
Easter
 Lunchmenu

AMUSE
BRIOCHE STEAK TARTAAR * + supplement 10

Sambai gel | Caviar

FIRST COURSE
CEVICHE ZEEBAARS 
Leche de Tigre | Passievrucht | Avocado

SECOND COURSE
COQUILLE 
Glasnoedels | Soya | Sesam | Knoflook | Bosui

MAIN COURSE
LAMSFILET
Tuinbonen | Crème van doperwten | Pancetta
La ratta aardappel | Unagi Bundelzwam jus

DESSERT
AMANDELCAKE, 
Witte chocolade | Hangop | Sinaasappel, 
Grapefruit | Merengue | Citroensorbet

PER TAFEL TE BESTELLEN   55 P.P.

Sommelier’s advice
WHITE WINE
Antinori Bramito Del Cervo   50 
Delicaat | Tropisch fruit | Zijdezacht | Balans

RED WINE
Beronia Crianza  60 
Granaatrood | Lichte houttonen | Fruitig | Chocolade

ROSÉ WINE
M de Minuty Rosé   50 
Zacht | Elegantie | Rood fruit | Mineralen


