
7-Course Menu
Including

House aperitif or sparkling wine
and

Coffee or tea service
130,-

BEETROOT
 CREAM CHEESE, CAULIFLOWER, HAZELNUT, BUTTERMILK

KINGFISH
 SEA URCHIN, KOHLRABI, RADISH, DASHI, GINGER

SOLE
 LANGOUSTINE, BABY CARROT, LEMON, DUKKAH

PORK CHEEK
 SMOKED EEL, POTATO, CHICORY, LOVAGE, PONZU

FARM DUCK
 MUSHROOM, PARSLEY ROOT, ALBUFERA SAUCE

SELECTION OF CHEESES
WITH MATCHING ACCOMPANIMENTS

RHUBARB
 MASCARPONE, SPICES, CITRUS FRUITS

Bellota-ham (80 g)
Pan con tomate

Zeeuwse flat oyster
0000 – The Netherlands

27.50

5.75per piece

Zeeuwse flat oyster - Special
0000 – The Netherlands

6.75per piece

Beetroot, Kingfish, Pork Cheek, Farm Duck, Cheese Selection or Dessert5 COURSES

Beetroot, Kingfish, Sole, Pork Cheek, Farm Duck, Cheese Selection or Dessert

Beetroot, Kingfish, Sole, Pork Cheek, Farm Duck, Cheese Selection and Dessert

90

6 COURSES

7 COURSES

107

125

Our dishes may contain traces of allergens that are legally required to be declared.

 Wine Pairing 
Enjoy a perfectly paired wine selection for €10 per glass. 

Non-Alcoholic Pairing 
Enjoy a perfectly paired non-alcoholic pairing for €10 per glass.



STARTERS
BEETROOT
CREAM CHEESE, CAULIFLOWER, HAZELNUT, BUTTERMILK 20

KINGFISH
SEA URCHIN, KOHLRABI, RADISH, DASHI, GINGER 25

DUCK LIVER TERRINE
APPLE, CALVADOS, ONION, BRIOCHE 35

MAIN COURSES

PORK CHEEK
SMOKED EEL, POTATO, CHICORY, LOVAGE, PONZU 40

SOLE
LANGOUSTINE, BABY CARROT, LEMON, DUKKAH 45

FARM DUCK
MUSHROOM, PARSLEY ROOT, ALBUFERA SAUCE 45

DESSERTS
RHUBARB
MASCARPONE, SPICES, CITRUS 17.50

CHEESE SELECTION FROM AFFINEURS VAN TRICHT
WITH MATCHING ACCOMPANIMENTS 20

For parties of four guests or more we serve our multi-course menus only.

Our dishes may contain traces of allergens that are required by law to be declared.

BITES

27.50
BELLOTA HAM (80 G)
PAN CON TOMATE

5.75per piece

ZEELAND OYSTER “SPECIAL”
0000 – THE NETHERLANDS 6.75per piece

ZEELAND FLAT OYSTER
0000 – THE NETHERLANDS
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