MENU DU CHEF
Watema(’ov\ tartare

Pimenton ¢ Piccalilli « Capers ¢ Radish ¢ (Hamachi ¢ €6)

Warim \OWI‘W\ %VMV

Sunflower seed # Shallot # Curry # (Langoustine ¢ €6)

Seoked %J(%iﬁzf

Bay leaf # Oyster leaf ¢ Potato crisp # (Oyster ¢ €6)

&HWMV beetroot

Onion « Shiitakes ¢ Star anise ¢ Garlic ¢ (Spring chicken ¢ €6)

O(\M/%@ ’croW@\gf

Sourdough bread ¢ Plum

Wafm’c

Curd ¢ Vanilla ¢ Liefmans ¢ Laurel

€70
3 course 4 course 5 course
€40 €50 €60
Watermelon Watermelon Watermelon
Beetroot Pumpkin Pumpkin
Walnut Beetroot Salsify
Walnut Beetroot

Walnut



MENU DU JOUR
N

Pointed cabbage ¢ Atjar ¢ Oyster

EXPANSION OF THE MENU:
CJ@}’W/

Hazelnut # Shiitakes ¢ Porcini mushroom ¢ Cinnamon ¢ €10 ¢ (Sweetbread ¢ €6)

Ducl‘\or%%t or CM%%L\

Pumpkin « Pearl barley ¢ Oyster mushroom ¢ Sage / Leek

EXPANSION OF THE MENU:

Sour dough ¢ Plum # €15

rangs

Vanilla  Pistachio ¢ Pink pepper

3 course 4 course
€45 €55
Salmon Salmon

Duck / Codfish Celeriac
Mango Duck / Codfish
Mango

We can also prepare this menu in a vegetarian version



