
 
 

 

MENU DU CHEF 
Menu selected by Raoul Meuwese 

  

 

LOBSTER  28  

Beef | Apricot | Walnut | Ice plant 
 

 

LANGOUST INE  32  

Duck liver | Celeriac | Granny Smith | Dashi 
 

 

CAV IAR  PERLE  IMPER IAL  35  

Potato | Crème fraiche | Chives 
 

 

HAL IBUT  26  

Sauerkraut | Brussel sprout | Parsley root | Oyster 

 
 

DUCK  32 |  42  

Beet | Blackberry | Lavas | Salmiac 

 
 

DUCK  L IVER  27  

Apple | Whisky | Brioche | Chocolate 

 
 

VALRHONA CHOCOLATE  15  

Sea berry | Coffee | Caramel 



 
 

Caviar & Oysters 
 

CAV IAR PERLE  IMPER IAL  3 0 ,  5 0  O F  1 0 0  G R A M    

70 ,  100  o f  200  

Served with traditional garnish 

 
ZEEUWSE PLATTE  º º º º º  P E R  P I E C E   6  

Zeeland, The Netherlands 

 
PREPARED OYSTER  PER  3  P IECES  21  

Zeeuwse platte 

Poached, grilled and raw 
  
 

   
MENU DU CHEF  

Seven courses  105   
Six courses       89    Without Duck Liver  
Five courses     79   Without Langoustine & Duck Liver   
  

 

WINE PAIRING  

Seven courses 66  

Six courses    57 

Five courses    48 

 
   

6-COURSES ALL-IN MENU                135 P.P.   
6-COURSES ALL-IN MENU PRESTIGE  195 P.P.   
7-COURSES ALL-IN MENU PRESTIGE  225 P.P.   
Including wine pairing, water and coffee or tea  


