Desserts

Strawberry - 14

BILDERBERDG
Mint — Meringue — Mascarpone

Chateau Holtmiihle
Tegelen

Citrus - 14

Carrot - Kalamansi — Mandarin

Forest fruit parfait - 14

Biscuit — Blackcurrent — Raspberry

Selection of fresh cheeses - 18

5 types — Condiment - Bread

Friandises & Coffee - 8

Ice cream

Choice of various ice cream flavours

3 euros per scoop

ALC Engels
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Starters
Vitender veal - 22
Tomato — Herb mayonnaise — Cranberry — Meloes onions
Tuna-23

Asian crumble — Avocado - Radish — Nori

Roasted Cauliflower (V) - 16

Pecan nuts — Chimichurri — Mertens old cheese

Livar Pork - 22

Smoked bacon — Worcestershire — Roasted mustard — Potato

Bouillabaisse - 17

Prawn — Roasted tomato — Rouille — Chervil

Main Courses
Salmon - 30

Beurre blanc — Capers - Bimi — Green beans

Oranjehoen by Johan Leenders - 33

Mustard — Spinach — Pumpkin - Zucchini

Orzo (V)-25

Roasted bell pepper — Baby leek — Old cheese — Herb oil

MRU by Piet van den Berg- 40

Entrecéte (200G) - Truffle — Teriyaki — Annabelle potato

Ravioli (V) - 25

Puttanesca — Eggplant caviar — Arugula - Basil

Cod-30

Chervil - Basil - Bimi — Roasted capers



