
Wild duck | Sauerkraut | Pea soup croquette | Morel sauce
main course

Oxtail broth | Dried apple raviolo | Calvados cream
soup

warm entremets

Salmon & Dutch shrimp rouleau | Seared langoustine | Béarnaise sauce

Thinly sliced scallop and lobster | Salted lemon | Lobster gel
starter

dessert

Pumpkin spice cheesecake | Stewed pear ice cream | Chocolate crumble

Veal roast beef | Tuna cream | Sweet and sour red onion
cold entremets

Vacherin Mont d'Or | Chicory compote | Truffle brioche
cheese

The Christmas menu consists of 3 to 7 courses (76 - 107 euro). 

Our sommelier is very happy to compose a suitable wine arrangement,
tailor-made for your company. 

Please find the total price of your dinner in the reservation overview, 
all prices exclude VAT. 
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