25 DECEMBER

CHRISTMAS DINNER

Warm geserveerd brood L
Kruidenboter | Hummus | Olijfolie
*supplement 8,50

VOORGERECHTEN

Buikspek | Pompoenpuree | Edamame
Zalmtartaar | Kruidenschuim | Crumble

Y Vega empanada | Oosterse salade | Sriracha saus

TUSSENGERECHTEN ﬁ%

Serranoham rollade | Truffel | Aardappel ¥
Garnalencocktail | Hollandse garnalen | +
Cocktailsaus

VY Pastinaak soep | Amandelen | Kruidenolie
HOOFDGERECHTEN * +0/
Filet pur | Rode wijnsaus | *
Bospaddenstoelen
Zalmfilet | Kruidenkorst | Beurre blanc +

YV Vega wellington | Papriksaus \\ *
DESSERTS / ¥ \F
White sensation | Witte chocolade | ﬁ l
Kardamom | Amandel | Citrus Ve J

Kaasplateau | 3 soorten kaas | Notenbrood *
4-GANGEN 69,50 %



DECEMBER 25

CHRISTMAS DINNER

Warm served bread | Herb butter |
Hummus | Olive oil
*8,50 surcharge

STARTERS

Pork belly | Pumpkin puree | Edamame
Salmon tartare | Herb foam | Crumble

Y Vega empanada | Oriental salad | Sriracha sauce

Serrano ham roulade | Truffle | Potato *
Shrimp cocktail | Dutch shrimps | Cocktail sauce +

YV Parsnip soup | Almonds | Herbal oil
MAIN COURSES * +0f

Filetcho pur | Red wine sauce | Forest mushrooms
Salmon fillet | Herb butter | Beurre blanc
YV Vega wellington | Sweet pepper sauce \4"\ *

DESSERTS / ¥ \F
White sensation | White chocolate | —4 l
Cardamom | Almond | Citrus + »* ‘ X

Cheese platter | 3 kinds of cheese | Nut bread *
4-COURSE 69,50 y
N+

APPETIZERS ﬁ%



