
Please inform us if you have any allergies or special wishes. 

 

 

 

MENU V47 
 

 35 P.P. 
 

SURPRISE COURSE OF THE CHEF  8.5 P.P. 
 

PEA SOUP V47 2.0 
smoked bacon / peas / Cevennes onions / carrots 

 
OR 

 
TUNA TARTARE 

wasabi / sesame / cucumber / garlic powder 

 
*** 

 
SADDLE OF HARE 

stewed pear/ gingerbread / morel sauce / red cabbage foam 

 
OR 

 
CATFISH FILLET 

sweet potatoes / pointed cabbage / beurre blanc curry 

 
*** 

 
SPECULOOS PARFAIT 

cottage cheese cream / apple compote 
 

OR 

 

ASSORTMENT OF VARIOUS CHEESES 

SUPPLEMENT P.P.  4.5 

 

 



Please inform us if you have any allergies or special wishes. 

  

 

MENU V47  

 

4-course V47 menu           43.5 

5-course V47 menu           49.5 

We have a suitable wine pairing for each menu. 

Ask our service staff. 

 

STARTERS: 

SALMON      
Anna Dutch Caviar / beet / citrus        16.5 

 

HASS AVOCADO    
yuzu / carrot / truffle potato              14.5            

 
PORK BELLY        

soy / celery / carrot          16.5  
 

BEEF CARPACCIO         

quinoa / ginger / rettich          16.5 

 
LUXURY: 
 
 

OYSTERS 
with raspberry vinaigrette or Yuzu vinaigrette    each / ½ dozen  3.5 / 18 

 

CHARCUTERIE           
various types of sausage and ham, various types of pickles     12.5 

 
       

    

 
 



Please inform us if you have any allergies or special wishes. 

  

WARM STARTERS: 
 
 

ROCK LOBSTER       

Open ravioli / spinach / lobster sauce        18.5 
 

SUKADE      
Leek / truffle / sauce          16.5 

 
 
 

MAINCOURSES:  
 
MONKFISH     
cauliflower / fennel / red pepper         26.5  

 

MACKEREL      
pearl gray / spring onion / curry         24.5    

 
SIMMENTALER ENTRECÔTE     

goose liver / red wine / turnip         30.5 

 
DUCK          

Pumpkin / beetroot / white port         24.5 
 

SUKADE                                                                                                                                              

mushroom / potato / chorizo         24.5 

VEGETARIAN MAINCOURSE                                               
made with daily fresh products         20.5 

 

 
 

 

 

 



Please inform us if you have any allergies or special wishes. 

  

DESSERTS: 

TARTE TATIN “V47 STYLE”     

star anise / puff pastry / apple / honey        10.5 
 

           

MACADAMIA       
dulce leche / kalamansi / caramel        10.5 

 
 

COCAGNE NOIR   

mousse / mango / salted caramel / red pepper        10.5 
 

 
CHEF’S CHOICE 

varying dessert of our chef Mark Leenders       10.5 
 

 

SWEET SHARING FOR TWO 
impression of our desserts         20.5 

            

 

ASSORTMENT OF VARIOUS CHEESES       14.5 

    

 

 
 

 


