Tuna tartare - yuzu kosho - ginger - fried leek
or
Grilled beef tenderloin - pistou - Comté cheese - pistachio
Baked sea bream -;upacho - cucumber

Fish of the season
or
Duck breast fillet - creme de cassis - blueberry
Cheese platter
or
Creéme briilée - verbena - apricot
or

Sorbet - red fruit - almond crumble

€55,-

The menu has been composed with care.

If there is a deviation from the menu, we charge the a la carte prices.
Drie Haringhe
= bistro —=

It cannot be ruled out that our dishes contain allergens



