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STARTER

CITRUS-MARINATED SALMON
Served with seaweed, beetroot and a Rillette of mackerel & cabbage
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SMOKED & FERMENTED BEETROOT
Served with burrata, and a crumble of black olives
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IN-BETWEEN COURSE

BISQUE
Made from Dutch shrimps, served with a sunchoke foam
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SPOOM

MAIN

VEAL LOIN =
Served in a nut crust with variations of onion and parsnip mousseline
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‘IJSELMEER’ FISH
Served en paupiette with julienne of carrots, leek, and onion - .
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RISOTTO
Served with truffle, mushrooms, and celeriac
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DESSERE

GRAND CHRISTMAS DESSERT

Special Christmas Menu available by reservation




