
Spring Menu

01/03/2024 - 31/05/2024

a commander min 72h à l’avance - bestellen min 72h op voorhand- order min 72h in advance



Papillote of scampi ravioli with asparagus and Riesling cream 
Or 

Mini casserole of pulled pork, cooked for 8 hours, Balsamic
reduced juice, as a parmentier 

Or 
Mixed salad with toast of warm goat's cheese from Moulin du Wéz,

Ardennes honey 
******* 

Country marcassin stew, Grandma style, with potatoes from the
Lacasse farm 

Or 
Leg of poultry stuffed with chicken mousseline, vegetables,

Purnalet sauce, fried polenta cube 
Or 

Vegetarian vol au vent, homemade puff pastry, basmati rice
(vegetarian) 

******* 
Genuine Callebaut chocolate moelleux, homemade Madagascar

vanilla custard, whipped cream with lime zest 
Or 

Speculoos tiramisu, salted butter caramel heart coulant 

3 courses menu 42€ pp

a commander min 72h à l’avance - bestellen min 72h op voorhand- order min 72h in advance


