A L’APERITIF

IRISH MOR NO. 4
a piece

BISOUS X HOUSE OF CAVIAR

Perle Imperial

30gr
50gr
125gr
250gr
Beluga
50gr
PETITS TOASTS
BEURRE & CAVIAR FOIE GRAS
CREVETTES CANNIBALE
ANGUILLE ASPERGE v
KING CRAB TORTILLA 3pcs
NORTH SEA CRAB, AVOCADO, FINGER LIME
PLATEAU APERITIF

SELECTION OF TOAST, OYSTERS, SHRIMP CROQUETTES,

OLIVES AND CHARCUTERIE

POMME MOSCOVITE
POTATO, 15gr CAVIAR, CREME FRAICHE

CHARCUTERIE
PATA NEGRA, PAN CRISTAL

CROQUETTES DE CREVETTES 2Zpcs
HANDPEELED SHRIMP, CITRUS, CREME FRAICHE, PARSLEY

OEUF “ALAIN PASSARD”
EGG, 7,5gr CAVIAR, CREME FRAICHE

OLIVES
ANCHOVY OIL

PLEASE INFORM OUR STAFF OF ANY ALLERGIES



PETIT PLATS

PASTA CAVIAR
30gr CAVIAR, LINGUINI, BEURRE BLANC, WALNUT

HAMACHI CRUDO
CITRUS VINAIGRETTE, PIMENT D’ESPELETTE, CUCUMBER, BASIL

KING CRAB
2 LEGS, LIME MAYONNAISE, BUTTER, PIMENT D’ESPELETTE

“JOOP’S” STEAK TARTARE
TENDERLOIN, BRIOCHE TOAST, COGNAC

TERRINE DE FOIE GRAS DE CANARD
FOIE GRAS, VEAL, FIG JAM, TOASTED BREAD

ASPERGES A LA FLAMANDE v

WHITE ASPARAGUS, EGG SALAD, BUTTER SAUCE, PARSLEY
Morels v

Ham
Salmon
Belper Knolle v
Caviar

OEUF CROUSTILLANT v
CRISPY EGG, BATH ASPARGUS, GREEN BEAN VINAIGRETTE,
SMOKED HOLLANDAISE, BELPER KNOLLE

MENU DU CHEF

Every day our chef creates a signature 8 course menu - available until 20:00

PLATS

MEDAILLON DE SOLE AU POIVRE
DOVER SOLE FILLETS, BLACK PEPPER, BEARNAISE

SOLE DE MER
WHOLE DOVER SOLE, MEUNIERE

SAUMON ET CREVETTES
SALMON, DUTCH SHRIMPS, SAUCE MOUSSELINE, FENNEL SALAD

POULET NOIR
CHICKEN, MORILLES SAUCE

TOURNEDOS AU POIVRE CONCASSE 200gr
BEARNAISE or PEPPER SAUCE

Foie Gras

SURF & TURF
TOURNEDOS, LOBSTER, SAUCE AMERICAIN, GLACED CARROT

RIBEYE 600gr 400gr
BEARNAISE or PEPPER SAUCE

ASPERGES A LA FLAMANDE v
WHITE ASPARAGUS, EGG SALAD, BUTTER SAUCE, PARSLEY

Morels v
Ham
Salmon
Belper Knolle v
Caviar
ACCOMPAGNEMENTS
FRITES v PIQUILLO PEPPERS v
SALADE VERTE v FOIE GRAS
HARICOT VERTS v EPINARDS A LA CREME

Spinach, Parmezan, Crouton



DESSERTS

DAME BLANCHE
VANILLA ICE CREAM, CHOCOLATE, WHIPPED CREAM, ALMONDS

MADELEINE a piece
CREME SUISSE

TARTE TATIN 2prs
APPLE, STAR ANISE ICE CREAM, CARAMEL SAUCE

ZEEUWSE BOLUS
ZEEUWSE BABBELAAR ICE CREAM, CREME SUISSE

FRAISES
STRAWBERRY, WHIPPED CREAM, VANILLA ICE CREAM

CALVADOS XO
GREEN APPLE SORBET, CALVADOS XO, LIME JUICE

PLATEAU DE FROMAGE

GRAND PLATEAU 4pcs

PETIT PLATEAU 2pcs
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