
 

  



		
  

 

 

 

 

 

  

 

 

 A la carte   
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S E R V I N G S 

THE KITCHEN SETS THE MENU 
- SOCIAL DINING – 

SERVED FOR THE WHOLE TABLE 
PR. PERSON 66€ 

CAVIAR ADDON 10 GR. 
26€ 

 

 

bread & butter 1,5 € 

 5		
  

GLASSES 

- DRINKSMENU – 
THE WAITER WILL SET THE MENU 

PR. PERSON 60€ 
 
 

Crowequetwe w. mashed potatowes, pork, onions, beets 

Profiterol w. matured ham, truffle mayo 

Tart w. cured scallop, celery, spicy mayo 

Confit squid w. vadouvan, mushroom browoth, broccoli, 
garlic 

Tortelini w. ricotta, cabbage, fish soufflé, blue mussel 
sauce, buckwheat 

North Sea fish w. leek, parsnip, blue mussels, hazelnut 
beurre 

Chicken roll w. soufflé filling, gooseberries, gnocchi, sage 
supreme 

Tart w. confit duck, chicken, pumpkin, parmesan 

Precious pork neck w. gooseberry BBQ, Christmas salad, 
parsley root 

Cabbage sausage w. Brussels sprouts, potatoes, onion 
sauce 

   9€ 

   9€ 

   9€ 

   18€ 

   16€ 

   18€ 

   17€ 

   15€ 

   21€ 

   16€ 

   15€ 

   14€ 

    11€ 

 


