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LOUISA

Vitello tonnato

Thinly sliced veal with tuna and shallot mayonnaise

Ravioli 

Ravioli stuffed with ricotta and spinach in a truf昀氀e 
sauce

Filet of guinea fowl 

With pommes Anna and a sauce of black garlic

Selection of cheeses  

Dutch and international cheeses

Crèmeux

Of buttermilk with a sorbet of blood orange

PLUS ULTRA*

Sandwich

Of ‘Ossenworst’ and langoustine with mango and 

mayonnaise of shallots

Okonomiyaki 

Okonomiyaki with tuna and wakame

Spaghe�i carbonara  

Spaghetti carbonara of string beans

Beef loin

Beef loin with pommes Anna and a gravy of black garlic

Selection of cheeses 

Dutch and international cheeses

Bombe of lime and yogurt

With caramelized chocolate ice cream

Menu

3-courses 51 (without , )

4-courses 59 (without   )

5-courses 67

Wines

26

30

34

Menu

4-courses 78 (without ,  )

5-courses 92  (without  )

6-courses 105

Wines

43

54

66

Please let us know in advance if there are any food allergies or special dietary preferences. 

*This menu is available for groups ranging from 10 to 30 people


