
St
ra

cc
ia

te
lla

C
itr

us
, b

on
en

kr
ui

d,
 g

ro
en

e 
aa

rd
be

i, 
ka

rw
ij, 

bo
ek

we
it 

à 
la

 C
ar

te
D

IN
ER

Vo
or

ge
re

ch
te

n
H

ar
de

r
Bo

tta
rg

a,
 c

rè
m

e 
cr

ue
, f

or
el

ku
it

 19  19
Ta

rta
ar

G
as

co
nn

e 
ru

nd
, o

es
te

r, 
zw

ar
te

 m
un

t
 19

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

Festive Season Menu 2026

Coffee and friandise

Brioche with tarragon butter
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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

Festive Season Menu 2026

Coffee and friandise

Italian flatbread wirh tarragon oil
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	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
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