
Seasonal sharing lunch

Aubergine tempura, miso, crispy chili.

Bietjes, PiqaBoo peer, dashi boter.

Witlof, venkel, bariolotto, bloedsinaasappel, pistache.

Balfegó tonijn, radijs, komkommer, wasabi, sambaizu. **  
supplement Royal Belgian Kaviaar €25

Skrei, Zeeuwse mossel, BBQ bimi, gerookte boter.

of

Duroc d’Olives buikspek, boekweit noodles, 5-spice bouillon.

Kaas geaffineerd door Van Tricht, mostarda, notenbrood. ***

Jonagold, karamel, tonka, vanille. *

Voor- en hoofdgerecht €39 pp 

* Voor-, hoofd- en nagerecht €49 pp

** Extra gerecht €20 pp 

*** Supplement kaas €18 



Seasonal sharing lunch

Eggplant tempura, miso, crispy chili.

Beetroot, PiqaBoo pear, dashi butter.

Chicory, fennel, bariolotto, bloodorange pistachio. 

Balfegó tuna, radish, cucumber, wasabi, sambaizu. ** 
supplement Royal Belgian caviar €25

Winter cod, Zeeland mussel, BBQ bimi, smoked butter.

or

Duroc d'Olives pork belly, buckwheat noodles, 5-spice broth.

Cheese refined by Van Tricht, mostarda, nut bread. ***

Jonagold apple, caramel, tonka, vanilla.*

Starter and main course €39 pp 

*Starter, main course and dessert €49 pp

** Extra dish €20 pp 

*** Supplement cheese €18 


