
 

Do you have an allergy, please inform us! 

 

 

Tasting menu                                         11:30 a.m. – 9:30 p.m. 
 

 

* Despite careful inspection, small pieces of fishbone may remain in the fish. 

 

Select three starters of your choise 
 

Tartar of mackerel | string bean | crème of smoked eel 
 

Ceviche of salmon | fennel | white onion 
 

French fish soup | croutons | gruyère | rouille 
 

Beef carpaccio | arugula | parmesan cheese|  pine nuts |  

 truffle mayonnaise    
 

Marinated roast beef | spring union lime dressing  
 

Escargots | gratinated with herb butter 
 

Steak tartar of roasted carrot | oyster leaf | emulsion of basil   
 

Tataki of watermelon | seaweed salad | yellow carrot  
 

Potato and leek soup | croutons  

 
Choice of one main Course 

 

Quenelles of zander fillet | lobster sauce 
 

Plaice fillet* | grilled | crispy prawns | hollandaise sauce 
 

Pork cheeks | slowly cooked | ‘ossobuco’ style 
 

Beef burger | brioche | fried union | cheddar | barbecue sauce | fries | 

salad 
 

Oven baked celeriac | apple cider | roquefort sauce   

 
Choice of one dessert 

 

Cheese platter | a selection of cheese | 

fig compote | nut bread 
 

Lava cake | strawberry centre | vanilla ice cream 
 

Tiramisu | amaretto | salted caramel ice cream 

39,50 p.p. 


