
                                     
                                                summer  2023 
 

                                     |AMUSES| 
                    two sorts of amuses from the chefs choice 

      
                

                                        ceviche of haddock  
       sweet potatoes crème  /  watermelon / coriander / red onion              

                                                        or 
                                                steak tartar 
                       65c egg yolk / parmesan / rucola crème  

 

                        
                                            veal loin  
                 cauliflower /   croquette / whole grain mustard sauce      
                                                       or 

                                               seabass fillet 
                  fennel salad / blood orange mousseline / new potatoes  
   

                                  
                      sweet cherries / almond crunch / almond ice cream  

                                                         or 
                                summer berries / sorbet /meringue  
 

 
 
prices: 
-  3 course menu 52 euro  
     excl. 12% btw  
     excl. personnel’s  service hours   35e/h excl. 21% btw     (approx. 5-6h)                                                   

     champagne, water, wines- 25euro /excl. 21% btw 
*    all special request of diets and allergies will be adjusted. 
**  the menu must be chosen for whole group one option each-starter/main/dessert 
***please make your choice with in 7 days before the event  
    (otherwise will be chefs choice)  


