(Enest

Ernest menu : Starter, main course and dessert : 50€

(Price per person —set menu served to the entire table)

Starters
Holstein beef carpaccio, pickled vegetables, Comté brunoise
Crispy scampi, caramel lemon-ginger sauce, fried leeks

Herve cheese croquettes

Main Courses

Beef tagliata with balsamic, arugula and Parmesan, sautéed baby potatoes
Saithe fillet with zucchini scales, fresh tomato and basil emulsion, plain potatoes

Selection of seasonal vegetables glazed with aged Comté, fresh tomato tapenade, boiled potatoes

Desserts
Intense dark chocolate ganache, salted butter caramel, vanilla ice cream

Strawberry pavlova
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Aperitif Options

Pommery Champagne, wines, soft drinks and beer for 30 minutes — 32€
Jarras Blanc de Blancs, wines, soft drinks and beer for 30 minutes— 22 €

Zakouski selection (3 per person) — 10 €

Beverage Package: 29 €

Welcome drink : Cava Blanc de Blancs or “Chose” mocktail (tonic & grapefruit)
% bottle of red or white wine
% bottle of Bru water, coffee or tea
Information & reservations : kevyn@ernest-restaurant.be

For groups of 8 or more, reservation required and menu choices must be communicated at least 3
days in advance.

Children’s Menu : 20 €

Main Course

Penne with ham, butter and cheese

Dessert

Ice cream of your choice (2 scoops) : vanilla, raspberry sorbet or lemon




