
 

 

 
 

 
 

 
 

 

CHRISTMAS MENU 2026 
 
 

                 Langoustine 
                  pumpkin – citrus – sea vegetables – puffed quinoa  

 

Jerusalem artichoke 
saltbaked celeriac – hazelnut – vegetable beurre blanc 

 

Coquille 
cauliflower – Dutch old cheese – beurre noisette – Champagne sauce 

 

Sole 
   salsify –  mustard àl’ Ancienne – Riesling sauce 

 

Partridge 
   sauerkraut – pistachio –cranberry – partridge confite – gravy of partridge 

 

Venison 

    red cabbage – blueberry – flowersprout – rootparsley – venison gravy     
 

Christmas dessert 
  *cheese instead of dessert € 9,95 supplement 

 

 
 

  Christmas Champagne cocktail, Menu 7 courses & wine pairing, 
½ mineral water and coffee with homemade friandises 

€ 295,- 
 

 
 

In case of an intolerance to any ingredient or product, please inform your host. 


