
59

Carpaccio of beetroot 16,9

Rocket, caramelized walnuts & fresh goat's cheese

or

Soup of crustacean 12,9

Sweet potato, shellfish & wild herbs

***

Rose grilled veal tenderloin 36,9

Pumpkin purée, pointed cabbage, potato pockets & jus

***

Qube dessert variation 10,9

Chocolate mousse, speculoos praline & macaron

Berry Rosé Fizz 9

Soda, fresh berries, mint, lemon

...with 0.1 litre of rosé sparkling wine or Prosecco on request add. 5

Amaretto Sour 10

Amaretto, lemon, sugar, caramelised apple

Sauvignon Blanc ll 2024 0,1 8

Winery von Winning, Pfalz 0,2 14

Juicy, exotic yellow fruit 0,75 48

Bourgogne Alicoté AOC 2023 0,1 9

Winery Bichot, Burgund 0,2 16

Zing, texture & body, a hint of pineapple 0,75 51

Vacqueyras "Les Christins" 2021 0,1 11

Winery Famille Perrin, Rhône 0,2 19

Balanced and complex on the palate 0,75 67

Notes of blackberry and cassis

Our recommendations

Our winter menu
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