
Menu
Starters Kingfish, corn, jalapeño 26

Stracciatella, langoustines, pistachios 29

Steak tartare, Parmesan, toast 27

Tomato, Zaanse mustard ice cream, basil 21

Torchon foie gras, umeboshi, croissant 29

Middles Lamb’s neck, peas, beurre blanc 28

Croque Amí, shrimp, lobster caramel, bisque 24

Pommes moscovite, caviar, Albuféra sauce  45

Lobster, white asparagus, morels 37

Okonomiyaki, bonito, kimchi, coriander 22

Mains Cod, coconut, kaffir lime, pointed cabbage 36

Beet ravioli, sage butter, pistachios 29

Sole – ± 600 grams (filleted, per 2 persons) 94

“Special” – Bresse chicken, fine champagne 34

Côte à l’os – ± 600 grams (per 2 persons) 78

Classic Tournedos Rossini, brioche, foie gras 44

Hand-cut fries, Belgian mayonnaise 8
Cauliflower, almonds, capers 9

White asparagus (6), egg, brown butter 14

For dietary requirements and/or food intolerances, please inform our staff in advance.


