
Collection Fish nor  m  at

IN MENSA
Crackers
Ramson capers & bergamot

GUSTATIO
Barquette, iceplant, espelette & basil
Summer beans, velouté, pickle & melon
“Crisp”, radish, chamomile & shiso
Bouquet Summer 2024 © Signature Leon Mazairac     
             

MENSAE PRIMAE 
Cucumber & yogurt  
Borage & verbena

Tomato 
Saint John's onion & parsley

Mezzelune
Eggplant, sage & aged cumin cheese
                                                         
Intermezzo
Tortilla, sour corn & jalapeño
                                                              
Pommes Anna & camelina
Poivrade artichoke, long pepper & bold gravy ®

MENSAE SECONDAE
Cheese trolley
With 5 selected cheeses 

Lemon, rose & vanilla ‘Colonel’
Clase Azul Premium Tequila

Waffle
Summer strawberry & Palo Cortado
   

e

SUMMER 2024
CIRCUS BOTANICUS

4-courses (without     &        ) 
5-courses (without        )
6-courses



Collection Omniv  re

IN MENSA
Crackers
Tarama of salmon eggs & bergamot

GUSTATIO
Barquette, iceplant, espelette & basil
Summer beans, velouté, pickle & melon
“Crisp”, seabass & shiso
Bouquet Summer 2024 © Signature Leon Mazairac     
         

MENSAE PRIMAE 
Plum 
Edible crab & verbena

Tomato       
Saint John's onion & parsley               

Mezzelune
Poultry, sot-l’y-laisse & aged cumin cheese    
                                                         
Intermezzo
Oyster, celtuce, huacatay & peanut      
                                                              
Turbot Bordelaise
Bold gravy ®, shallot & marrow
&
Fleuron ‘mare botanicus’

MENSAE SECONDAE
Cheese trolley 
With 5 selected cheeses

Lemon, rose & vanilla ‘Colonel’
Clase Azul Premium Tequila

Waffle
Summer strawberry & Palo Cortado   

o

SUMMER 2024
CIRCUS BOTANICUS

4-courses (without     &        ) 
5-courses (without        )
6-courses



A LA CARTE

STARTERS
Plum
Edible crab & verbena

Cucumber & yogurt 
Borage & verbena

Belgium sturgeon & oyster
Cottage cheese & Royal Belgian Caviar (15 grams)

Beef from Master Butcher ter Weele
As tartar with Mirasol pepper & sour corn                                                                                                                           

MAIN COURSES
Poached sole
Dutch shrimps, potato & buttermilk
Sauce Vin Jaune

Pommes Anna & camelina
Poivrade artichoke, long pepper & bold gravy ® 

Beef tenderloin Bordelaise
Bold gravy ®, shallot & marrow
&
Fleuron ‘mare botanicus’ 

European lobster ‘en cocotte’ *
Fig leaf, bisque with anise & vanilla
Rijnveld potato and romaine salad with truffle

DESSERTS
Cheese trolley
Selection of 5 cheeses
                                                                    
Lemon, rose & vanilla ‘Colonel’
Clase Azul Premium Tequila
&
Wafel 
Summer strawberry & Palo Cortado
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SUMMER 2024 
CIRCUS BOTANICUS * This dish requires a minimum order of 2 persons and must be

requested 24 hours in advance.


