
 
 

 

 

 

 

Bistro menu  
 

 

Poultry crème brûleé 

On lamb’s lettuce with potato bacon dressing 

*** 

Cream soup of black salsify  

With almonds and smoked salmon 

*** 

Pink roasted Barbarie duck breast 

With creamy Savoy cabbage and Macaire potatoes 

*** 

White chocolate  

With passionfruit, mango and matcha ice cream 

 

 

 

3-Course menu € 44.00  

Including wines € 62.00 

4–Course–menu € 52.00  

Including wines € 75.00 


