
Pure | Modern | Fresh 

‘I believe in authentic, traceable, contemporary cuisine.’ 

Pascal Duvivier 

Wine arrangement - Luxury 
Custom wines from the Starter to 

Dessert. 

3 courses €   40 
4 courses €   60 
5 courses €   80 
6 courses €   95 

- 

Wine arrangement – Prestige 
Custom prestige wines from the Starter through 

Dessert. 

  3 courses   €     80 
4 courses €   120 
5 courses €   160 
6 courses €   180 



Menu 

Rainbow Trout 
Buttermilk | Chives | Wasabi 

- 

Imperial Heritage Caviar ** 
 Egg Yolk | Smoked Eel | Green Herbs | Potato 

- 

Seabass * 
Jerusalem Artichoke | Sorrel | Sherry 

- 

Fowl the Malin 
Trompet de la Mor | Celeriac | Winter Truffle 

- 

Cheese ‘Kaasaffineurs Van Tricht’ *** 
5 Refined Belgian Cheeses 

- 

Baked Alaska 
Cassis | Red fruit | Tart 

- 

3 courses menu – only lunch | € 75 
4 courses menu – only lunch | € 100 * 

5 courses menu | € 125 ** 
6 courses menu | € 150 *** 

Supplement cheese instead of dessert | € 10 

- 

If you have any allergies or dietary requirements, 
please inform your waiter. 

Menus are served only per table. 

Starters 

Rainbow Trout | € 42 
Buttermilk | Chives | Wasabi 

Tortellini | € 35 
Pumkin | Curry | Kumquat 

Scallops | € 45 
Bacon | Aceto | Chicory 

Imperial Heritage Caviar | € 79 
 Egg yolk | Smoked Eel | Green Herbs | Potato 

Main dishes

Turbot | € 59 
Pata Negra | Leek | Kokkels 

 Roe filet | € 65 
Pomme Paulo | Truffle | Parsnip 

Wagyu | € 105 
 Green Salade | Sesam | Alumettes 

Celeriac | € 45 
Wellington | Truffle | Vegetables gravy 

Desserts 

Dame Blanche | € 20 
Freshly Twisted Vanilla Ice Cream | Chocolate Sauce 

Baked Alaska | € 21 
Cassis | Red Fruit | Tart 

Doyenne | € 21 
Pear | Verjus | Estragon 


