A L’APERITIF

HOUSE OF CAVIAR IRISH MOR NO. 4
Perle Imperia a piece
30gr six pieces
50gr
125gr ZEEUWSE CREUSES NO. 3
250gr a piece
Beluga six pieces
30gr
PETITS TOASTS
BUTTER AND CAVIAR CREVETTES
FOIE GRAS SAUMON
CANNIBALE TOMATES
ANGUILLE

CROQUETTES DE CREVETTES 2pcs
CITRUS | CREME FRAICHE

JAMBON DE BAYONNE

ANCHOIS AVEC TOMATES
ANSJOVIS | OLIVE OIL | TOMATOES

CRUDITES
CHICORY | CELERY | REMOULADE

OLIVES

LE PLATEAU
LE PLATEAU WITH CAVIAR

PLEASE NOTE OUR STAFF OF ANY ALLERGIES



PETITS PLATS

MOULES A LA ESGARCOTS
MUSSLES, BEURRE CAFE DE PARIS

LANGOUSTINES
GARLIC BUTTER

TOMATES CREVETTES
TOMATO, SHRIMP, COCKTAIL

BOUILLABAISSE
COD, MUSSLES, GREY SHRIMPS

MOULES DE ZEELANDE
MUSSLES, PASTIS, PARSLEY

PASTA CAVIAR
BISQUE, CAVIAR 30gr

RIS DE VEAU, SAUCE SUPREME
SWEETBREADS, CELERIAC, VERJUICE

PLEASE NOTE OUR STAFF OF ANY ALLERGIES

PLATS

BAR, SAUCE VIERGE
WHOLE SEABASS , GREEN HERB SAUCE

TOURNEDOS AU POIVRE CONCASSE
TOURNEDOS 200g, BEATEN PEPPER, COGNAC SAUCE

FOIE GRAS 10

POULET SUPREME
CHICKEN SUPREME, POMME ANNA, JUS DE VOLLAILE

SOLE DE MER
SOL, MEUNIERE

HOMARD
LOBSTER
BELLEVUE or THERMIDOR or TOMATO BUTTER

CHOU-FLEUR STEAK
CAULIFLOWER, CHIMICHURRI, BLACK GARLIC

EXTRAS
FRIES CREME DE PETIT POIS
MOUSSELINE FOIE GRAS
GREEN HEAD LETTUCE

PLEASE NOTE OUR STAFF OF ANY ALLERGIES



DESSERTS

DAME BLANCHE
VANILLE ICE CREAM | CHOCOLATE | CRUMBLE

TARTE TARTIN
APPLE | CARAMEL | PASTRY

COUPE COLONEL
LEMON SORBET | VODKA

PAIN PERDU
BRIOCHE | PINEAPPLE | CARAMEL | VANILLE ICE CREAM

TARTE CITRON DECOMPOSE
RASPBERRY SORBET | MERENGUE | LEMON CURD

PLEASE NOTE OUR STAFF OF ANY ALLERGIES

FROMAGE

AURELIE
KEIEMS BLOEMPJE
LE ROMPI
OLD GROENDAL
ACHELSE BLAUWE

PLATEAU DE FROMAGES

PLEASE NOTE OUR STAFF OF ANY ALLERGIES



