
 I
Rauwe oesters - Raw oysters

Champagne Yannick Vauthier 
Champagne

II
Zeebaars tartaar - Sea bass tartare

Les Eglantines Touraine
Loire

III
Coquilles - Scallops

Foncastel
Languedoc

 IV
Kreeften bisque - Lobster bisque

Bernhard Weißherbst rosé 
Rheinhessen

V
Gestoomde oester - Steamed oyster

Bernhard Weißherbst rosé 
Rheinhessen

VI
Gerookte paling - Smoked Dutch eel

Barboulot blanc
Languedoc

VII
Scroppino

Seasonal menu, based on Dutch local products




