
Lunch from 22 to 25 October

Spicy gambas
Jerusalem artichoke gazpacho and mushroom tartar

OR

Mechelen cuckoo croquette ‘Vol-au-Vent’ style
Mixed salad

__________________

Sea bass fillet in meunière sauce
Salted butter purée, tartufata leek fondu

OR

Marcassin hazelnut with cranberries
Roast pumpkin, candied chicory and grilled potatoes

___________________

Speculoos Liège coffee

OR

Fresh seasonal fruit salad   

2 courses €27
3 courses € 31


