Vermecer

MENU
December 2025

Heritage Carrots
Carrots - Seaweed - Almond

Quail ‘Briochée’
Langoustine - Pistachio - Quail Vinaigrette

Pithiviers *
Farm Chicken - Chicory - Vin Jaune

Sole
Pumpkin - Parsley - Sabayon

Roe **
Quince - Squid - Shiso

Cheese***
Dutch Cheese - Flat Bread - Rosehip

Pear
75% Dark Chocolate - Cardamom - Bergamot

4-course - 90

5-course - 110 *

B-course - 130 **
Cheese supplement - 15 *#**

Do you have an allergy? Please let us know.



Team Vermeer:

Estelle Marquis

Hicham Amri

Diogo Caetano

Sebastian Baquero Garces (Chef)

Dannis Apeldoorn



