
Steak tartare – anchovies – vadouvan crème  25 

Perch kombucha ceviche – tostadas – pickled vegetables – roasted corn 27 

Tuna tataki  – kaffir lime – beech mushrooms  27 

Beetroot - sesame crème - ginger – pimenton tuile  🌱  22 

Bisque king crab Asian style – buckwheat noodles  25 

Truffle ravioli – Parmesan – quail egg – rocket  🌱     36 

Beef Rossini style – truffle cream – duck liver – pommes Anna – madeira sauce   45 

Sea bass – beurre rouge 38 

Farm chicken – porcini mushrooms – brown onions 36 

Pulled pork rendang style – kimchi   32 

Tiramiso – chocolate misocremeux – espresso cream – pear sorbet  15 

Tarte tatin – tonka bean ice cream  15 

Cheese assortment   22 



Chef's menu - 4 courses 85 euros 

 
Perch kombucha ceviche  

tostadas – pickled vegetables – roasted corn 
 

Bisque king crab Asian style  
buckwheat noodles 

 
Beef Rossini style 

truffle cream – duck liver – pommes Anna – madeira sauce  
 

Tiramiso  
chocolate misocremeux – espresso cream – pear sorbet 

 

 

 

Side dishes 

Citrus polenta fries – basil mayonnaise 7 

Eggplant – feta – humus  7 

Bread – dips  7 
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