MENU ESSENZ

NORTH SEA CRARB

JERUSALEM ARTICHOKE 7/ EGG YOLK
(SUPPLEMENT 75 G CAVIAR € 15

SEA BASS
CELERIAC / YOUNG SPINACH

“SCALLOP
BUTTERNUT / MISO

DEER FILET
BEETROOT / PECAN NUT

CHOCOLATE
PEAR / CARAMEL

FROM & PEOPLE WE ASK YOU TO CHOOSE OUR MENU

MENU ESSENZ 65/ **85
MENU VEGGI-ESSENZ 55/ **/0
SUITABLE WINE 30/ **37/

APPROPRIATE WINES ARE SERVED UP TO THE MAIN COURSE

LUNCH MENU 38

IF YOU HAVE QUESTIONS ABOUT ALLERGENS, YOU CAN ASK THEM



MENU VEGGI-ESSENZ

CAULIFLOWER
EGG YOLK / PARSLEY

RED CABBAGE
GORGONZOLA / APPLE

“AUTUMN TRUFFLE
SALSIFY / SPINACH

CELERIAC
BEETROOT / SWEET ONION

CHOCOLATE
PEAR / CARAMEL

FROM & PEOPLE WE ASK YOU TO CHOOSE OUR MENU

MENU VEGGI-ESSENZ S5/ **/70
APPROPRIATE WINES 30/ **37/

APPROPRIATE WINES ARE SERVED UP TO THE MAIN COURSE

LUNCH MENU 38

IF YOU HAVE QUESTIONS ABOUT ALLERGENS, YOU CAN ASK THEM



STARTERS

NORTH SEA CRAB / JERUSALEM ARTICHOKE / EGG YOLK
SUPPLEMENT 75 G CAVIAR €15

SCALLOP / BUTTERNUT / MISO

CAULIFLOWER / EGG YOLK / PARSLEY

MAIN DISHES

DEER FILET / BEETROOT / PECAN NUT

SEA BASS / CELERIAC / SPINACH

BETTERAVE / CELERI-RAVE / OIGNON DOUX

AUTUMN TRUFFLE / PASTA / SOUR CREAM

DESSERTS

DAME BLANCHE

CHOCOLATE / PEAR / CARAMEL

CAFE GLACE

CHEESE SELECTION
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