
Suggestions

STARTERS

Zeeland oysters °°°°° served on ice                                    6 pieces	 36.00

Deer carpaccio - foie gras and truffle	 28.00

Wild terrine - fig confit - gingerbread and toast	 23.00

Fried Scallop with risotto - mushrooms and yuzu	 26.00

Frog legs with garlic	 25.00

SALAD

Caesar salad   	 33.00 

Niçoise salad	 32.00

MAIN COURSES

Pheasant "Fine Champagne"	 41.00

Saddle of hare Harlequin and its garnish	 44.00

Deer calf fillet with sprouts and celeriac	 44.00

Roast farm chicken - salad and fries (2 pers.)                              p.p.	35.00

Malinois cuckoo - miso glazed - sucrine and carrot	 36.00

Sea ​​bream fillet with mashed potatoes - leek and buttermilk	 38.00	  

Lobster belle vue	 75.00

Fried lobster with herb butter	 75.00

Crispy ravioli with pumpkin -  burrata and sage 	 29.00

Suggestions

STARTERS

Deer carpaccio, foie gras and truffle	 28.00

Wild terrine, candied fig, gingerbread and toast	 23.00

Fried Scallop with risotto, musrooms and yuzu	 26.00

Frog leg with garlic	 25.00

Zeeland oysters °°°°° served on ice                                    6 pieces	 36.00

SALAD

Caesar salad   	 33.00 

Niçoise salad	 32.00

MAIN COURSES

Pheasant "Fine Champagne"	 41.00

Pheasant "Brabançonne"	 41.00

Saddle of hare Harlequin and its garnish	 43.00

Deer calf with sproutand celerac	 44.00

Roast farm chicken, salad and fries (2 pers.)                              p.p.	 35.00

Malinois cuckoo,miso glazed, sucrine and carrot	 36.00

Sea ​​bream fillet with masted potatoes, leek and buttermilk	 38.00	  

Lobster belle vue	 75.00

Fried lobster with herb butter	 75.00

Crispy ravioli with pumpkin, burrata and sage 	 29.00


