
Cold station
Oyster platters    2

Beet-cured gravlax salmon 4
Italian cold cuts platter with condiments   12, 15

Burrata and roasted butternut with hazelnuts   7, 8
Frisée salad, pomegranate, chia seeds and blue cheese 7

Bagel with cream cheese, smoked salmon and herbs  1, 4, 7
Selection of salads and various dressings   7, 10, 11, 12

Chicory salad, pear and walnuts  8, 12
Quinoa and bulgur salad with fresh herbs, feta and pomegranate  1, 7

Smoked duck breast salad with fresh mango
Whole roasted spiced cauliflower  8

Christmas brunch

        Crepes, maple syrup, jam  1, 3, 7     
         Live Liege waffles  1, 3, 7   

        French toast  1, 3, 7     
Pastries  1, 7

Cinnamon rolls 1, 7, 8
         Baked egg with truffles and mushrooms  3, 7, 12

Fruit salad
                                                     

Breakfast buffet

Pumpkin and mushroom soup   
Turkey breast with cranberry sauce 7, 9, 12
Rotisserie-roasted lamb leg with jus  1, 9

Grilled-to-order red ribeye steak from Famenne
Salmon filet in puff pastry with cream sauce    1, 4, 7

Truffled risotto  7

Hot station

25 December from 12:30 pm to 3 pm

Two entertainers will go from table to table
to amaze the children.

ALLERGENS: 1) gluten 2) shellfish 3) eggs 4) fish 5) peanuts 6) soy 7) milk 8) nuts 9) celeriac 
10) mustard  11) sesame 12) SO2 13) lupin 14) mollusc 15) pork



Desserts
Assorted home-made desserts in verrines 1, 3 ,7 ,8      

Chocolate mousse  3, 7
Christmas Merveilleux 3, 7, 8
Tropical yule log 1, 3, 7, 8, 15

Pumpkin pie 1, 3, 7, 8
Chocolate shortbread 1, 3, 7, 8

Cheese
Cheese platter  7, 

House-aged truffle Brie 7, 12

The price includes a glass of champagne or a mocktail on arrival, house wines,
a selection of beers and non-alcoholic drinks, as well as tea or coffee:

€75 per person for those aged 12 and over
€37.50 per person for 6–12-year-olds

free for children under 6

Booking is required with prepayment.

Assorted sautéed seasonal vegetables
Vegetable quiche 1,3,7

Pomme Anna 7
Vegetable tian

Breaded chicken filet  1,3
Margherita pizza with Parmesan and confit tomatoes   1,7,12

Burgers and vegetarian burger 1,7
Croquette potatoes  1,3,7,8

Hot station

Christmas brunch
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