Ciel Bleu Christmas Experience

AMUSE

OLDE REMEKER
Rye | Amsterdam pickles

SCALLOP
Blood orange | Mezcal

KINGKRAB
Baeri caviar | Tangerine

OYSTER
Oscietra caviar | Sherry

MENU

LOBSTER
Shiso | Ponzu | Sake

SOLE
Capers | Brown butter | Lovage

SKATE WING
Jerusalem artichoke | Dutch shrimp | Coffee

DUCK
Cranberry | Beetroot | Mustard seed

WELLINGTON
Wagyu A5 | Black truffle | Madeira

GOUGERE
Mostarda | Vacherin Mont d’Or | Rosemary

BABA
Zacapa rum | Creme fraiche | Tahitian vanilla

295

Due to the complexity of our dishes, it is not always possible to replace certain ingredients.
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