
Lunch
For all the guests

* Mousse of ham from the Ardennes «Pierre Wynants»                                                                                                         
28€ supplement

  

Sea bass with mussels from Zeeland,
saffron and fresh coriander

  

Malines cuckoo with Fine Champagne sauce

   

* Belgian and French cheese board
19€ supplement

   

Coconut trompe l’oeil with exotic fruit flavours

  

Delicacies 

 
  90 € per person for the 3-course menu

Wine selection 3-course: 39 € 
Wine selection 4-course: 51 € 
Wine selection 5-course: 63 € 

Any change in the menu will be subject to extra charges. 
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