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Biadke with turagan butter

Conuse

Comté, cumin

Etree

Cod, smoked eel, dashi, dill,

cauliflower

Enremel

LobsTer, bisque, Tondoori, herimge

carrot, |emongross

Enremel

Ragout, wild boar, paté, truffle,
chicory, walnut

Wmm

Duck breos‘r, |eg, cordqmom, chesfnuf,

cronberry, swede, potato tartelette

Dessert

Gateau Opéra, nougatine
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Hastive Seasan We/m 2026
vega(n)
Glalien flutbread with tutriagen oil

Comuse

Tartelette, cumin, shallot

Evbree

Jeruso|em orﬂchoke, sea

buckthorn, green apple, chervil

Enbremel

Terrine of vegetables, smoked
pumpkin seed, shallot

Enremel

Brussels sprout, curry, chestnut

6}%&[/{/6&%@

Pithivier, truffle, celeriac, duxelles

Dessort

Doyermé du comice, hoze|nu+, star anise




	Citrus, bonenkruid, groene aardbei,
	karwij, boekweit
	à la Carte
	DINER
	Voorgerechten
	Harder
	Bottarga, crème crue, forelkuit
	19
	19
	Tartaar
	Gasconne rund, oester, zwarte munt
	19

	Festive Season Menu 2026
	Brioche with tarragon butter

	Amuse
	Comté, cumin

	Entree
	Cod, smoked eel, dashi, dill, cauliflower

	Entremet
	Lobster, bisque, tandoori, heritage carrot, lemongrass

	Entremet
	Ragout, wild boar, pâté, truffle, chicory, walnut

	Main course
	Duck breast, leg, cardamom, chestnut, cranberry, swede, potato tartelette

	Dessert
	Gâteau Opéra, nougatine
	Coffee and friandise
	Citrus, bonenkruid, groene aardbei,
	karwij, boekweit
	à la Carte
	DINER
	Voorgerechten
	Harder
	Bottarga, crème crue, forelkuit
	19
	19
	Tartaar
	Gasconne rund, oester, zwarte munt
	19



	Festive Season Menu 2026
	vega(n)
	Italian flatbread wirh tarragon oil


	Amuse
	Tartelette, cumin, shallot

	Entree
	Jerusalem artichoke, sea buckthorn, green apple, chervil

	Entremet
	Terrine of vegetables, smoked pumpkin seed, shallot

	Entremet
	Brussels sprout, curry, chestnut

	Main course
	Pithivier, truffle, celeriac, duxelles

	Dessert
	Doyenné du comice, hazelnut, star anise
	Coffee and friandise


