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OYSTERS Per Prece NATURAL
CITRUS

CAVIAR

WAGYU CHARCUTERIE

TOAST COMTE with black truffle
TOAST CAVIAR

TOAST SMOKED EEL and harissa
EGG with black truffle

BISQUE infused with kaffir
SCALLOP A LA ROCKEFELLER
STEAK TARTARE

PASTA CAVIAR

JORDANESE MEATBALL with “stamppot”

WAGYU ENTRECOTE 8/9 MS 300 GR

MONKFISH with pernod sauce

RISOTTO with wild mushrooms

RICOTTA RAVIOLI with butter, sage and pear salad

LOBSTER A LA NAGE WITH ORZO AND SHELLFISH

HASSELBACK POTATO WITH ONION CREAM
CELERY ROOT SALAD with girolle and goat cheese

STEAMED CABBAGE with kumquat and leek

MILLE-FEUILLE with pear and vanilla

“STROOPWAFEL”

CINNAMON FINANCIER with orange and Grand Marnier ice cream
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Bon Appeti,

Frangon-Leon Van oAor Ve//ea, Hannie 07[24%40//[,
HAAe Harbers, Isaak Lamém&As,)Axx Levels,
),/; Ristvelol, Milton Ao winol, Ravaxy Kataoka,
Ricardo Rozema, Rose Lamalle, Sebastiaan van He_esh/y:é
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