
Glass of sparkling wine

Beetroot stroopwafel

Slow-cooked pheasant breast
Sauerkraut - green apple - morel mayonnaise

Pan-fried scallop St Jacques
Pancetta - cauliflower mousseline - black lentil purée

Roasted venison leg
Red cabbage - caramelised apple - Brussels sprouts - chestnut - vanilla gravy

Poached pear tartlet
Frangipane - almond ice cream

CHRISTMAS MENU 
4-COURSE WITH AMUSE | €75

2 4  &  2 5  D E C E M B E R

 2-course menu with amuse for €45 
available from 20:30 - 21:30 



CHRISTMAS
VEGETARIAN MENU 

4-COURSE WITH AMUSE | €75

2 4  &  2 5  D E C E M B E R

Glass of sparkling wine

Beetroot stroopwafel

Grilled pumpkin
Sweet & sour pumpkin - pumpkin seeds - pumpkin crème

Baked onions
Celeriac sauce - crispy black garlic - rye bread

Roasted cauliflower
Hazelnut - chestnut purée

Poached pear tartlet
Frangipane - almond ice cream

 2-course menu with amuse for €45 
available from 20:30 - 21:30 



CHRISTMAS KIDS MENU 
4-COURSE WITH AMUSE | €37.50

2 4  &  2 5  D E C E M B E R

For children under the age of 12.
 

2-course menu with amuse for €22.50
 available from 20:30 - 21:30

Beetroot stroopwafel

Fresh mozzarella
Tomatoes - basil - olive oil - balsamic glaze 

Grilled pumpkin
Sweet & sour pumpkin - pumpkin seeds - pumpkin crème

Chicken
Wild rice - Roseval potato

Snowman ice cream
Red fruit


