


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

€ 7 5  p e r  p e r s o n

V E G E T A R I A N  C H R I S T M A S  M E N U

Subject to change

AMUSE
Papardum - vadouvan - shallot

Tomasu soy - seaweed supplement €5,-

STARTER
Leek en croûte - Thull’s pickle - Zwolse mustard - Potverdorie! 

onion chutney

IN BETWEEN
Celeriac in salt crust - beurre blanc - salted lemon - celeriac -

katsuobushi

MAIN COURSE
Crapaudine beetroot with jus - Brussels sprout - Dutch

gingerbread - celeriac cream

CHEESE BOARD
Nut bread

traditional Christmas pear supplement €15,-

DESSERT
Chocolate tart of Chocolatemakers chocolate - Sea buckthorn ice

cream - salted caramel
Madeleine Crème patissière supplement €5,-


