
STARTERS 

 

MILFEUILLE OF FOIE GRAS €21 
Quince | Black Truffle 

 

 

ROASTED PUMPKIN €17.50 

Miso | Burrata | Maple Syrup 

 

 

LOBSTER SOUP €23 
Lobster Ravioli | Turnips 

 

 

SALAD WITH BAKED AVOCADO €16.50 
Oranges | Nuts | Citrus Dressing 

 

 

MAIN COURSES 
 

MILK-FED VEAL FILLET IN TRAMEZZINI 

CRUST €36 
Sweet Potato Gnocchi | Beetroot | Herb Farce 

 

                                                                     

CHRISTMAS GOOSE €36 

Apple Red Cabbage | Potato Dumplings with Chestnut 

Filling | Spiced Jus  

 

SCALLOPS €32 
Pumpkin-Barley Risotto | Lemongrass Sauce | Chorizo 

 

COD €29 
Celery | Pear | Beurre Blanc | Chives 

 

MUSHROOM CANNELLONI €24 
Truffle | Grana Padano | Spinach 

 

 

 

DESSERT 
 

HAZELNUT FINANCIER €12 
Gianduja | Mango | Valrhona "Caraïbe" Ganache | 

Hazelnut-Cocoa Ice Cream 

(0,0)  

 

*subject to changes 

CHRISTMAS MENU 24.12  and 25.12.2024 


