augusi

__ restaurant

Balfegd tuna, radish, cucumber, wasabi, sambaizu. *

Scallop crudo, yuzu, cauliflower, kohlrabi.
supplement Royal Belgian Caviar €25

Sea bass, beets, dashi butter.

Anjou pigeon, jerusalem artichoke, chicory, black pudding, blackberry.
Cheese refined by Van Tricht, mostarda, nut bread. **

Pumpkin, tonka, chestnut, amaretto. ***

Jivara chocolate, parsnip, hazelnut, cinnamon.

4-course €89 pp - Winepairing €55 pp

* 5-course €110 pp - Winepairing €65 pp

** Supplement cheese €18 - Winepairing €9,5 pp
*** Extra dessert €14



augusi

__ restaurant

Balfegd tonijn, radijs, komkommer, wasabi, sambaizu. *

Coquille crudo, yuzu, bloemkool, koolrabi .
supplement Royal Belgian Kaviaar €25

Zeebaars, bietjes, dashi boter.

Anjou duif, aardpeer, witlof, bloedworst, braam.

Kaas geaffineerd door Van Tricht, mostarda, notenbrood. **
Pompoen, tonka, kastanje, amaretto. ***

Jivara chocolade, pastinaak, hazelnoot, kaneel.

4-gangen €89 pp - Winepairing €55 pp

* 5-gangen €110 pp - Winepairing €65 pp

** Supplement kaas €18 - Winepairing €9,5pp
*** Extra dessert €14



