroot gravy

Tournedos

26,50

Pommes Anna and stroganoff sauce

Veal quiche and thymus

24,50

Pommes Anna and red wine jus

Ravioli and fresh truffle (v)

18,50

Filled with spinach and egg yolk,
preparations of cauliflower and cèpes sauce
Extra homemade fries (2p.)

3,00

Extra green vegetables (2p.)

3,00

Supplement fried goose liver

5,00

Desserts

Crème brûlée

6,50

Room parfait, farmer boys and Pecan

White chocolate Cheescake

7,00

Bottom of Bastogne cake, sorbet of mandarin and protein foams

Moelleux

(10min)

7,00

Warm running chocolate cake, vanilla ice-cream,
tuile biscuit and vanilla sauce

Fromage
Various cheeses with bread and compote

10,00

