
ENTRÉE   
  
    

Roasted cauliflower     
curry cream ⋅ chervil and caper dressing ⋅ sourdough croutons   

 
Salmon, marinated in beetroot and gin 

fennel ⋅ strained goat yogurt ⋅ blin 
 

Pastrami and duck liver marbré     
mango chutney ⋅ brioche 

 
 

MAIN COURSE      
     

Red onion tarte tatin   
Vacherin Mont d’Or ⋅ chicory-apple salad ⋅ beurre blanc  

 

Corvina with small shrimps 
Jerusalem artichoke & potato gratin ⋅ green asparagus ⋅ truffle 

sauce      
 

Slow cooked polder chicken 
duck french toast ⋅ creamy sauerkraut ⋅ tarragon sauce 

 
 

DESSERTS     
     

Nougat glacé  
    brandy snaps ⋅ candied kumquat  

 
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 


