
compose your own meal 
Choose a MAIN COURSE, sides and sauce

starters
Lobster Bisque - 155 
Norway lobster - tomato salsa

 herbs - ramson oil         

smoked salmon - 145 
Watercress cream - pickled cucumber

radish - malt              

 beef tartare - 155
tarragon mayonnaise - celery

  cress - tomato dust 

Green  & white asparagus - 155
Shrimps - ramson mayonnaise 

herb salad - shrimp chips     

g’s menu - 545
smoked salmon 

Watercress cream - pickled cucumber
radish - malt    

Tenderloin of veal
Jerusalem artichokes - beans 

pommes anna - red wine glace    

lemon cheesecake
Meringue - broken gel - flower    

Wine menu, 3 glasses - 250
Extra glass - 50

SUNSET MENU - 895
menu – wine – coffee – sweets

main courses
Ribeye 250 gr - 345

Tenderloin of veal 200 gr - 325
Lamb culotte - 255

Guinea fowl breast - 235
redfish with sauce piment - 255

Vegetarian steak - 165  

dessert
Rhubarb Mazarin - 125
Poached rhubarb - licorice truffle

rhubarb sorbet - crunch      

lemon cheesecake - 125
Meringue - broken gel - flower

Chocolate  
sponge cake - 125

 Coffee cream 
white chocolate ice cream 

raspberry - dust        

sauces
Sauce Bearnaise - 45

pepper sauce - 45
RED WINE GLACE - 45

Sauce Piment - 45

Sides varm
french fries - 45

Pommes anna - 45
Baked Jerusalem  
artichokes - 45

puree - pickled onion - chips  

Fried King Oyster  
mushroom - 45

mushroom mayonnaise - parsley

Bean saute - 45
pepperbacon - mustard vinaigrette

onion - herbs

 Sides cold
Caesar salad - 45     

Green salad - 45
pickled - crunch 

Broccolini - 45
sesame dressing

g’s burger
burger - 195

bacon - cheese - salad
french fries - chili mayo 
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