
TASTING MENU  

 

 

 

A MB ER J A CK  l  G IN GER FLO W ER  l  BU TTERBR IO CH E  

B EEF TA TAR  l  GR EEN  S AUCE  l  F I N GER  L IM E  

***  

J A P AN ES E  P AN CAK ES  l  PO URL A D E  l  DR Y  A GED  AR CT I C  TR OU T  

***  

P OR TU GES E  CAR AB IN ERO  P I CKL ED  IN  DA S H I  l  CEL L ERY  l  S AL TY  H ERB S    

***  

VENDÉE MACKEREL l CAPERS l AVOCADO l THAI BASILIKUM 

***  

DUCK LIVER I  NASHI I BLACK WALNUT I MATURED SOYSAUCE FROM KAGAWA 

***  

BEETROOT l UNAGI l RED AKAZU VINEGAR l APPLE 

*** 

SCOTTISH SALMON SIMMERED IN NUTBUTTER l KAFFIR LIME l SOM-TOM l CASHEW 

***  

VEAL SERVED IN TWO COURSES 

RIS DE VEAU l SAKE-RAISINS l PARSLEYROOT l TROPEA ONIONS 

***  

VEAL FILET l MAITAKE l DEN MISO l AUBERGINE 

***  

M IN T  l  B L OO D  ORAN GE  l  J A P AN ES E  N IKK A  W H I SKEY  

***  

PISTACIO l ROASTED KOSHIHIKARI RICE l PERSIMMON l COCONUT 

*** 

M A IN H A TTEN - CH EES ECAK E  I  CH A I  L A TTE  CAN DY                    

 S O J A  M I SO  P EANU T - PR AL I NE  I  S OP H I E ’ S  TAM AR IN D - TAR TL ETTE   

 

 

 

 

 



 

TASTING MENU  

 

 

 

 

7 COURSE MENU: 212€ 

 

6 COURSE MENU, WITHOUT DUCK LIVER: 198€ 

 

5 COURSE MENU, WITHOUT DUCK LIVER, RIS DE VEAU: 169€ 

 

 

 

EXTRA CHARGE: 

 

15g ROYAL BELGIAN CAVIAR ADDITIONALLY TO MACKEREL: 50€ 

CHEESE SELECTION FROM AFFINEUR BORDIER I CHUTNEY: 28€ 

AS ADD. COURSE THE JAPANESE WAGYU A5 l LEEK l POTATO: 96€ 

INSTEAD OF SWEETBREAD 75€ 

 

 

 

 

WINE PAIRING: 

 

7 COURSE MENU: 109€ 

 

6 COURSE MENU: 99€ 

 

5 COURSE MENU: 89€ 

 

 

 

NON ALCOHOLIC PAIRING: 

 

7 COURSE MENU: 73€ 

 

6 COURSE MENU: 65€ 

 

5 COURSE MENU: 57€ 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 

 

 

 

 

 

 

 


