ENTREE

Roasted baby carrots
yogurt cream - feta - orange dressing

Pan seared scallop
celeriac remoulade - pancetta - truffle beurre blanc

Smoked duck
chicken liver mousse - lettuce - tomato jam

MAIN COURSE

Tallegio polenta
fried radicchio - caponata - burrata

Sea bass
Dutch asparagus - faba beans - pea cream - beurre blanc

Rack of lamb and pan fried lamb sweetbread
tomato risotto - spring vegetables - lamb jus

DESSERT

Merengue eclair
kaffir lime - white chocolate shards

Four cheeses
homemade nut and fruit bread

Two course menu * 45 Three course menu * 53
We will gladly inform you about our hygiene, dishes and allergens



