
Menu de Chef
42.50

Desserts

Main Dish

Starters
BEETROOT CARPACCIO

Yellow beetroot carpaccio – house-smoked burrata –
grilled asparagus – lovage oil

LAMB HAM
Lamb ham – coffee foam – Jerusalem artichoke &

sweet potato structures

Or

BAVETTE
Grilled bavette – savoy cabbage mash –

black garlic jus

RED MULLET
Or

Plancha-grilled red mullet fillet – cockles –
shellfish foam

SWEET
A surprise from the chef

Or

CHEESE
A selection of five cheeses from 'Puur Kaas &

Delicatessen' – served with raisin bread – honey foam

SGROPPINO
Lemon sorbet – vodka – cava

Or

SUPPLEMENT

 €5,- ADDITIONAL CHARGE


