
 

 



BITES 
IRISH MÓR NR. 3 
 

PER PIECE          5,5 

PER HALF DOZEN                30 

PER DOZEN         57,5 
 
IRISH MÓR NR. 3 
gratinated with champagne sabayon 
 

PER 2 PIECES          15 

PER HALF DOZEN         40 
 
JOSELITO PATA NEGRA        19,5 
paleta ibèrico de bellota – olive sourdough – tomatochutney 

 
2-COURSE only at lunch        50 

3-COURSE only at lunch        65 

4-COURSE only at lunch or at dinner on wednesday & thursday  80 

5-COURSE *         95 

6-COURSE **         115 

7-COURSE ***         135 

 
to add to the menu; 

10 gram imperial heritage “connoisseurs" 30,00 
italian summertruffle 20,00 

cheese instead of dessert 15,00  
5 cheeses as extra course 20,00  

 



PRESTIGE MENU 
 

 BALFEGO AKAMI 
seabuckthorn – chipotle – cucumber 

 

COD  
mussel – foie de lotte  – XO 

 

LANGOUSTINE ** 

pepesan – passionfruit – sajoer lodeh 

signature of Bart Pluymaekers 

 

VEAL SWEETBREAD * 
beef tongue – chorizo  – mostarda 

 

ROE BUCK 
cassis – artichoke – pistache 

 

LIMBURGER CHERRY 
soufflé – hazelnut – shiso 

 

CHEESE *** 
selection of cheeses from the trolley of bourgondische lifestyle and the kaasatelier 

 
 

 

 

 



VEGETARIAN PRESTIGE MENU  
 

DRY AGED BEETROOT 
tomasu – red meat radish – boemboe 

 

 RAVIOLI 
courgette – quinoa – pijnboompit  

 

RENDANG ** 

oyster mushroom – pointed cabbage – thai basil 

 

BUTTERBEAN * 
sajoer lodeh – aubergine – bell pepper 

 

MIATAKE 
artichoke – elderflower – pistachio 

 

LIMBURGER CHERRY 
soufflé – hazelnut – shiso 

 

CHEESE *** 
selection of cheeses from the trolley of bourgondische lifestyle  

 

 

 



A LA CARTE 
 

STARTER 
 

STEAK TARTARE   30,00 
nori – oyster – espelette 

 

BALFEGO AKAMI   30,00 

seabuckthorn – chipotle – cucumber  

 

BRIOCHE FOIE GRAS   30,00 
pata negra – onion chutney – port syrup 

 

INTERMEDIATE 
 

COD  35,00  
mussel – foie de lotte – XO 

 

LANGOUSTINE   45,00 
pepesan – passionfruit – sajoer lodeh 

signature of Bart Pluymaekers  

 

VEAL SWEETBTREAD  35,00 
beef tongue – chorizo – mostarda  

 

• 10 gram imperial heritage “connoisseurs" 30,00 
• italian summertruffle 20,00 



A LA CARTE 
 

MAIN 
 

NORTH SEA SOLE   55,00 
capers – lemon – parsley 

 

ROE BUCK   45,00 
cassis – artichoke – pistachio 

 

VEAL CHEEK   45,00 
broad bean – aceto – artichoke  

 

DESSERT 

 

LIMBURGER CHERRY   25,00 
soufflé – hazelnut – shiso 

 

CHEESE   20,00 *   |   34,00   ** 

selection of cheeses from the trolley of bourgondische lifestyle and the kaasatelier 
* 5 cheeses 

** 8 cheeses 

 

 

 

• 10 gram imperial heritage “connoisseurs" 30,00 
• italian summertruffle 20,00 


