
 

 

 

 

 

 

Diner: 06.00 P.M. – 09.00 P.M. 

 

STARTERS 

Caesar Salad || Romaine lettuce || Grilled chicken || Egg || Grana Padano    € 15 

Duck || Smoked || Candied || Sauerkraut || Pedro Ximinez || Fresh herb salat   € 17       

Carpaccio || Beef || Pecorino || Balsamic vinegar || Rocket Salad || Pine-nuts   € 16 

Tuna || King prawn || Panko || Wasabi || Wakame || Prawn cracker     € 18 

Val Dieu cheese || Honey || Thyme || Caramelized nuts || Beetroot [v]    € 16 

Vegan || Spring roll || Tomato salsa || Cucumber || Vegan Mozzarella [v]              € 15

                             

SOUP 

Bisque || Scampi || Rouille           € 12 

Wild mushrooms || Truffle || Crème Fraiche [v]        € 9          

 

MAIN COURSES  

Rumpsteak || Grainfed || 200 gram || grilled || Frites || Chimmichuri      € 28 

Deer || Sousvide || Celeriac || Mushrooms || Cranberry sauce      € 30 

Seabass || Couscous || Seasonal vegetables || Butter sauce || Choron    € 26 

Catch of the Day || Beurre Blanc || Brandade || Carrots || Broccoli       € 24                

Risotto || Pumpkin || Dana Blue || Roasted pumpkin [v]       € 22    

Green curry || Pearl couscous || Coconut milk || Red curry prawn cracker   € 20 

   

DESSERTS 

Bastogne biscuits || Parfait || Salted Caramel || Crumble || Gieser Wildeman   € 10 

Panna Cotta ||  Chocolate || Panna Cotta || Ruby Chocolate ice-cream    € 10 

Cheesecake || Citrus || Sorbet || Blood orange         € 10 

Cheese platter  || Dried almonds fig bread || Roasted nuts || Quince compote    € 14

                    


