
English menu

Starters
Parmesan, Beetroot & Fresh Goat Cheese Tartlet
honey vinaigrette

Homemade Semi-cooked Foie Gras with Armagnac
fig chutney

Pumpkin Soup Velouté
smoked haddock foam, chestnuts

Main courses
Roasted John Dory fillet
honey & cumin glazed carrots, lemony yogurt sauce

Roasted Guinea Fowl Supreme
cider reduction, smashed Jerusalem artichoke

Pumpkin risetti
toasted pumpkin seeds, hazelnut oil

Desserts
Rum baba
Negrita Rum

Chocolate fondant cake
hazelnut praline heart

Seasonal Fruits
Red Wine & Citrus Syrup

The current cheese plate

Children Menu
15€

Pumpkin Soup Velouté
Roasted Guinea Fowl Supreme
smashed potatoes or Jerusalem artichoke

Two scoops of ice cream, choice of flavors


