Experience Menu

Kohlrabi
Kohlrabi with white cabbage, kale, and a creamy Pernod sauce

Tomato
Tomato preparations with Thai basil cream and a coconut and ginger sauce

Trompet de la Mort
Ravioli of trompet de la mort mushrooms with salsify, hazelnut, winter truffle, and Parmesan
sauce

Pumpkin
Pumpkin spaghetti with pumpkin seed sauce

Celeriac * — additional course €29.50
Celeriac with various preparations of Jerusalem artichoke and a lemongrass sauce

Beetroot
Dry-aged beetroot with various beetroot preparations and a garlic sauce

Conference Pear
Pear mousse with champagne parfait and vanilla sauce

or

70% Guanaja Chocolate
70% dark Guanaja chocolate with kumquat and passion fruit sorbet

Experience Menu — 4 courses €69.50
Tomato / Celeriac / Beetroot / Pear

Experience Menu — 6 courses €125.00
Kohlrabi / Tomato / Trompet de la Mort / Pumpkin / Beetroot / Choice of dessert

Cheese instead of dessert €12.50
Additional cheese course €25.00



