MAKE YOUR CHOICE OUT OF OUR 2 MENUS
CREATED BY LOUIS LINSTER

5 COURSES 135 €
WINE PAIRING 5 GLASSES 60€

DUCK FOIE GRAS
POLENTA / CORN / PASSION FRUIT

BALFEGO “TORRO”
TOMATO / DASHI / KALUGA CAVIAR

HALIBUT
TRUFFLE / RAZOR CLAMS / SHERRY

DUCK FROM MR. BURGAUD
KIMCHI / MUSHROOMS / DIM SUM

OUR CHEESE SELECTION *

KAASAFFINEURS VAN TRICHT
SUPPLEMENTARY 24€

THE PEAR
LEMON BALM / GINGER / BUDDHAS HAND

*YOU PREFER TO REPLACE THE DESSERT BY THE CHEESE (SUPPL. 14€)

SHOULD YOU HAVE QUESTIONS ABOUT ALLERGENS,
PLEASE INFORM OUR SERVICE TEAM.

6 COURSES 160 €
WINE PAIRING 6 GLASSES 75€

DUCK FOIE GRAS
POLENTA / CORN / PASSION FRUIT

BALFEGO “TORRO”
TOMATO / DASHI / KALUGA CAVIAR

HALIBUT
TRUFFLE / RAZOR CLAMS / SHERRY

CARABINERO
PIQUILLOS / GARAM MASALA / EGGPLANT

DUCK FROM MR. BURGAUD
KIMCHI / MUSHROOMS / DIM SUM

OUR CHEESE SELECTION

KAASAFFINEURS VAN TRICHT
SUPPLEMENTARY 24€

THE PEAR
LEMON BALM / GINGER / BUDDHAS HAND

SINCE WE ONLY USE FRESH PRODUCTS, PLEASE EXCUSE US

IF SOMETIMES SOME OF THEM ARE MISSING FROM OUR SUPPLIERS.






