24 EN 26 DECEMBER

CHRISTMAS DINNER

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

VOORGERECHTEN

Wagyu carpaccio | Truffel | Parmezaanse kaas

Duo zalm | Gerookte zalm | Zalm petitfour |
Wasabi creme

Orzo salade | Rozen | Garam masala |
Granaatappel

TUSSENGERECHTEN ﬁ%

Tartaar van eendenlever | Gekarameliseerd | *

Radijs zoet/zuur +
Bisque van kreeft | Fruits de mer |
Cognacschuim

Quiche | Mediterrane | Walnoten | Balsamico y

b
HOOFDGERECHTEN * +*

Wildstoof | Stoofpeer | Pompoenpuree |

Pommes duchesses

Kabeljauwfilet | Saffraan | Coquille

Groenjtespaghett|i | a | \4"\ *

Bospaddenstoelen risotto | Parmezaanse kaas |
Kruidenolie

DESSERTS / ¥ \F
Zoet pompoentuintje | Carrotcake | —4 l
Mandarijn | Kers | Kaneel + »* ‘ X

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



DECEMBER 24 AND 26

CHRISTMAS DINNER

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

STARTERS

Wagyu carpaccio | Truffle | Parmesan cheese

Duo salmon | Smoked salmon | Salmon petifour |
Wasabi cream

Orzo salad | Roses | Garam masala |
Pomegranate

APPETIZERS Q
Tartare with duck liver | Caramelised |
Sweet and sour radish 4= +

Bisque of lobster | Fruits de mer | Cognac foam
Quiche | Mediterranean | Walnuts |

Balsamic vinegar

b
MAIN COURSES * +*

Game stew | Stewed pear | Pumpkin puree |

Pommes duchesses

Cod fillet | Saffron | Scallop | Vegetables spaghetti + *
Mushroom risotto | Parmesan cheese | Herb oil \\

DESSERTS / ¥ \F
g\rl]veererg/p'ucni'nnpnkai%g;e | Carrot cake | Tangerine | ?* /‘@@* l

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



