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COMPOSE YOUR OWN MEAL CHOOSE A MAIN COURSE, SIDES AND SAUCE

starters - 165
Lobster Bisque 

Langoustine tails 
pickled tomato - leek - dill oil         

Smoked Salmon 
Horseradish mayonnaise

cauliflower - almonds - cress oil                

Carpaccio
Grated North Sea cheese 

Caesar dressing - pine nuts
romaine lettuce

g’s Christmas 
menu - 655

Cured scallop
Gooseberries - dill mayonnaise

wood sorrel          

POTATO CROQUETTE
Bacon - tarragon mayonnaise

garden cress      

Roasted duck breast 
 & confit leg

Jerusalem artichokes - cranberries
orange jus

Tart
Almond crumble - pear

vanilla ice cream - green tea

Wine menu, 4 glasses - 300
Extra glass - 50

main courses
Beef sirloin with cap 250 gr - 355

veal Tenderloin 200 gr - 335
Chicken Breast - 255

Baked halibut with shellfish sauce - 285

dessert - 125
Tart

Almond crumble - pear
vanilla ice cream - green tea      

Gateau Marcel
 Cherries - cherry sorbet
white chocolate - pansies

snacks - 35
Bread and butter
Salted almonds

Olives

sauce - 45
Sauce Béarnaise
Red wine sauce

DIP - 25
Garlic Butter

Chili Mayo
aioli

Sides - 50
french fries

Pommes Anna
Herbs

Baked pumpkin
Purée - seeds - lovage oil

Mushrooms
Thyme - herbs 

Spinach cream
Caesar salad     

broccoli-asparagus
Sesame Dressing

green Salad

vegetarian - 195
Potato-gnocchi

Mushrooms - zucchini - basil
tomato sauce 

g’s burger - 225
Beef burger

Bacon - cheese - lettuce
french fries - chilimayo


