
  

 

 

HAPPY VALENTINE 
 

 

 

 
 
 

aperitief / aperitif 

VALENTIJNSCOCKTAIL of een glas ROSÉ CHAMPAGNE 14 

VALENTINE’S COCKTAIL or a glass of ROSÉ CHAMPAGNE 

om mee te beginnen / to start with 

OESTERS “Irish Rock”, mignonette, citroen p/st   5 

OYSTERS “Irish Rock”, mignonette, lemon 

 

HOUSE OF CAVIAR (ASETRA), crème fraîche, sjalotten, peterselie,  blini’s 

HOUSE OF CAVIAR (ASETRA), crème fraîche, shallots, parsley, blinis  
10-50 gram            28-98 

 

 
  



 

 

   

  

 

VALENTINE’S MENU 2026 
90.00 

 
 

AMUSE: CAVIAR TARTLETTE 

ඵඵඵ 

SCALLOP CARPACCIO 
dashi vinaigrette, codium oil, blood orange, fennel salad, vanilla 

or 
BEETROOT CARPACCIO 

goat’s cheese mousse, tarragon mayonnaise, wild rice 

ඵඵඵ 

63° EGG 
smoked potato mousseline, Jerusalem artichoke cream, Jerusalem artichoke chips, fresh black winter truffle 

ඵඵඵ 

ONION BOUILLON 
parmesan foam, stewed onion, charred sweet and sour pearl onion, allium flower 

ඵඵඵ 

VENISON LOIN 
red cabbage cream, radicchio salad with grapefruit, pomegranate venison jus 

ඵඵඵ 

CHOCOLATE DESSERT 
dark chocolate moelleux, raspberry gel, almond crumble, rose cream 


