
AVENUE MARNIX 21, BRUSSELS

LA CARTE 

ENTRÉES

Bar de ligne Breton, mousse à l’anguille fumée, 
vinaigrette au riz noir, caviar osciètre  48

Chou kale confit au jus de légumes, gel de raisins,
sauce au verjus, herbes fraiches     29

Coquille Saint-Jacques de plongée, crémeux de panais,
sauce aux moules crues, émulsion au vin jaune,
huile de laurier 42

PLATS

Ecrasé de maïs doux grillés, champignons des bois fumés,
ricotta salée, concentration de légumes, huile de ciboulette 48

Langoustine Danoise au robata, huile de ciboulette, 
crémeux de chou-fleur, sauce au saké 82

Canard sauvage cuit sur coffre, trompette de la mort,
betterave rouge parfumée à la braise, cassis fermentés  72

DESSERTS

Riz au lait safrané, croustillant de riz soufflé,
sorbet à la clémentine, gâteau au miel, citron caviar 22

Parfait de chocolat au lait et fruit de la passion,
gel de mangue et coriandre, glace à la fleur de café  24

Fromage du mois en plusieurs préparations,
Bleu de Scailton, Bergerie d’Acremont, Belgique 21

The name is inspired 
by a rare mushroom,  
a symbol of energy and vitality.

Like the mushroom, 
the restaurant aims to be 
a nourishing place, 
not just for the body 
but also for the mind.

Kevin Lejeune



7 COURSE MENU  *

Omnivore 195  / Vegetarian 150

Alcohol 110  / Without alcohol 75

5 COURSE MENU

Omnivore 160  / Vegetarian 130

Alcohol 80  / Without alcohol 50

THE MENU

STARTERS

Line-caught Breton sea bass, smoked eel mousse,
black rice vinaigrette, Ossetra caviar  48

Kale confit with vegetable jus and grape gel,
verjuice sauce, fresh herbs      29

Dive-caught scallops, creamed parsnip,
raw mussel sauce, yellow wine emulsion, bay oil  42

MAIN COURSES

Smashed grilled sweetcorn, smoked wild mushrooms,
salted ricotta, concentrated vegetables, chive oil   48

Danish langoustine, cooked robata style, chive oil,
creamed cauliflower with sake sauce 82

Wild duck cooked on the bone, horns of plenty,
red beetroot flavoured over the embers,
fermented blackcurrants  72

DESSERTS

Saffron rice pudding, crispy puffed rice,
clementine sorbet, honey cake, lemon caviar  22

Milk chocolate and passion fruit parfait,
mango and coriander gel, coffee flower ice cream  24

Cheese of the month several in different ways,
Bleu de Scailton, Bergerie d’Acremont, Belgium  21

OMNIVORE

Crispy grey shrimps and potato,
butternut emulsion, lemon and sweet chilli jelly

Lain-caught Breton sea bass, smoked eel mousse,
black rice vinaigrette, Ossetra caviar

Dive-caught scallops, creamed parsnip,
raw mussel sauce, yellow wine emulsion, bay oil
 
Danish langoustine, cooked robata style, chive oil,

Wild duck cooked on the bone, horns of plenty, red beetroot 

Saffron rice pudding, crispy puffed rice,
clementine sorbet, honey cake, lemon caviar *

Milk chocolate and passion fruit parfait,

VEGETARIAN

Crispy maitake mushrooms,
butternut emulsion, lemon and sweet chilli jelly

tamarind condiment, vadouvan curry

verjuice sauce, fresh herbs

mousseline with butter milk and shitaké *

Smashed grilled sweetcorn, smoked wild mushrooms,
salted ricotta, concentrated vegetables, chive oil

Saffron rice pudding, crispy puffed rice,
clementine sorbet, honey cake, lemon caviar *

Milk chocolate and passion fruit parfait,


