
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

APPETIZERS | BITES           € 

 

IRISH MOR NO.3 OESTER | CRU | MIGNONETTE | CITROEN 
Irish Mor No.3 Oyster | Cru | Mignonette | Lemon   PER STUK | PER PIECE   7 

 

IBERICO PATA NEGRA | ZUURDESEM | OLIJF 

Iberico Pata Negra | Sourdough | Olive    PER 50 GR | PER 50 GR 22 

 

PERLE IMPERIAL KAVIAAR | BLINI | CRÈME FRAÎCHE 
Perle Imperial Caviar | Blini | Crème Fraîche    PER 10 GR | PER 10 GR 37 
  

LUNCHMENU 
 

3 GANGEN | 3 COURSES           65 

4 GANGEN | 4 COURSES           85 
TE BESTELLEN TOT 15.00 UUR | TO BE ORDERED UNTILL 15.00 HOURS 

DAGELIJKS VARIËREND SEIZOENSMENU | A DAILY VARYING MENU  

 

V – DIT GERECHT IS VEGETARISCH | V – VEGETARIAN DISHES 

 

VRAAG ONS SERVICE TEAM NAAR DE ALLERGENENKAART 

ASK OUR SERVICE TEAM FOR THE ALLERGEN MENU 

 

 
WIJNARRANGEMENT | WINE PAIRING          15,00 PER GLAS  

WIJNARRANGEMENT DELUXE | WINE PAIRING DELUXE       27,50 PER GLASS 

 

  



 

 

 

 

VOORGERECHT | STARTERS  

 

PETERSELIEWORTEL | ZWARTE KNOFLOOK | PETERSELIE (V)                 29 

Parsley Root | Black Garlic | Parsley (V) 

 

GEPEKELDE SNOEKBAARS | MONNIKSBAARD | TOMAAT | OLIJVEN             37 

Pickled Pikeperch | Monk’s Beard | Tomato | Olives 

 

SINT JACOB MOSSEL | BRESAOLA | AVOCADO | FINGER LIMES                 47 

Scallops | Bresaola | Avocado | Finger Limes 

 

KWARTEL | VIJG | RODE BIET | ACETO BALSAMICO                        45 

Quail | Fig | Red Beet | Balsamic Vinegar 

 

KALFSTARTAAR | LANGOUSTINE | CRÈME CRU | KAVIAAR                    55 

Veal Tartare | Langoustine | Crème Cru | Caviar 

 

 

TUSSENGERECHT | ENTREMETS 
 

KIMCHI | BIMI | PAPRIKA | SOJA BEURRE BLANC (V)                    29 

Kimchi | Bimi | Bell Pepper | Soy Beurre Blanc (V) 

 

SKREI | KAPPERBLAD | ZUURKOOL | BEURRE NOISETTE                    43 

Skrei cod | Caper Leaf | Sauerkraut | Beurre Noisette 

 

ZWEZERIK | PICCALILLI | ARTISJOK | COLOMBO KERRIESAUS             47 

Sweetbread | Piccalilli | Artichoke | Sauce of Colombo Curry 

 

LANGOUSTINE | POMPOEN | VERJUS | DRUIF                           49 

Langoustine | Pumpkin | Verjus | Grape 

  

 

HOOFDGERECHT | MAINS 
 

GEPOCHEERD EI | KNOLSELDERIJ | LINZEN | RAS EL HANOUT (V)         39 

Poached Egg | Celeriac | Lentils | Ras el Hanout (V) 

 

ANJOU DUIF | SCHORSENEREN | HAZELNOOT | GROENE KOOL | DUIVENJUS     70 

Anjou Pigeon | Salsify | Hazelnut | Savoy Cabbage | Jus of pigeon 

 

PYRENEEËN ZUIGLAM | KNOFLOOK | AUBERGINE | LAMSJUS                75 

Suckling Lamb from Pyrenees | Garlic | Eggplant | Lamb jus  

 

TARBOT | SPINAZIE | TOPINAMBOER | MORILLES | MORILLE SAUS         75 

Turbot | Spinach | Jerusalem Artichoke | Morels | Sauce of morels 

 

ENTRECOTE | PREI | SJALOT | ZILVERUI | SAUS BORDELAISE             BLACK ANGUS    59 

Entrecote | Leek | Shallot | Pearl Onion | Bordelaise Sauce    WAGYU A5        99 

 

 

  



 

 

 

 

CHEFS MENU 

 

GEPEKELDE SNOEKBAARS | MONNIKSBAARD | TOMAAT | OLIJVEN 

Pickled Pikeperch | Monk’s Beard | Tomato | Olives 
 

 
 

PETERSELIEWORTEL | ZWARTE KNOFLOOK | PETERSELIE (V) 

Parsley Root | Black Garlic | Parsley (V) 
 

 
 

* BISQUE | LANGOUSTINE | CRÈME FRAICHE | BIESLOOK 

* Bisque | Langoustine | Crème Fraîche | Chives 
 

 
 

SKREI | KAPPERBLAD | ZUURKOOL | BEURRE NOISETTE 

Skrei cod | Caper Leaf | Sauerkraut | Beurre Noisette 
 

 
 

* ZWEZERIK | PICCALILLI | ARTISJOK | COLOMBO KERRIESAUS 

* Sweetbread | Piccalilli | Artichoke | Sauce of Colombo Curry  
 

 
 

PIEPKUIKEN | GNOCCHI | SCHORSENEER | SPITSKOOL | PERIGORD jus 

Spring Chicken | Gnocchi | Salsify | Pointed Cabbage | Perigord jus 
 

 
 

ROOS | DUINDOORN | WITTE CHOCOLADE 

Rose | Sea Buckthorn | White Chocolate 
 

 
 

STOOFPEER | PURE CHOCOLADE | PINDA | KARAMELROOMIJS 

Braised Pear | Dark Chocolate | Peanut | Caramel Ice Cream 
 

 

 

 

6 GANGEN   | 6 COURSES           115 
8 GANGEN   | 8 COURSES  *          145 
ENKEL PER TAFEL TE BESTELLEN | TO BE ORDERED PER TABLE 

INCLUSIEF KOFFIE OF THEE MET FRIANDISES & CHOCOLADE | INCLUDING COFFEE OR TEA WITH GOURMANDISES 



 

 

 

 

 

 

 

 

MENU PRESTIGE 

 

SINT JACOB MOSSEL | BRESAOLA | AVOCADO | FINGER LIMES 

Scallops | Bresaola | Avocado | Finger Limes 
 

 
 

* LANGOUSTINE | POMPOEN | VERJUS | DRUIVEN 

* Langoustine | Pumpkin | Verjus | Grapes 
 

 
 

TARBOT | SPINAZIE | TOPINAMBOER | MORILLES | MORILLE SAUS 

Turbot | Spinach | Jerusalem Artichoke | Morels | Sauce of morels 
 

 
 

** ZWEZERIK | PICCALILLI | ARTISJOK | SAUS COLOMBO KERRIE 

** Sweetbread | Piccalilli | Artichoke | Colombo Curry Sauce 
 

 
 

WAGYU | PREI | SJALOT | ZILVERUI | SAUS BORDELAISE 

Wagyu | Leek | Shallot | Pearl Onion | Bordelaise Sauce 
 

 
 

SOUFFLÉ VAN VANILLE | PASSIEVRUCHT | KOKOS | VANILLE ROOMIJS 

Vanilla Soufflé | Passion Fruit | Coconut | Vanilla Ice Cream 

 

 

 

 

 

 

 

 

3 GANGEN | 3 COURSES                    139 

4 GANGEN | 4 COURSES                    159 

5 GANGEN | 5 COURSES        *            179  

6 GANGEN | 6 COURSES        **          199  
ENKEL PER TAFEL TE BESTELLEN | TO BE ORDERED PER TABLE 

INCLUSIEF KOFFIE OF THEE MET FRIANDISES & CHOCOLADE | INCLUDING COFFEE OR TEA WITH GOURMANDISES 

 

 



 

 

 

 

 

 

 

NAGERECHT | DESSERT 

 

BLOEDSINAASAPPEL | SCHAPENYOGHURT | RUCOLA | MACADAMIA          20 

Blood Orange | Yoghurt of sheeps | Arugula | Macadamia 

 

STOOFPEER | PURE CHOCOLADE | PINDA | KARAMELROOMIJS               20 

Braised Pear | Dark Chocolate | Peanut | Caramel Ice Cream 

 

KAAS | COMPOTE | NOTENBROOD                     25 

Artisanal Cheeses | Compote | Nut Bread 

 

SOUFFLÉ VAN VANILLE | PASSIEVRUCHT | KOKOS | VANILLE ROOMIJS       25 

Vanilla Soufflé | Passion Fruit | Coconut | Vanilla Ice Cream 

VANAF 2 PERSONEN TE BESTELLEN  

20 MIN. BEREIDINGSTIJD 

 

 

 

 

 

 


