


D E C E M B E R  2 4 & 2 5

€ 8 5  p e r  p e r s o n
 I n c l .  a  g l a s s  o f  c h a m p a g n e

N E W  Y E A R ’ S  E V E  V E G E T E R I A N  M E N U

Subject to change

AMUSE
Papardum - vadouvan - shallot

Pompom Blanc
Tomasu Soy - seaweed

supplement €5,-

STARTER
Mushroom bouillon - Poached egg - seaweed

IN BETWEEN
Pumpkin - heritage cumin cheese - chili 

MAIN COURSE
Crapaudine Beetroot with Truffle jus - Pommes paille - preserved

mushrooms - celeriac creme 

CHEESE BOARD
Nut bread

traditional Christmas pear supplement €15,-

DESSERT
Champagne bavarois - white Chocolate - jostaberry 

Madeleine Crème patissière supplement €5,-


