Christmas
Restaurant Karel 5
December 24 & 25, 2024

ljsselmeer bass “crisp” & shiso

Marigold egg, white truffle

Crispy Jerusalem artichoke, shrimps & dill
Bouquet Fall 2024 © Signature Leon Mazairac

Scallop & celeriac

Mussels & vinaigrette with ramson capers

Steak tartar & caviar

1

Slightly smoked with Royal Belgian Caviar “Oscietra’

Intermezzo
Oyster & plankton

Pumpkin
As ravioli with glazed eel “Kabayaki”

Velouté & crumble

Roe deer & artichoke
Grilled & confit
Mousseline & bitter salad greens

Cheese trolley*
With 5 selected cheeses

Apple
Hazelnuts & Elixir d'Anvers

The menu chcmges based on ovoi/obi/ify and is subjecf fo chonge,

A vegetarian menu is available.




