
 

 

 

 

 

 

SALMON TERRINE 

Cucumber, poached egg, dill, summer purslane, crème fraîche 

 
EXTRA ENTRÉE: ASPARAGUS SOUP 

Dutch shrimps, parsley 

 
KAMPER LAM 

White asparagus, peas, gravy of wild mushrooms, gremolata, 

artichoke, Opperdoezer Ronde 

 
SUNNY SIDE UP 

Strawberries, ‘Advocaat’, white chocolate, gold leaves 

 
 
 
 

   3 course €48,- p.p. 
 

   4 course €55,- p.p. 


