starters
oysters from Oosterschelde (NL) 
No. 3 - 6 pcs 25€

sashimi of yellowfin tuna
with wakame salad & sesame cream 28€

lobster medallions with 
red gazpacho and watermelon 36€

steak tartare of Charolais-beef 
with potato chips  33€

sauteed scallops
Purée of Pea, fresh morels & cress salad 32€

young herring with minced pumpernickel & shallots 24€
„fake snails “
beef fillet tips gratinated 
with mountain cheese & herbal butter 19€

carpaccio of beef with Parmesan cheese & rocket salad 28€
cod tartare with lime and coriander,
green apple and cucumber jelly,
and crispy potato chips 26€
soups

Bouillabaisse Marseillaise
with rouille, Gruyère cheese & croûtons 24€

creamed chanterelles soup 18€  
iced lobster-melon-soup 18€

veggie
gratinated goat cheese with carpaccio of beet root

and beluga lentils-salad 24€
linguine with Australian winter truffle
Small 29 €| Large 39 €
thyme gnocchi with braised cherry tomatoes,
rocket salad & goat cheese 24€
main dishes

sauteed fillet of sea bass with 
spume of basil & ratatouille vegetables 46€

fillet of turbot with Heirloom tomatoes, 
black Venere rice & lemon-chives-pesto 48€
short-fried tuna steak with sugar snap pea-mango salad 
and lime-chili mayonnaise 49€

rack of lamb with mash of artichokes, 
zucchinis & red pepper gravy 45€
rack of veal with fresh morels, 
wild broccoli & potato-souffle 49€
fillet of beef with fresh chanterelles à la crème,
 potato gratin, and port wine gravy 49€
Desserts

bergamot sorbet 
with sparkling elderflower-verjus 11€ 
Pavlova with raspberry sorbet 16€

 ragout of fresh strawberries with parfait, 
crème of white chocolate & basil ice cream 18€

elderflower mousse with jellied raspberry, caramel crumble,
 elderflower-mint-jelly, and cucumber-lime sorbet 18€
peach mille-feuille with apricot ragout
and white peach sorbet 18€

Crème Brûlée with black currant sorbet 16€
selection of French cheese 18€
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