GAME MENU

DUCK
cured duck, beetroot, blackberry, horseradish

HV)—)
“cob”

celeriac, hazelnut, chanterelle

¥

VENISON
parsnip, pommes Anna, truffle

(—(V)—}

APPLE
buckwheat, caramel, sabayon

3-course menu 4-course menu *

55,00 70,00

— -l .
WINTER SPECIALS

Starters
(hotlcold)

DUCK
cured duck, beetroot, blackberry, horseradish
23,00

CcoD
celeriac, hazelnut, chanterelle
24,00

SCALLOP
cauliflower, boudin blanc, pear

26,00

mains

PUMPKIN ®
miso, pecan, sage
26,00

MONKFISH
Jerusalem artichoke, shiitake, beurre blanc
36,00

VENISON
parsnip, pommes Anna, truffle
42,00

POLDER HARE HARLEQUIN
fondant, quince compote, grilled potatoes

45,00

dessert

CHOCOLATE COULANT
vanilla, red fruit
14,00

APPLE
buckwheat, caramel, sabayon
14,00

I P
DRINKS

Bolleke De Koninck ‘ Aperol 0.0%
glass ~ 5,40 glass ~ 12,50

Komboo
100% naturally fermented alcobolic kombucha
brewed in Belgium ~ rosemary, thyme

glass ~ 750 | bortle ~ 30,00

Crozes-Hermitage ~ Domaine L. Combier
Rhéne ~100% Syrah
bortle ~ 61,00

Barolo ‘Sarz' ~ Montaribaldi
Piedmont ~ 100% Nebbiolo
bottle ~ 69,00




