menu is excluding

GROUPMENU side ifems.

BREAD ON THE TABLE

butter and olive oil

STARTERS

MUSTARD SOUP &
pancetta, green spices
possible to order vegan

CARPACCIO ROAST OF BEEF LOIN
chimichurri, onion crumble, cashew nuts

WARM SMOKED SALMON TARTARE
brioche, sweet and sour cucumber, créme fraiche

BURRATA &
green asparagus tips, capers, spicy fomato sauce, artichoke tapenade

MAINS

IRISH BEEF STEAK
mixed vegetables, parsnip cream, cepes sauce

BAKED COD
zucchini, carrots, potato mousseline, tarragon beurre blanc

EGGPLANT MEDAILLONS ¢’
goat cheese, sweet potato, vadouvan

TRUFFLE RISOTTO 2
grana padano, arugula

DESSERTS

CHEESE
2 types of cheese, fig bread

TRIFLE

peach, cantuccini, mascarpone

CHOCOLATE MOUSSE
caramel sauce, hazelnuts

DERECHTBANK



