
WILD SUGGESTION 

Aperitif 

Whisky Sour (whiskey, ginger ale, lime juice)      € 14,00 

Cosmoplitan (Vodka, Triple Sec, Fresh lime juice & cranberry juice)   € 14,00 

 

Starters 

Game croquettes with fig jam, truffle mayonnaise and fried parsley   €20.00 

Game terrine with raisin toast, fig jam, nuts and arugula                 €20.00 

Carpaccio of venison with arugula, Parmesan cheese, nuts and balsamic  €20.00 

Toast with wild mushrooms, truffle cream and fresh herbs    €22.00 

Main dishes 

Ox tongue in Madeira sauce with fried mushrooms, savoy cabbage, bacon €35.00  

and croquettes 

Grilled venison fillet with game sauce, celeriac mousse, wild mushrooms,  € 40.00  

pear and chicory 

Pheasant fillet from the oven with wild mushrooms, celeriac mousse,    € 38.00 

pear, chicory and porto sauce 

Wild boar ragout, cooked in red wine with beetroot, onion and carrot, garnished € 39.00 

with bacon, Brussels sprouts and wild mushrooms, served with almond croquettes. 

Trio of game – venison, pheasant and wild boar ragout – with celeriac puree € 40.00 

chicory, pear and porto sauce 

Chicory au gratin with ham and mashed potatoes     €30.00 

Fried sea bass fillet with tartare of warm vegetables, vine tomatoes,   € 36.00  

shrimp sauce and puree of black olives and spring onions 

Desserts 

Tarte tatin with vanilla ice cream, caramel and speculoos     € 14,00 

Classic sabayon with caramel ice cream                     €15.00 

Apple fritters with icing sugar, vanilla ice cream and chocolate       €12.00  

 


