
Please inform our team of  any allergies or dietary restrictions 
While we take care to avoid cross-contamination, we cannot

guarantee the absence of  allergens in our dishes

AMUSE
Tartlets, mascarpone,  

sweet chili and crispy leeks

STARTER
Thinly sliced Venison, smoked parsnip,

 blood orange and beet sorrel

Intermediate Course
Josper-roasted winter vegetables,

 green herb sauce and fresh truffle

Main course
Côte de Boeuf  for sharing,  port -cranberry jus

and crispy potatoes

DESSERT
Gingerbread cake, cinnamon ice cream, 

toffee sauce, and vanilla anglaise

C H R I S T M A S  M E N U  2 0 2 6

FESTIVE MENU 
€ 7 5



 Amuse
Tartlets, mascarpone,

 sweet chili and crispy leeks

Starter
Cauliflower cream cheese dip,

 grilled bread and crispy Amsterdam
cheese

Intermediate Course
Josper-roasted winter vegetables,
 green herb sauce and fresh truffle

Main Course
Pointed cabbage,

 XO sauce and toasted seeds

Dessert
Gingerbread cake, cinnamon ice cream,

 toffee sauce and vanilla anglaise

Please inform our team of  any allergies or dietary restrictions 
While we take care to avoid cross-contamination, we cannot

guarantee the absence of  allergens in our dishes

V E G E T A R I A N  M E N U  2 0 2 6

€75

FESTIVE MENU 



Starter
 Build Your Own Tortilla

Choose from smoked chicken, mango, carrot,
cherry tomatoes, cucumber, lettuce,

Philadelphia

Soup
Creamy tomato soup, croutons

Main Course
 Steak, corn on the cob,

sweet potato fries
 

Dessert
Warm chocolate cake,

 vanilla ice cream and colorful sprinkles

Please inform our team of  any allergies or dietary restrictions 
While we take care to avoid cross-contamination, we cannot

guarantee the absence of  allergens in our dishes

K I D S  M E N U  2 0 2 6

€75

FESTIVE MENU 
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