GROUP MENU

3 COURSES - 41€
STARTER AND MAIN COURSE
MAIN COURSE AND DESSERT

STARTERS | ENTREES | VOORGERECHTEN

SHRIMP CROQUETTE, LEMON CONDIMENT AND FRIED PARSLEY (+€4)
TRUFFLED VIEUX BRUGES CHEESE FONDUE, MUSTARD DIP, RADISH AND CUCUMBER CRUDITES
BURRATINAWITH GRILLED VEGETABLE ANTIPASTI

@ YOUNG LEAF SALAD WITH MIXED ORGANIC SEEDS, APPLE AND BEETROOT

MAIN COURSES | PLATS | HOOFDGERECHTEN

FREE-RANGE YELLOW CHICKEN SUPREME, ASPARAGUS AND MOREL SAUCE
ROASTED SEA BREAM FILLET, MEDITERRANEAN VEGETABLES, WALNUT PESTO AND ROSEMARY ROASTED POTATOES
STEAK TARTARE (PREPARED), FRIES, SALAD

@ ROASTED ZUCCHINI WITH SPICES AND SUN-DRIED TOMATO HUMMUS

DESSERTS | NAGERECHTEN

CREME BRULEE ESPUMA WITH PINEAPPLE HIBISCUS

DAME BLANCHE

CHOCOLATE MOUSSE WITH SPECULOOS CRUMBLE

@ PINEAPPLE HIBISCUS

(9,

RESIDENCE




