
P R I V A T E  D I N I N G  -  4  C O U R S E  A U T U M N  M E N U
6 5  e u r o  p e r  p e r s o n  e x c l .  V A T

On the table :

Cerignola  ol ives  -  sourdough bread –  sal ted butter

Entrée :

Steak tartare  –  Vadouvan –  ol ives  -  toast

or

Ceviche –  l ime -  avocado –  kumquat  –  pickled shal lots  –  coriander

or
 

Roasted yel low and “Chiogga” beetroots  –  pickled beet  –  burrata  –  watercress  –  c i trus

Intermediate :

Celer iac  and parsnip cream soup –  fresh black truff le  -  chervi l

Main:

Wild seabass  –  Jerusalem art ichoke –  roasted zucchini  –  beurre  rouge

or

Beef  s teak –  roasted wi ld mushrooms –  Broccol i  rabe –  “Tomasu” jus

or

Gnocchi  –  roasted pumpkin –  sage -  Parmigiano Reggiano

Dessert :

Chocolate  cake –  Amarena cherr ies  –  hazelnuts  –  vani l la -mascarpone

or

3 Dutch cheeses  –  dr ied Muscat  grapes –  spel t  crackers
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