
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
APPETIZERS | BITES           € 
 
IRISH MOR NO.3 OESTER | CRU | MIGNONETTE | CITROEN 
Irish Mor No.3 Oyster | Cru | Mignonette | Lemon      PER STUK | PER PIECE  7 
 
IBERICO PATA NEGRA | ZUURDESEM | OLIJF 
Iberico Pata Negra | Sourdough | Olive    PER 50 GR | PER 50 GR 22 
 
PERLE IMPERIAL KAVIAAR | BLINI | CRÈME FRAÎCHE 
Perle Imperial Caviar | Blini | Crème Fraîche    PER 10 GR | PER 10 GR 39 
 
LUNCHMENU 
 
3 GANGEN | 3 COURSES           65 
4 GANGEN | 4 COURSES           85 
TE BESTELLEN TOT 15.00 UUR | TO BE ORDERED UNTILL 15.00 HOURS 
DAGELIJKS VARIËREND SEIZOENSMENU | A DAILY VARYING MENU 
 
 
V – DIT GERECHT IS VEGETARISCH | V – VEGETARIAN DISHES 
VRAAG ONS SERVICE TEAM NAAR DE ALLERGENENKAART | ASK OUR SERVICE TEAM FOR THE ALLERGEN MENU 
 
 
WIJNARRANGEMENT | WINE PAIRING          15,00 PER GLASS 
WIJNARRANGEMENT DELUXE | WINE PAIRING DELUXE       27,50 PER GLASS 



 

 

 

 
 
VOORGERECHT | STARTERS  
 
KOOLSOORTEN | SPRUITJES | GEROOKTE AMANDELEN | DRESSING VAN JENEVERBES (V) 
Cabbage Varieties | Brussels Sprouts | Smoked Almonds | Juniper Berry Dressing (V)  32 
 
DUTCH YELLOWTAIL | AVOCADO | KOMKOMMER | KOOLRABI | KAVIAAR | CITROENGRAS 
Dutch Yellowtail | Avocado | Cucumber | Kohlrabi | Caviar | Lemongrass   59 
 
RIVIERBAARS | RIVIERKREEFT | TOMAAT | PAPRIKA | AJI AMARILLO 
Perch | Crayfish | Tomato | Bell Pepper | Aji Amarillo      41 
 
GEPEKELDE KALFSHAAS | TRUFFEL | MADEIRA | ARTISJOK | KWARTELEI 
Cured Veal Tenderloin | Truffle | Madeira | Artichoke | Quail Egg     49 
 
KALFSTARTAAR | LANGOUSTINE | CRÈME CRU | KAVIAAR 
Veal Tartare | Langoustine | Crème Cru | Caviar       59 
 
 
TUSSENGERECHT | ENTREMETS 
 
RAVIOLI | RICOTTA | PISTACHE | UGLI (V) 
Ravioli | Ricotta | Pistachio | Ugli (V)         35 
 
SKREI | KNOLSELDERIJ | BLEEKSELDERIJ | HARINGKUIT | SAUS VAN SAFFRAAN 
Skrei Cod | Celeriac | Celery | Herring Roe | Saffron Sauce      47 
 
LANGOUSTINE | WORTEL | PASTINAAK | SAUS VAN KERRIE & VERJUS 
Langoustine | Carrot | Parsnip | Curry & Verjus Sauce      55 
 
KALFSZWEZERIK | PETERSELIEWORTEL | WITLOF | GUANCIALE | ANSJOVIS 
Sweetbread | Parsley Root | Chicory | Guanciale | Anchovy     49 
 
  
HOOFDGERECHT | MAINS 
 
UI | AARDAPPEL | GRUYÈRE | PADDENSTOEL (V) 
Onion | Potato | Gruyère | Mushroom (V)        45 
 
TARBOTFILET | ÉPOISSES | AARDAPPEL | ZUURKOOL | WINTERPOSTELEIN | BEURRE BLANC 
Turbot Fillet | Époisses | Potato | Sauerkraut | Winter Purslane | Beurre Blanc   79 
 
ANJOU DUIF | SCHORSENEER | HAZELNOOT | JUS VAN DUIF 
Anjou Pigeon | Salsify | Hazelnut | Pigeon Jus       70 
 
ENTRECÔTE | KERVELWORTEL | PREI | POMPOEN | RODE WIJN JUS     BLACK ANGUS     59 
Entrecôte | Chervil Root | Leek | Pumpkin | Red Wine Jus        WAGYU   99 
 
 

 

 
 



 

 

 
CHEFS MENU 

 
 

RIVIERBAARS | RIVIERKREEFT | TOMAAT | PAPRIKA | AJI AMARILLO 
Perch | Crayfish | Tomato | Bell Pepper | Aji Amarillo 

 

 
 

KOOLSOORTEN | SPRUITJES | GEROOKTE AMANDELEN | DRESSING VAN JENEVERBES 
Cabbage Varieties | Brussels Sprouts | Smoked Almonds | Juniper Berry Dressing 

 

 
 

* OCTOPUS | GEROOKTE AARDAPPEL SCHUIM | PIMENT D’ESPELETTE 
* Octopus | Smoked Potato Mousse |  Piment D’Espelette 

 

 
 

SKREI | KNOLSELDERIJ | BLEEKSELDERIJ | HARINGKUIT | SAUS VAN SAFFRAAN 
Skrei Cod | Celeriac | Celery | Herring Roe | Saffron Sauce 

 

 
 

* KALFSZWEZERIK | PETERSELIEWORTEL | WITLOF | GUANCIALE | ANSJOVIS 
* Sweetbread | Parsley Root | Chicory | Guanciale | Anchovy 

 
 

 
 

HOENDER | SCHORSENEER | GROENE KOOL | TRUFFEL | GEVOGELTEJUS 
Guinea fowl | Salsify | Green Cabbage | Truffle | Poultry jus 

 

 
 

BLOEDSINAASAPPEL | ROZE PEPER | BUFFELYOGHURT 
Blood Orange | Pink Pepper | Buffalo Yogurt 

 

 
 

AARDPEER | CITRUS | WITTE CHOCOLADE | HAZELNOOT | HAVERMOUT 
Jerusalem Artichoke | Citrus | White Chocolate | Hazelnut | Oat 

 
 
 
 
 
 
6 GANGEN   | 6 COURSES           119 
8 GANGEN   | 8 COURSES  *          149 
ENKEL PER TAFEL TE BESTELLEN | TO BE ORDERED PER TABLE 
INCLUSIEF KOFFIE OF THEE MET FRIANDISES & CHOCOLADE | INCLUDING COFFEE OR TEA WITH GOURMANDISES 

 



 

 

 
 
 

MENU PRESTIGE 
 
 

DUTCH YELLOWTAIL | AVOCADO | KOMKOMMER | KOOLRABI | KAVIAAR | CITROENGRAS 
Dutch Yellowtail | Avocado | Cucumber | Kohlrabi | Caviar | Lemongrass  

 

 
 

* GEPEKELDE KALFSHAAS | TRUFFEL | MADEIRA | ARTISJOK | KWARTELEI 
* Cured Veal Tenderloin | Truffle | Madeira | Artichoke | Quail Egg 

 

 
 

** LANGOUSTINE | WORTEL | PASTINAAK | SAUS VAN KERRIE & VERJUS 
** Langoustine | Carrot | Parsnip | Curry & Verjus Sauce 

 

 
 

TARBOTFILET | ÉPOISSES | AARDAPPEL | ZUURKOOL | WINTERPOSTELEIN | BEURRE BLANC 
Turbot Fillet | Époisses | Potato | Sauerkraut | Winter Purslane | Beurre Blanc 

 

 
 

WAGYU ENTRECÔTE | KERVELWORTEL | PREI | POMPOEN | RODE WIJN JUS 
Wagyu Entrecôte | Chervil Root | Leek | Pumpkin | Red Wine Jus 

 

 
 

SOUFFLÉ VAN VANILLE | PASSIEVRUCHT | PURE CHOCOLADE | ROOMIJS VAN VANILLE 
Vanilla Soufflé | Passion Fruit | Dark Chocolate | Vanilla Ice Cream 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
3 GANGEN | 3 COURSES                    145 
4 GANGEN | 4 COURSES                    165 
5 GANGEN | 5 COURSES        *            185  
6 GANGEN | 6 COURSES        **          205  
ENKEL PER TAFEL TE BESTELLEN | TO BE ORDERED PER TABLE 
INCLUSIEF KOFFIE OF THEE MET FRIANDISES & CHOCOLADE | INCLUDING COFFEE OR TEA WITH GOURMANDISES 

 



 

 

 
 
 
 
 
 
NAGERECHT | DESSERT 
 
AARDPEER | CITRUS | WITTE CHOCOLADE | HAZELNOOT | HAVERMOUT 
Jerusalem Artichoke | Citrus | White Chocolate | Hazelnut | Oat      22 
 
BLOEDSINAASAPPEL | ROZE PEPER | BUFFELYOGHURT 
Blood Orange | Pink Pepper | Buffalo Yogurt        22 
 
KAAS | COMPOTE | NOTENBROOD 
Artisanal Cheeses | Compote | Nut Bread         25 
  
SOUFFLÉ VAN VANILLE | PASSIEVRUCHT | PURE CHOCOLADE | ROOMIJS VAN VANILLE 
Vanilla Soufflé | Passion Fruit | Dark Chocolate | Vanilla Ice Cream     25 
VANAF 2 PERSONEN TE BESTELLEN | AVAILABLE FOR A MINIMUM OF 2 PERSONS 
20 MIN. BEREIDINGSTIJD | 20 MINUTES PREPARATION TIME 
 
 

 

 

 


