
CLASSIC MENU
3 dishes for 545 :-

STARTER

Swedish Sirloin Carpaccio  - Rocket, Parmesan cheese, chili & yuzu 
mayonnaise, toasted almonds. 

Suitable Beer: Saison or Dry Fresh Lambic / Aromatic White Wine + Aquavit 

MAIN COURSE

Halibut - Lemon velouté, dill & chive oil, summer cabbage, potatoes and fennel. 

Suitable Beer: Gueuze or Saison / Dry White Wine with Bright Acidity + Aquavit 

DESSERT

Rhubarb Crème Brûlée - Rhubarb with a caramelised sugar crust. 

Suitable Beer: Fruity Mead or Aromatic Rum

Allergic? Ask us and we’ll help you adjust your menu!

Origin of the meat? Please feel free to ask the staff
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