Experience Menu

Scallops
Scallops - Cauliflower - Apple and Hazelnut

Pumpkin
Pumpkin - Comté - Tandoori

Cod
Cod - Sauerkraut - Potatoe

Lobster* Signature of the Chef
Lobster in two preparations - Fennel - Tarragon
€29.50

Partridge
Partridge - Truffle - Salsify

Deer
Deer - Beetroot - Rosemary

Stewed Pear
Stewed Pear - White Chocolate - Cheesecake

Experience Menu €130.00

Cheese instead of dessert € 12.50 extra
Cheese extra € 25.00

Wines
Wine pairing by glass €15.50 half glass €10.00



Experience Menu Vegan

Gazpacho
Green gazpacho - Seaweed - Green herbs

Pumpkin
Pumpkin - Comté - Tandoori
Zucchini flower

Zucchini Flower - Bellpepper - Saffron

Eringi
Eringi - Salsify - Truffle

Tortellini
Jerusalem Artichoke - Garlic

Yoghurt
Yoghurt - Yuzu - Lemon
Experience Menu €130.00

Cheese instead of dessert € 12.50 extra
Cheese extra € 25.00

Wines
Wine pairing by glass €15.50 half glass 10.00
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