HOTEL « RESTAURANT « BISTRO » BAR

VEGETARIAN MENU OF THE CHEF

Red beetroot | horseradish | parsley 25

Opperdoeze ronde | leek | beurre noisette 28

Enoki | asparagus | Tomasu 29 *

Tortellini | Brillat Savarin | Tete de Moine | trompette de la mort 30
Supplement of black truffle + 12,5

Gnocchi | broadbeen | green pea | morel 28 **

Aubergine | shallot | ponzu 26

Cheeselist from de Kaaskampanje 20 ***

Porcini mushroom | dark chocolate | coffee 19.5

5 courses 89

6 courses 115 *

7 courses 129 **
8 courses 149 ***

All ingredients may contain allergens.
Please let us know your allergy and we will gladly adjust the dishes for you..



