Varying menu

Starters

4 Mar. to 15 Mar.

% Poached egg with fresh truffle and brioche toast ..o
Vitello tonnato with caper dressing, chervil and [emon Oil ..o
Tuna tartare with black sesame, Amsterdam onion and furikake mayonnaise .......c.c.cccc.......

Soups

%  Morel mushroom broth .....cceeveeveeeeeennee.
Celeriac cream SOUP ....ccccueereeucueereeeeieirenenas

Main courses

* Stuffed courgette ball with ratatouille and goat Cheese ..o,
Dorade with a cream of peas, shallot beurre blanc and seasonal vegetables........................

Ribeye with garlic butter, Roseval potatoes and Carrot CrémMe .........ccovuveereeeeeereereereereeereeeen.

Desserts

Apple mascarpone with caramelised banana and strawberry MouSSe.........cccccvvvveeeeencnenns

Chocolate duo with red fruits........cccveu......

Chef’s suggestion please see blackboard
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	( Poached egg with fresh truffle and brioche toast € 16.50
	Vitello tonnato with caper dressing, chervil and lemon oil € 16.50
	Tuna tartare with black sesame, Amsterdam onion and furikake mayonnaise € 16.50
	( Morel mushroom broth  € 9.50
	Celeriac cream soup  € 9.50
	( Stuffed courgette ball with ratatouille and goat cheese € 28.50
	Dorade with a cream of peas, shallot beurre blanc and seasonal vegetables € 28.50
	Ribeye with garlic butter, Roseval potatoes and carrot crème € 28.50
	Apple mascarpone with caramelised banana and strawberry mousse € 12.50
	Chocolate duo with red fruits € 12.50
	( = vegetarian

