Starter
Bread and savory
Bread and savory crisp with dips

5.00

Mini crochets 6 pcs.
Mozzarella, calf or Dutch shrimp

6.00

Deep-fried olives
Specialty from Italy filled with mackerel

4.00

Fingerfood
Upward of 2 persons (prices per person)
Charcuterie
Bread, dips and various meat products

6.50

Poisson
Bread, dips and various fish juices

7.00

Fromage
Various cheeses with bread and compote

10.00

Together
Fish, meat and cheeses

7.50

appetizer/intermediate dish
lobster

16.00

Smoked salmon

12.00

Carpaccio

12.00

Thymus

14.50

Partridge

13.50

Ravioli of pumpkin (V)

11.00

Board of trade

10.00

Bread basket

5.00/7.50

Soup of the day (also vegetarian)

8.00

Served a la caprese with tomato, basil and black olive

Freshly smoked with horseradish mouse, fried capers and
pickled red onion

Served with truffle mayonnaise, parmesan and pine nuts

Panna cotta of sweet potato and peanut, cream of chives,
pickled fennel and gravy with vadouvan

Cream of parsnip, sauerkraut and its own gravy

Preparations of pumpkin with lettuce fried in lava, croquette of
salsify and beurre blanc sauce

Charcuterie, fish or vegetarian with dips and bread

Small or large with several dips

Main course
Our main courses are served with fresh vegetables and a potato garnish.
You can also choose from a variety of sauces.
Cod with smoked eel
Monkfish
Sole

22.50
25.00
35.00

Tournedos
Grilled pork rib
Duck breast
Special meat

28.50
24.00
22.50
25.00

Baby sweet pepper (v)
Stuffed baby peppers with artichoke, lentils and morel foam

19.50

Sauces
Morel
Hollandaise
Creamy pepper
Red Wine
Puffed garlic
Side dish (2p.)
Homemade fries with mayonnaise
Vegetables or salad

5.00
5.00

Desserts
Crème brûlée
Cream parfait, rum raisins and Pecan

8.00

Pineapple and yoghurt
Coconut foam, caramel and yogurt ice cream

9.00

cheesecake
Sorbet, mango and five spices

9.00

Fromage
Fig bread, compote and nuts

11.00

Dessert platter - price per person
A grand dessert to share (from 2 persons.)

10.00

