Amuse platter 4
see the board by the bar or ask us

Roasted Brussels sprouts 9.5
cashew cream, maple syrup, chili oil

Mushroom crépe 10.5
chestnut, balsamic, sage, Comté

Smoked trout rillettes 1.5
brioche toast, radish, salty fingers

Cabbage steak 23
celeriac purée, onion jam, miso butter, pangrattato

Maitake 24
pumpkin résti, poached egg, pumpkin seed mayo, Remeker cheese

Seabass & mussels 25
butter beans, fennel, horseradish cream, tarragon pistou

Portion of fries 5
homemade mayo

Riz au lait 7.5
vanilla ice cream, salted caramel sauce

IRIS coffee 8.5
coffee, liqueur, homemade sweet

Cheese board 9.5
blackcurrant jam, raisin bread

Our dishes are vegetarian unless otherwise indicated
3 = VEGAN <= FISH



