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ASPARAGUS
•— starters —•

Soup of Limburg Asparagus  vegetarian -   11,50

Asparagus 'à la Flamande' -mimosa of egg, clarified farm butter       22,50 

Burrata with Asparagus -pesto, cherry tomatoes, herb oil  vegetarian -24,50

Asparagus with Lukewarm Smoked Salmon -mousseline sauce 26,50

•— main dishes —•

Asparagus 'Century' 27,50
- ham, egg emulsion, farm butter, parsley, pommes château

Asparagus Risotto - poached egg, mousseline sauce, truffle  vegetarian -28,50

Pork Crown - white asparagus, blackwell, new potatoes 28,50

Linguine - asparagus, scampi (7 pieces) 29,00

Baked Salmon - white asparagus, mousseline, pommes château 29,50

Half Rooster 'Asparagus' - asparagus, pasta aglio e olio, lime butter 29,50

Lamb Medallion - rosemary, asparagus, potato gratin 32,50

SPRING
•— suggestions —•

Half Rooster on the Spit -salad and apple sauce 22,50

Half Rooster on the Spit -salad and canned peach 22,50

Half Rooster -spaghetti bolognaise 27,50



OYSTERS

2024

6 pieces 12 pieces

Raw Oysters  18,00 34,00

Oysters Gratin  21,00 40,00

Bubbly Oysters
12 Raw Oysters & Moët & Chandon - 75 cl 95,00 

12 Oysters Gratin & Moët & Chandon - 75 cl 105,00 

12 Raw Oysters & Prosecco Brut or Rosé - 75 cl  65,00

12 Oysters Gratin & Prosecco Brut or Rosé - 75 cl  70,00

Lobsters of 500-600 g

Half Lobster Belle-Vue   29,50
- boiled, cold with cocktail sauce, lettuce

Half Lobster Grilled  32,00
- herb butter, pasta aglio e olio

Half Lobster 'The Century'  33,00
- white wine sauce, potato, fine vegetables

WHOLE LOBSTER
Preparation of your choice   52,00

Ask for proof of payment at checkout.

Lobsters of 500-600 g

 Lobster Belle-Vue   29,

LOBSTER

OYSTERS
fresh from the lobster tank
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