
  
 
 
 
 
 

                                                                                                

 

3 Gangen Menu  3 Course Menu 55,- p.p. 
 

 

‘TARTE TATIN’ VAN SJALOTTEN, zilveruitjes, blauwe kaas, mosterdkaramel (V) 
‘TARTE TATIN’ OF SHALLOTS, silver onions, blue cheese, mustard caramel (V)    

GEMARINEERDE TONIJN, gele en rode bietjes, radijs, sesamdressing 
MARINATED TUNA, yellow and red beetroot, radish, sesame dressing 

CARPACCIO VAN RUNDERLENDE, Roccolino al Tartufo (kaas), gefrituurde Roseval aardappellucifers, 
truffel vinaigrette, pijnboompitten 
SIRLOIN CARPACCIO, Roccolino al Tartufo cheese, deep-fried Roseval potato matchsticks, 
truffle vinaigrette, pine nuts  

 

*** 

 

CARNAROLI RISOTTO, gremolata, panagratto en Romanesco artichoke  (V) 
CARNAROLI RISOTTO, gremolata, panagratto en Romanesco artichoke RISOTTO (V) 

RODE-POONFILET, crème van aubergine, geroosterde topinamboer, antiboise 
GURNARD FILLET, cream of eggplant, roasted Jerusalem artichoke, antiboise 

ENTRECOTE ‘BELHAMEL’, getrancheerde entrecote, mini king boleten, boontjes,  
fondant aardappelen, trompet de la mortsaus 
SIRLOIN STEAK ‘BELHAMEL’, tranches of sirloin beef, anise mushrooms, green beans, fondant potatoes, 
trompette de la mort sauce 

 

*** 

 

CRÈME BRÛLÈE, gesuikerde korstdeegstengel  
CRÈME BRÛLÈE, sugared crust dough stalk  

CHOCOLADE MOELLEUX, miso caramel, hazelnoot, mokka-ijs 
CHOCOLAT MOELLEUX, miso caramel, hazelnut, mocca-ice 

WITTE CHOCOLADE PISTACHE CHEESECAKE, amarenen, amandel-citroensorbetijs 
WHITE CHOCOLATE PISTACHIO CHEESECAKE, amarena cherries, almond-lemon sorbet ice cream 


