
JRE MENU RANTRÉE 
 

 

 

Prawn 
red pepper – daikon – dill - bisque 

 
 

Scallops (*) 
bacon – apple – boemboe Bali 

 
 

Ray filet 
pea – sea lavender – chorizo – asparagus  

 
Dim Sum 

Jack Fruit – miso – soya - bouillon 

 
 

Lamb in two preparations  
broad bean – bell pepper – asparagus – curry lovage sauce 

 
 

Selection of 5 refined cheeses (**) 
Fromager Bourgondisch lifestyle 

 
 

Passionfruit 
Blue berries - vanilla 

 
 

LUNCH 
 

3 courses (Prawn – Lamb - Passionfruit)  €   67,00 
4 courses (Prawn – Ray - Lamb - Passionfruit) €   98,00 
                                                                           
                                                                            LUNCH | DINER 
 
5 courses (without */**) € 115,00 
6 courses (without **) € 129,00 
7 courses € 148,00 
Assortment of cheeses instead of sweet  |    Supplement €   17,50 
  
 
                                                                                      PAIRING DRINKS 

   Wine-pairing € 11,00 per glass 
  Half glass wine-pairing €   6,00 per glass  
  Non-Alcohol alternative pairing €   7,00 per glass   

Changes in the menu may result in an additional charge. 
If you have a diet or allergy wish, please, let us know. 


