
    

    

	 These dishes are vegetarian or can be prepared as vegetarian	 Allergies or dietary requirements? Let us know!

	 Steak tartare, green asparagus, radish, anchovy			 
	 Sea bream ceviche, avocado, jalapeño, grapefruit
	 Vongole, garlic, pepper, cilantro, olive oil	
	 Lamb sweetbread, escargot, pea, lamb jus, mint
	 Stracciatella, fennel, rhubarb, asparagus, pistachio		
	 Asparagus soup, smoked trout, herring caviar, chervil		
	 Selection of starters from our menu for 2 persons

A P P E T I Z E R S A P P E T I Z E R S 
Served all day

L U N C H  R E C OM M E N DAT I O N L U N C H  R E C OM M E N DAT I O N 
Rotating lunch dish, quick and in season

B I B  G O U R M A N D  M E N U B I B  G O U R M A N D  M E N U 
Your host is happy to explain what our chef is serving today

S I D E SS I D E S

	 Snails in herb butter 	 	 	  
�	 Oeufs mayonnaise  		  	
	 Zeeuwse Creuse oyster No.3  per piece	 	
	 Pata negra  50 gr / 100 gr		  	  
	 Focaccia, pointed pepper, anchovies, gremolata	
	 Fried pumpkin, pomegranate, lime yogurt 	  
	 Cheese selection from L’Amuse	
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	 Veal ragout pie, mushrooms, green salad
	 Mushroom ragout pie, green salad

	 Three course chef’s menu 
	 Four course chef’s menu

	 Fries, mayonnaise     
	 Mixed salad                                          
	 Seasonal vegetables 
	 White asparagus
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F ROM  T H E  K I T C H E NF ROM  T H E  K I T C H E N  
Choose à la carte or enjoy our Bib Gourmand menu

	 Cassoulet, Tarbais beans, corn-fed chicken, tarragon sauce
	 Asparagus, morel mushroom, farm egg, truffle sabayon
	 Potato gnocchi, puntarelle, pointed pepper, pecorino		
	 Redfish, lobster risotto, fennel, gremolata, herb salad		
	 Scallop, linguini, artichoke, pata negra, truffle sauce		
	 Lamb rump, curry, green asparagus, cilantro, vadouvan jus 

	 Soft serve & toppings
	 Citrus pavlova
	 Vanilla crème caramel
	 Kouign Amann, pecan ice cream
	 Profiterole, passion fruit, milky oolong ice cream
	 Basque cheesecake	 	

S P E C I A LT I E SS P E C I A LT I E S

	 Farm chicken pie, foie gras, morel, ‘meloes’ onion
	 Simmental beef ribeye, fries, béarnaise sauce 
	 Veal sweetbread, langoustine, asparagus, crab jus

19
20
18
18
18
15
42

25
24
20
28
32
27

8,5 
10
12
10
10
8,5

21
38
35


