
 

MENU 
Festive 2025 

Scallops 
Scallop Carpaccio ∙ Caviar ∙ Citrus 

 
Winter Vegetables 

Roots ∙ Seaweed ∙ Almond 
 

Quail ‘Briochée’ 
Langoustine ∙ Pistachio ∙ Quail Vinaigrette 

 
Royale 

Mushroom ∙ Buckwheat ∙ Vin Jaune 
 

Pithivier 
Farm Chicken ∙ Lime ∙ Chicken Jus 

 
Sole 

Pumpkin ∙ Black Lime ∙ Raisins 
 

Roe 
Jerusalem Artichoke ∙ Squid ∙ Shiso 

 
Cheese 

Dutch Cheese ∙ Flat Bread ∙ Rosehip 
 

Sorbet 
Champagne ∙ Caviar 

 
Pear 

72% Dark Chocolate ∙ Cardamom ∙ Black Garlic 
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Do you have an allergy? Please let us know. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

Team Vermeer: 

Estelle Marquis 

Hicham Amri 

Matthew Hyder 

Diogo Caetano 

Sebastian Baquero Garces (Chef) 

Dannis Apeldoorn 

 


