
 
Amuse Bouche 

 

Veal 

passionfruit / yellow beetroot  

 

Razor Shell 

bone marrow / Jerusalem artichoke 

 

Onion 

almond / licorice  

 

Red Mullet 

xo sauce / cauliflower 

 

Carrot 

maple / lemon thyme  

 

Guinea-Fowl 

turnip / cabbage 

 

Coffee 

lemongrass / blood orange 

 

Petit Fours 

 

7 Courses 179.-  

5 Courses 149.- Veal / Red Mullet / Carrot / Guinea-Fowl / Coffee 

Wine pairing: 7 Courses + 89.-/ 7 Glasses; 5 Courses + 69.-/ 5 Glasses 

 


