GROUP MENU

3 COURSES - 41€
STARTER AND MAIN COURSE - 36€
MAITN COURSE AND DESSERT - 34E

STARTERS | ENTREES | VOORGERECHTEN

BUTTERNUT SOUP WITH SAUTEED OYSTER MUSHROOMS
BURRATINAWITH GRILLED VEGETABLES
TRUFFLED VIEUX BRUGES CHEESE FONDUE, TIERENTEYN MUSTARD DIP, RADISH AND CUCUMBER CRUDITES

@ MICROGREENS SALAD WITH ORGANIC MULTI-GRAINS, APPLE AND BEETROOT

CHRISTMAS SPECIAL (+3€) — SHRIMP CROQUETTE, LEMON CONDIMENT AND FRIED PARSLEY

MAIN COURSES | PLATS | HOOFDGERECHTEN

ROASTED SEA BASS FILLET, SAUTEED HEIRLOOM VEGETABLES, SHALLOT BUTTER
FREE-RANGE CHICKEN SUPREME, “VOL-AU-VENT” STYLE, FRENCH FRIES
(¥) TOFU CHAKCHOUKA

CHRISTMAS SPECIAL (+3€) — PHEASANT FILLET, SAUTEED HEIRLOOM VEGETABLES, GRAND VENEUR SAUCE, POMME ANNA

DESSERTS | NAGERECHTEN

DAME BLANCHE

CREME BRULEE ESPUMA AND FRUIT TARTARE
(¥) FRUIT TARTARE

CHRISTMAS SPECIAL (+1€) — CHOCOLATE CREMEUX, RED FRUIT COMPOTE, VANILLA ESPUMA
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