APPETIZER
Oyster from Yerseke nr.4 p.p. S

Chicken & waffle - caviar - maple syrup - hot sauce
Charcutertie

Sourdough bread - lemon butter

BLin1 - creme fraiche - fish eggs

Cheese beignet - Parmesan mayonnaise - ‘Pecorino’
Chickenliver parfait - brioche - apricot mustard

Sardine schnitzel - sourdough - cucumber - ricotta

Bone marrow - langoustine - trout eggs

CHEFS MENU
2 courses
3 courses
A LA CARTE
STARTERS

Steak tartare - bonemarrow mayonnaise - capers

BBQ celeriac - cepes sauce - duxelles - walnut
: MAINS

Steak frites - pepercorn sauce

BBQ pointed cabbage - codium beurre blanc
puffed wild rice

SIDES
Frites from ‘Frietboutique’ - Verlan mayonnaise

Butter lettuce - green beans - pearl onion - ‘Gouda’
Seasonal vegetables

DESSERTS
Coffee pastry cream - dark chocolate - pecannnuts

Cheese from ‘Fromagerie Kef'’ per cheese

Brillat-Savarin, Cantal, Pont-1'Evéque, Bleu des Basques
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