
GROUP MENU

3 courses - 39€ 

starter and main course - 34€ 

main course and dessert - 32€

Starters

SHRIMP CROQUETTE, LEMON CONDIMENT, CRISPY PARLSLEY (+3€)
TRUFFLED VIEUX BRUGES FONDUE, MUSTARD DIPPING, RAW RADISH & CUCUMBER 
MIXED GREEN SALAD WITH ORGANIC SEEDS, APPLE & BEETROOT (VEGAN) 
BURRATINA PERFUMED WITH ESPELETTE PEPPER, EGGPLANT CAVIAR

MAIN DISH

ROASTED COUCOU DE MALINES IN VOL AU VENT STYLE, FRIES
WOK OF VEGETABLES, WHEAT NOODLES, THAI BASIL (VEGAN)
SEA BRAM FILLET, CARROT MOUSSELINE, SAUTÉED ARTICHOKE HEARTS

DESSERT

COCONUT PANNA COTTA, FRUIT TARTARE, PASSION FRUITS COULIS
DAME BLANCHE
FRUIT TARTARE WITH THAI BASIL (VEGAN)


