
 

 

 

 

 

 

 

 

 

 

  



MENU AT HIGH ALTITUDE 

 

 

 

 

Tomato tea – avocado – macadamia nut – celery 

Brado red perch – Gordal olive – pimenton – Sorento lemon* 

Coquille – black garlic – miso – carrot* 

Zeeland oyster – string bean – kaffir lime – kohlrabi 

Crayfish – Opperdoezer potato – Massaman curry – smoked leek 

Farm chicken – mole – corn tagliatelle – oystermushroom rendang* 

Black Angus flat iron steak – puffed cardemom – black radish* 

Chaourse  – fig – crispy sweet fruit bread 

Calamansi-coconut mousse – elderflower – munt – melon* 

Menu 5* dishes  85 served in 5 courses 
Menu 10 dishes  115 served in 7 courses 



A LA CARTE  

 

Tomato tea – avocado – macadamia nut – celery 8 side dish 

Brado red perch – Gordal olive – pimenton – Sorento lemon 22 

Coquille – black garlic – miso – carrot  20 

Zeeland oyster – string bean – kaffir lime – kohlrabi  8 side dish 

Crayfish – Opperdoezer potato – Massaman curry – smoked leek  16 

 

Farm chicken – mole – tagliatelle of corn – oyster mushroom rendang 22 

ICON DISH   Ravioli – truffle mousseline – cheese foam – lardo di Colonnata – bresaola 45 

Black Angus flat iron steak – puffed cardamom – black radish   20 

 

Chauorce – fig – crispy sweet fruit bread  12 

Calamansi-coconut mousse – elderflower – melon  12 

Cheese selection 22 

 

 



MENU AT HIGH ALTITUDE  
VEGETARIAN  

 

 

Tomato tea – avocado – macadamia nut – celery 

 Marinated radish – Gordal olive – pimenton – Sorento lemon* 

Carrot – parsnip – black garlic – miso – bumbu* 

Jerusalem artichoke – string bean – kaffir lime – kohlrabi 

Smoked leek – Opperdoezer potato – Massaman curry 

Mole – polenta – corn tagliatelle – oyster mushroom rendang* 

 Millefeuille celeriac – puffed cardamom – black radish* 

Chaource – fig – crispy sweet fruit bread 

Calamansi-coconut mousse – elderflower – munt – melon * 

Menu 5* gerechten  75 
Menu 10 gerechten  95 



LUNCH    58 
 

 

TOMATENTHEE 
avocado – macadamia – bleekselderij 

TOMATO TEA – avocado – macadamia nut – celery 

 
BRADO ROODBAARS 

Gordal olijf – pimenton – Sorento citroen 
BRADO RED PERCH – Gordal olive – pimenton –Sorento lemon 

*** 

RIVIERKREEFT  
Opperdoezer aardappel – Massaman curry – gerookte prei 

CRAYFISH – Opperdoezer potato – Massaman curry – smoked leek 

*** 

BOERDERIJKIP  
mole – maistagliatelle – oesterzwamrendang 

FARM CHICKEN – mole – tagliatelle of corn – oyster mushroom rendang 

 

   
 

Calamansi-kokosmousse -  vlierbloesem – munt – meloen  12 
Calamansi-coconut mousse – elderflower – mint – melon 

 

KAAS assortiment  / CHEESE selection  22 
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