Menu of the month

Starter
thin slices of our home smoked salmon with créeme of horseradish, cucumber and lemon

Entremets
soup of yellow bell pepper with curry leaf and sweet pepper oil

Maincourse:

Fried duck breast

fried duck breast served with a sweet potato mousseline, Chinese cabbage and gravy with
ginger

Or

Seabass filet

seabass fried on the skin with homemade pasta and creamy mushrooms

Plateau du fromage
five different kinds of Dutch cheeses, served with nougatine and a homemade fruit bowl|

Dessert
a selection of our favourite desserts

Menu of the month, five courses: € 39,95

Matching wines

6 courses € 28,95
5 courses € 24,95
4 courses € 20,95
3 courses € 16,50



