MENU DU MIDI

ENTREE & PLAT or PLAT & DESSERT
2 -COURSE 42,-

ENTREE & PLAT & DESSERT
3-COURSE 56,-

L’ENTREE

POACHED EGG
Hen of the woods - cavolo nero - Sauce Soubise
or
POMME DAUPHINE
Jerusalem artichoke - pied de mouton - Noilly prat

LE PLAT PRINCIPAL

PITHIVIER
celeriac - portobello - green peppersauce
or
SKATE WING
sauerkraut - mussels - salsify
or
RABBIT

la ratte - Bussels sprouts - shallot confit
LE GRAND FINAL

TARTE BOURDALOUE
chocolate - almond - pear sorbet
or
CHEESE
Neufchatel - Munster - Oudwijker Lazuli
(supplement 1,5)

MENU DU MIDI

ENTREE & PLAT of PLAT & DESSERT
2 -COURSE 42,-

ENTREE & PLAT & DESSERT
3-COURSE 56,-

L’ENTREE

GEPOCHEERD EI
eikhaas - cavolo nero - Sauce Soubise
of
POMME DAUPHINE
topinamboer -pied de mouton - Noilly prat

LE PLAT PRINCIPAL

PITHIVIER
knolselderij - portobello - groene pepersaus
of
ROGVLEUGEL
zuurkool - mosselen - schorseneer
of
KONIJN

la ratte - spruiten - sjalot confit
LE GRAND FINAL

TARTE BOURDALOUE
chocolade - amandel - peren sorbet
of
KAAS
Neufchatel - Munster - Oudwijker Lazuli
(supplement 1,5)



