MY MENU

Goat’s cheese panna cotta & cauliflower
Herring eggs | salmon tartar | Spring onions | cashew nuts

Green asparagus salad & Parma ham
Grated Grana Padano & “Ibroliva” olive oil salad dressing
Truffle tapenade

Pollock loin roasted with chorizo
Greek pasta & sauteed courgettes with garlic and chives
Safran emulsion & lemon zest

Braised and glazed Belgian « Brasvar » pork belly

Wok-fried vegetables & fried rice with baby vegetables
Teriyaki Sauce with ginger

Pistachio & red fruit combination
Pistachio | vanilla cream | red fruit financier

Breton shortbread biscuit, Belgian strawberries & Rhubarb
Ardennes quark / lime sorbet

29 € - excl.drinks 39 € - excl.drinks
42 € - with the wine menu 60 € - with the wine menu
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MY M E N U between 12:00 and 14:00

Goat’s cheese panna cotta & cauliflower 17,50 €
Herring eggs | salmon tartar | Spring onions | cashew nuts

Chicken wraps Corn | Salad | Aiolisauce 14 €
Green asparagus salad & Parma ham 19€

Grated Grana Padano & « Ibroliva » olive oil salad dressing | Truffle tapenade

Poké Bowl with asparagus & smoked salmon 15,50 € 17,50 €
Ponzu Mayonnaise & herb Avocado | radishes | wakame | white cabbage | sesame seeds

Belgian beef tartare with Italian peppers 17 € 22€

Pollock loin roasted with chorizo 22 €
Greek pasta & sauteed courgettes with garlic and chives
Safran emulsion & lemon zest

Braised and glazed Belgian « Brasvar » pork belly 20€
Wok-fried vegetables & fried rice with baby vegetables | Teriyaki Sauce with ginger

Grilled Belgian rib steak 27 €
Vegetables | French fries | brown juice with grated truffle

¥ . Sauteed Fregola sarda with courgettes 16 €
Olives | pesto | pine nuts | Parmesan | Tomato coulis

Pistachio & red fruit combination 13€
Pistachio | vanilla cream | red fruit financier

Breton shortbread biscuit, Belgian strawberries & Rhubarb 12 €
Ardennes quark | Lime sorbet
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