
  

Christmas Menu 2025 

 

Amuse-bouche 

§ Brioche with Iberico secreto, romesco and cress 

§ Parsnip cream, Brussels sprout and pomegranate 

molasses 

§ Rösti, ricotta-pumpkin cream, yuzu and cress 

 

Starter 

§ Halibut tartare with zucchini, lobster sauce, 

cress 

§ Veggie: Portobello, pumpkin, harissa, chestnut, 

walnut 

 

Main Course 

§ Braised venison, spiced gingerbread, “hete 

bliksem” (apple and potato mash), celeriac and 

leek 

§ Veggie: Daikon, potato, cranberry-citrus sauce, 

fennel and carrot 

 

Dessert 

§ Millefeuille, mousseline, orange, caramelized 

hazelnuts 


