DINNER

from 17:00 until 21:30

STARTERS

Ser\/ing of bread & diPs 6,°°

Tataki of salmon with smoked sesame seeds,

sea lettuce, crunchg ginger and Potato soup f 1,50

Sautéed dccp~sca prawn with tzatziki, avocado,

Pearl couscous, cucumber andjalapeﬁo f 1,50

Ri”cttes of halibut with dukkah, 3oghurt cream,

sweet potato, radish and dandelion salad 11,7°

Sushi of king crab with 3enow zucchini,
duck liver mousse, apple caviar,

tempura fried samphire and saffron prawn cracker 16,7°

Filct American- and roasted tuna with focachia and

je”y of raw onion and soy sauce 12,7°

\/egetarian summer roll: sushi rice, soy beans, avocado, carrot,
mango, grate& coconut, mint, coriander and

Peanut~Passiomcruit dressing 11,7°

Shrimp bisquc 9,°°

OYSTERS @)

Gi”arcieau, half a dozen 19,7%

Ogstcrs KW 106 with 5—3car~olc{ shcrrg and vinaigrette of
soy sauce and raw onion, half a dozen 19,50
Tasting of oysters, half a dozen (» different kinds) 19,7°
Tasting of oysters, whole dozen (3 different kinds) %8,7°



DINNER

from 17:00 until 21:30

MAIN COURSES

(rilled corvina with grated potato, Fenne],

star anise and Norwegian lobster sauce 22,7°°

Sautéed monkfish with celeriac, ce]cry,

smoked bacon and ShC”'FIS}‘I Pca SOUP 25,50

(rilled tuna steak with black beans,
dashi, prawn dumPling and miso 25,7°

Sautéed brill with mashed potatoes with aPPle and bacon,

beef stew, tarragon and veal sauce with cinnamon 237°

red Scottish salmon with potato, gar]ic,

coeur de boeuf tomato, sea cucumber and ponzu ,7.2.,50

\/egetarian gnocchi with saffron,

olive and old goat cheese 2 1,7°

(atch of the day (c]aily Pricc)

[ res with the main course 2,°°

FRUITSDEMER

fglalfa lobster ! Norwegian lobsters | oysters ‘ vongole i
cockles | razor shells [ Dutch shrimps I Nort}‘s Sea crab

45, p.p-
ln March and Apnl onlg with reservation!



Flat’cer is served with }Jreac{) butter and sauces.

The composition may vary, &epcnding on season and SUPPlﬂ‘

DINNER

from 17:00 until 21:30

DESSERTS

Finoapple marinated in limoncello with

Greek goghur‘t and hOﬂCH ice cream 9)50

Tasting of chocolate: chocolate cai«:, chocolate mousse, CrisP

of chocolate and caramel-sea salt ice cream 1 0,7°

Applo~tonka beans comPote with

vanilla mousse and rum and raisins ice cream 9,°°

Flomemacle banana bread with

blueberries and vanilla ice cream 9,7°

T arte tatin of pear with red onion,

oregano and gorgonzola dolce 11 ,50



DINNER

from 17:00 until 21:30

CHEPS MENU

STAKRTER

T artar of mackerel with kombu caviar,
salty Fingcrs and blood9 mary sorbet
Wine suggestion: 20168 Vinum, (ros Manscng € 579

ENTREE

Ca uliflower soup with bouchot mussels,

saffron and cauliflower couscous

Wine suggestion: 201 é \////a Mat//c/c, Frano di A vellino € 6,%°

MAIN COURSE
Codin pancetta with Parsnip,

sweet Potato and vanilla beurre blanc

Wine suggestion: 2015 Kives-Planqgues, (Jdyssee, (_hardonnay € 6,°°
185 9 % Y

DESSERT

Almonc{ madeleine with white chocolate mousse,

white chocolate crumble and Grancl Marnierice cream

Wine suggestion: 2015 Muscat de 53/}71’J63/7~G/€~M/}76fv0/:§ 6,%°

PRICES

3-course menu (starter/main/dessert) € 36,°°
3-course menu (starter/entrée/main) € 38,7°

4—-course menu (starter/entrée,/main/dessert) € 42,79

Tl’]e Che]c’s Menu can onlg be ordered per table.

Anergies and/or diet requirements can be taken into account.



