
EXPERIENCE MENU

HAMACHI
dutch shrimps – dashi – coffee

LANGOUSTINE 
legumes – tandoori – tomato

WADDEN SEA FISH
verjuice – lardo - dill

*10 gram Perle Imperial caviar supplement 25.00*

QUAIL
beetroot – duck liver – blackberry

VEAL CHEEK
garden pea - morel - tartare

STRAWBERRY
rhubarb – sheep’s dairy – pandan

3 and 4 courses are only available from Tuesday to Thursday
Our Experience menu is only available per table

A supplement may be charged for changes to the menu
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Every package included a menu, wine- or 
acloholfree pairing, table water and coffee with 
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