starters
Oosterschelde Oysters HK46 No. 3

6 Pieces – 25€
salad of breton lobster,

cauliflower & muscat grape jelly 38€
goose Foie Gras terrine

with brioche & blueberry compote 42€
pan-fried curry prawns

with orange & fennel salad 32€
tuna sashimi with pineapple carpaccio,

ginger-wasabi mayonnaise & sesame arancini 31€
pan-seared scallop

with Coquille St. Jacques Royale & truffled leek julienne 31€
pan-fried frog legs

with confit garlic mashed potatoes & brown butter 33€
„fake snails “
beef fillet tips gratinated 
with mountain cheese & herbal butter 19€

soups
Tomato Essence with Saffron & basil  16€
truffled jerusalem artichoke soup 16€
Bouillabaisse Marseillaise

with rouille, Gruyère & croutons 26€
veggie
smoked roasted pumpkin

with whipped Labneh,

pine honey, hazelnuts & watercress Pesto 27€
gratinated goat cheese with carpaccio of beet root

and beluga lentils-salad 24€
linguine with Perigord winter truffle
small 29 €| large 39 €
main dishes
fillet of turbot with chestnut & leek risotto,

chervil root & lemon buttermilk foam 47€
Fillet of skrei cod with prawn raviolo,

sautéed brussels sprouts & Cognac sauce 47€

Breton skate Wing with Caper Butter – €36

Charolais beef fillet with cardamom & coriander Béarnaise,

peas & Pommes château 57€
Australian roast beef with cauliflower soufflé,

tropea onion confit, Port wine Jus

& chermoula pesto 45€
rabbit roulade

with cucumbers & sauce Riche 45€
Desserts

Nougat chocolate tart

with hazelnut brittle & raspberry Sorbet 18€
Pavlova with Speculoos cream,

mandarin & apple Sorbet 18€

apple crumble

with cranberries & vanilla ice cream 18€
salted Fior Di Latte ice cream

with mandarins & mulled wine 15€
Crème Brûlée

with blackcurrant Sorbet 16€
winter sea buckthorn tart

with iced orange mousse & orange Sorbet 19€
selection of French cheese 18€
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