KERSTMENU
3 gangen 45.-

Glas bubbels - Café de Paris

Voorgerecht
Burrata
Tartelette - basilicum - pommodori tomaat
of
Konijnragout
Pastei - marjolein - paddenstoelen
of
Sushi
Gebrande zalm - komkommer - teriyaki - avocado

Hoofdgerecht
Pompoenravioli
Gebrande boter - salie - pecannoten

of

Tournedos

Stoofpeer - pepersaus - spruitjessalade

of

Tonijnsteak

Sesam - groene appel - wasabi

Dessert
Grand dessert
Proeverij van desserts



CHRISTMAS MENU
3 courses 45.-

Glass of sparkling wine - Café de Paris

Starter
Burrata
Tartlet - basil - pommodori tomato
or
Rabbit ragout
Pie - marjoram - mushrooms

or

Sushi

Seared salmon - cucumber - teriyaki - avocado

Main course
Pumpkin ravioli
Brown butter - sage - pecan nuts
or
Beef tenderloin
Stewed pear - pepper sauce - Brussels sprout salad
or
Tuna steak
Sesame - green apple - wasabi

Dessert
Grand dessert
Selection of desserts



