Bloem eten & drinken

To start
Bread with dips herb butter, olive tapenade and hummus +9,00
Mixed olives green Cerignola and Kalamata olives,with pit +6,00

Three-course menu 42,50

everything can be ordered seperately

Starters (12,50)

Carrot tartare
Fennel bulb, pecans, radish, capers

Baked fresh figs
Fresh fig, cashew cheese, vinaigrette
Main courses (24,50)

Roasted fennel bulb
White beans, chervil, calamata olives, cashew, leek

Pointed cabbage
Vadouvan, green peas, mint, coconut, cashew, tapioca

Grilled long stem broccoli
Quinoa, carrot, tahini, young soybeans, cilantro, almond

As a side

Roasted potatoes with mayonnaise +7,50

Desserts (8,50)

Blackberry lemon cheesecake cashew, walnut
Sticky pear cake served warm with vanilla sauce
Two bonbons with coffee or tea of choice

Soup

Gazapacho (cold) 9,50
Cherry tomato, red bell pepper, cucumber, red onion, toast

Sri Lankan curry-coconut soup 19,50 (main course)
Edamame beans, coconut milk, cabbage, potato, served with lentils

100% gluten free and plant-based



Dessert menu

Desserts in the three-course menu (can be ordered separately)

Blackberry lemon cheesecake with cashew and walnut 8,50
Two dark chocolate bonbons with coffee or tea 8,50
Sticky pear cake served warm with vanilla sauce 8,50

Desserts a la carte

Espresso martini with homemade coffee liqueur 12,50
Crumble rhubarb, pear, blackberry, cashew, vanilla ice-cream 10,50
Chocolate cake with vanilla sauce 8,50

Digestives

Strong
Cognac Guy Pinard V.S 3 - toffee, candied fruit 40% €7,00
Cognac Guy Pinard V.S.0.P 6 - almond, hazelnut 40% €7,50
Calvados La Ribaude Fine - spice - dark chocolate 40% €7,00
Grappa Rovero Piemonte - citrus, fig, and cherry 40% €6,50

Whisky
Benromach Speyside single malt - spice, vanilla 43% €9,50
NC’Nean Highlands single malt - citrus, peach 46% €10,50
Bruichladdich Islay single malt - caramel, apple 50% €11,50

Liqueur

Rianne’s Orangecello Homemade €6,50

Daniel’s Limoncello Homemade €6,50
Fabienne’s Coffee liquor Homemade €6,50
Amaretto Walcher Di Mattia 28% €6,50

Nocciola hazelnut liquor Biostilla 28% €6,50
Sambuca Biostilla 40% €6,50

Orangeau Walcher Triple Sec 40% €6,50

Dessert wine and port
Port Casal dos Jordoes Fine Ruby, ruby red & smooth 20% €6,00
Port Casal dos Jordoes Fine Tawny, figs and nuts 20% €6,00
Dessert wine Muscatel Ainzdén, soft, fresh & fruity 15% €6,00

100% gluten free and plant-based



