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BREAKERS:

Easter Lunch

Starter

Trout fillet
Soft cooked | Dutch asparagus | citrus | trout eggs | seaweed

Or

Cremeux of green pea
Vadouvan | Amsterdam onion | pearl barley | savory

Entrement*
Cream of asparagus | crab | granny smith | chervil
(also vegetarian)
Main dish

Calf
Soft cooked | cream of onion | crispy potato | fava beans | truffle gravy

Or

Beet risotto
Green Asparagus | mushrooms | poached farm egg | truffle foam

Dessert
Mango | coconut | yogurt

* Expand your Easter lunch with a fourth course for supplement of €10,- per person



