
      
  
 
 
 
 
 

 
Chef’s Menu 

 
 
 

AMUSES  
 

◇  
 

STEAK TARTARE. PONZU. CRISPY CHILI.  
< BAERII CAVIAR 5g €10,50 supplement> 

 
 

LANGOUSTINE. YELLOW CURRY. MANGO.  
 
 

SCALLOP. SEA BANANA. BACON & SHALLOT.   

(HER ANO’S FAVORITE) 
 

 
RED MULLET. CHORIZO. ROMESCO. * 

 
 

LAMB NECK. PARMIGIANA DI MELANZANE. BASIL. ** 
 
 

DUTCH BEEF. POTATO. LARDO DI COLONNATA. 
 

 
PEACH. RASPBERRY. ELDERFLOWER. 

 
  
 
 

Extra course   SWEETBREAD. GOCHUJANG. SUSHI RICE.               €29,00 
Extra course   WAGYU A4.  BLACK GARLIC. LEEK.               €37,00 

 
 
 
 
 

5 courses € 98,50  Wine arrangement € 49,00 
6 courses € 108,50 *  Wine arrangement € 58,00 
7 courses € 120,00 **  Wine arrangement € 67,00 

 
 
 
 
 

Please be advised that all dishes may contain allergens.  
Due to the complexity of our dishes, it is not always possible to replace certain ingredients.


