
 
 

2 dishes 288,-                                      3 dishes 338,- 
  

starters
 

Green asparagus - shrimp - lobster espuma.
 

Tartar - pickled onions - crispy potato
 Piment d'Espelette cream.

 
Steamed blue mussels, white wine, fennel,

rosemary, garlic and parsley.
 

Main courses
 

Grilled peppercorn steak of grain-fed angus. 
Served with pepper sauce, 

grilled greens and today's potato. 
 

Long-term braised pork 
apple - blackcurrant - chili - cinnamon. 

Served with today's potato  and  balsamic sauce. 
 

white wine steamed salmon, 
pickled grilled lemon.  Served with today's potato

and cream stewed spinach.
 

desserts
 

3 kinds of cheese. 
 

Gateau Marcel
with fresh berries and vanilla ice cream. 

 
Strawberry trifle with cream of white chocolate

and buttermilk, 
topped with mint and crunch

 
 


