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Cocktail
Shrimp croquette
INEZODIOTY b
Fromage blanc coussin with Belgian cured ham
TAR—=92T50D095Y . NIVEF—EENLRZ
Coffee-flavoured foie gras fondant on VONDELMOLEN cranberry gingerbread
(92 FIWE=LYI1D5IUR) =TV Iv—T Ly R, I-E—RRDTF 7T 574 050 EDET

Appetizer
Flemish-style asparagus with egg & butter sauce

TIVH=2ARTANTHA EFENI—DY—RRA

Fish
Steamed sea bass
Bouchot mussels & celery in white wine mariniere
fEDZELY
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Meat
Duck breast with ballotine of porcini
LUTOSA fried potatoes with mayonnaise, chicon au gratin,
La Chouffe beer and BARRY CALLEBAUT dark chocolate sauce
ITUEEHIR ML F—ZE0NOT1—XHRA
DL MF1754 BT beaAR—Z ., YAVDT 55 TIN)=ALR— 104 —DF3aab— b T EFEM5- 2271E—ILY—2A

Dessert
Dame Blanche-style PURATOS chocolate brownie
Rum scented GLACIO vanilla bourbon premium ice cream & VONDELMOLEN almond gingerbread meringue
NL-730YaR TE15 bAIFaab— M50 2—
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Mignardises
Mattentaart, regional pastry from Geraardsbergen
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Belgian “Javanais”
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Omiyage

VONDELMOLEN honey & pearl sugar gingerbread
(AT INE—LIINFIV &I aKi— IV Iv—TLyR

JULES DESTROOPER mini-butter crisp
Fa—IA-FAMV—N\=13Z1N3—-DYRT

VERMEIREN speculoos traditional
[RIVA=L 2 1AZAVERT Y AT TV

MATERNE apple compote
R7VRIDATIVR—F

Belgian gummies
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