CHEF'S MENU

Veal | Irish Mor oyster | horseradish

Mackerel | Florence Maritime | Imperial Heritage Caviar
Langoustine | tarragon | ponzu-parmesan (6™ course)
Red mullet | koji | winter truffle

Venison | kale | black pear

Apple | beeswax | Banyuls (7" course)

Sea buckthorn berry | rice | cardamom

5 courses 79 (Wednesday and Thursday)

6 courses 95

7 courses 105

Drink pairing
5 courses / 6 courses / 7 courses

Alcoholic 60/70/ 80
Non-alcoholic 60/70/ 80

Per table we serve or a multi-course menu or d la carte dishes.

Dishes marked with (VG) are vegan.
We are happy to advise you on any allergens or dietary wishes.

The composition of dishes may change. All prices are in Euro and
include VAT.



A 1A CARTE

Starters

Veal | Irish Mor oyster | kimchi 34
Langoustine | tarragon | ponzu-parmesan 34
Bone marrow | koji | winter truffle 33

Potato | parsley | black garlic VG 27

Main courses

Red mullet | sprouts | winter truffle 37
Sweetbreads | aubergine | Lapsang 45
Venison | kale | black pear 43

Falafel | pointed cabbage | celeriac VG 36

Desserts
Sea buckthorn berry | rice | cardamom 15
Apple | beeswax | Banyuls 14

Banana | cépes | miso VG 13

IMPERIAL HERITAGE CAVIAR
10 gram 35/ 30 gram 105

VAN TRiCHT’S CHEESES
3 cheeses 12 / 6 cheeses 20




