
 

 

 

All-in 
 

Sparkling aperitif 
Wine pairing with each course 

Water flat and sparkling 
Friandises with coffee or tea 

	

	

	

	

White	tuna	
Tomato | Kefir | Lovage	

~	

Dutch	asparagus*	
Morille | Wild garlic | Egg 

~	

Lobster**	
Veal tongue | Broad bean | Saffron 

~	

Skate	wing	
Bell pepper | Tandoori | Basil 

~	

Roebuck***	(Signature)	
Massaman | Tamarind | Haricots verts 

~	

Lamb	
Salted orange | Carrot | Caramelised garlic 

~	

Rhubarb	
Bay leaf | Pine nut | Strained yoghurt 

	

Four	courses	 €59,-	 ~~	 All-in	 €110,-	
Five	courses*	 €69,-	 ~~	 All-in	 €125,-	
Six	courses**	 €79,-	 ~~	 All-in	 €140,-	
Seven	courses***	 €89,-	 ~~	 All-in	 €155,-	
	 	 	 	 	
Supplement	all-time	classic	
	

€18,-	 ~~	 incl.	wine	 €27,-	

Sweetbread	(All-time	classic)	
Roscoff onion | Guanciale | Madeira 

	
	

Homemade friandises with coffee or tea €11,- 
Wine pairing per course €8,50,- 

Cheese selection instead of dessert €7,50,- 
 Cheese selection €15,-  	


