BUFFETvan Odette

VOOR / STARTER BlJ) / SIDES

Oeuf mayonaise, ansjovis, kappertjes 9.5 Witlofsalade

Oeuf mayonnaise, anchovies, capers Chicory salad

Borlotti bonen, tomaat, pecorino, gremolata 1,5 Focaccia, zure room

Borlotti beans, tomato, pecorino, gremolata Focaccia, sour cream

Inktvis, kikkererwten, harissamayo 13,5 Aardappels, dragonmayonaise
Squid, chickpeas, harissa mayo Potatoes, tarragon mayonnaise
Gesmoorde paprika, pecan, coppa citterio * 12

Braised bell pepper, pecan, coppa citterio * ZOET & KAAS / SWEET & CHEESE

N . .
or vegetarian with feta creme -
9 Chocomousse, olijfolie, maldon zout

Chocolate mousse, olive oil, Maldon salt

HOOFD / MAINS Affogato met vanille ijs van Massimo
Coquelet, savooiekool, girolles 20,5 Affogato (espresso over vanilla ice cream)
Coquelet, savoy cabbage, girolles Sticky toffee cake, vanille ijs

Kalfssukade, bospeen, spruitjes 20,5 Sticky toffee cake, vanilla ice cream

Veal sukade, carrots, Brussels sprouts Pierre Robert kaas

Gerookte zalm, linzen, biet, mierikswortel 18 Pierre Robert cheese

Smoked salmon, lentils, beet, horseradish Vacherin Mont d’Or cheese

Pompoen ravioli, radicchio, amandel 18 for 2 or more (20 min prep time)

Pumpkin ravioli, radicchio, almond

This is an example of our menu.
Our menu is seasonal and therefore changes regularly.



