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amuse van de chef

gepofte biet
dille - hazelnoot - mosterdsorbet

Pommery Silver Brut €14.5

kabeljauw
parelgort - bloemkool - spinazie
hazelnoot - koffiesaus

Cruz del Castillo Rioja Blanco €10

hertenbiefstuk

stoof van hert - wortelpuree
gekarameliseerde ui - knolselderij
pavé - zwarte pepersaus

Babylonstoren, Babel Red €12

chocolade
mousse - ganache - brioche
zout - olijfoliesorbet

Conde de Monsul Ruby Port €8

wijnarrangement
alcoholvrij arrangement

48.5
34.5

chef's amuse-bouche

roasted beetroot
dill - hazelnut - mustard sorbet

Cava 0.0% €7

cod

pearl barley - cauliflower - spinach
hazelnut - coffee sauce

Kombucha Pomegranate €7.5

venison steak

venison stew - carrot purée
caramelised onion - celeriac pavé
black pepper sauce

Merlot 0.0% €6.5

chocolate

mousse - ganache - brioche
salt - olive oil sorbet

Pornstar Martini 0.0% €6.5

wine pairing
non-alcoholic pairing
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vegetarisch - vegetarian

amuse van de chef

gepofte biet
dille - hazelnoot - mosterdsorbet

Pommery Silver Brut €14.5

spitskool
rouleau - pistachepuree - dukkah
krokante rijst - shiitakesaus

Cruz del Castillo Rioja Blanco €10

aardappelgnocchi
groene asperge - violette
aardappel - truffelsaus

Babylonstoren, Babel Red €12

chocolade

mousse - ganache - brioche
zout - olijfoliesorbet

Conde de Monsul Ruby Port €8

wijnarrangement
alcoholvrij arrangement

48.5
34.5

chef's amuse-bouche

roasted beetroot
dill - hazelnut - mustard sorbet

Cava 0.0% €7

pointed cabbage
rouleau - pistachio purée - dukkah
crispy rice - shiitake sauce

Kombucha Pomegranate €7.5

potato gnocchi
green asparagus - purple
potato - truffle sauce

Merlot 0.0% €6.5

chocolate

mousse - ganache - brioche
salt - olive oil sorbet

Pornstar Martini 0.0% €9

wine pairing
non-alcoholic pairing
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tomatensoep

gehaktballetjes - slagroom
basilicumolie

tournedos

aardappelpuree - pastinaak
sjalottensaus

OF

kabeljauw

aardappelpuree - geglaceerde
worteltjes - hollandaisesaus

dame blanche
vanille-ijs - slagroom
chocolade - amandel

-

tomato soup

meatballs - cream
basil oil

tournedos

mashed potato - parsnip
shallot sauce

OR

cod

mashed potato - glazed carrots
hollandaise sauce

dame blanche

vanilla ice cream - whipped
cream - chocolate - almond
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