
 
 

 
 

Seizoensmenu | Menu de saison | Seanonal Menu 
Woensdag (Mercredi – Wednesday) / Vrijdag (Vendredi – Friday)    

 

By Chef 

 
 

Cannelloni van kalf | Tuinkruiden | Mosterd | Tonijn kappertjes vinaigrette  

Cannelloni de veau | Fines herbes | Moutarde | Vinaigrette thon câpre  

Veal Cannelloni | Fine herbs | Mustard | Tuna capers vinaigrette 

____________ 
 

Daurade | Venkel | Linzen | Tomaat | Curry *  

Daurade | Fenouil | Lentilles | Tomate | Curry* 

Sea Bream | Fennel | Lentils |Tomato | Curry* 

____________ 
 

Zeebarbeel | Paksoi | Olijven | Boter met basilicum**  
Rouget | Paksoi | Olives | Beurre au basilic** 

Red Mullet | Paksoi | Olives | Basil butter** 

____________ 
 

Krab | Spinazie | Aardappel | Xères boter | Belgische Kaviaar*** Signature dish  

Crabe | Epinard | Pomme de terre | Beurre Xères | Caviar belge*** Plat signature 

Crab | Spinach | Potatoe | Xères butter | Belgian Caviar*** Signature dish  

____________ 
 

Rundvlees | Wortel | Tuinbonen | Aardappel | Vadouvan jus  

Bœuf | Carotte | Fèves | Pomme de terre | Jus Vandouvan 

Beef | Carrot | Broad bean | Potatoe | Vadouvan sauce 

____________ 
 

Melkchocolade | Amandel | Hazelnoot crumble | Passievrucht sorbet  

Chocolat au lait | Pain de gêne | Crumble noisette | Sorbet passion  

Milk Chocolate | Almond | Hazelnut crumble | Passion Sorbet 

 

3-gangen menu | Menu 3 services | 3 course menu: € 59 / pp 
4-gangen menu* | Menu 4 services* | 4 course menu*: € 69 / pp 

5-gangen menu** | Menu 5 services** | 5 course menu**: € 79 / pp 
6-gangen menu*** | Menu 6 services***| 6 course menu***: € 89 / pp  

 


