AAN DE PLAAT

AMUSE
Wasabi nori | kimchi | black roe

STARTER
Scallops | yuzu koshu [ silken tofu | capers

INTERMEDIATE
Sepia [ courgette | goma | purple shiso

UMAMI
Tempeh | white asparagus | miso hollandaise

MAIN
Honey lamb | Shanghai paksot [ crispy chilli vinaigrette

DESSERT
Banana | white chocolate | pistacho | kaffir lime

ASIAN KITCHEN
& BAR

€ CHEF'S MENU
J. 5 couRsEs 75

IF YOU HAVE ANY
ALLERGIES, PLEASE
LET US KNOW



