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

sauce aux moules crues, émulsion au vin jaune,
huile de laurier 42

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

betterave rouge parfumée à la braise, cassis fermentés  72

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

gel de mangue et coriandre, glace à la fleur de café  24

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

AVENUE MARNIX 21, BRUSSELS
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THE MENU

STARTERS

Langoustine, chive, cauliflower, tamarind, saké 55
 

King crab, mussels, potato, osciètre caviar  20g 68

 

Blue lobster, cherries, red shiso 48

 

Artichokes, peach, basil, fresh almonds 36

MAIN COURSES

John Dory, kombu, fish flan, seaweed, oysters 72
 

Belgian Wagyu, short ribs, summer vegetables 89

 

Shio-koji coquelet, eggplant, white miso 69
 

Spelt, red beetroot, feta, raspberry 46

DESSERTS

Signature cigar, peanuts, smoked mousse,  

coffee blossoms 26

 

Dame blanche, Madagascar vanilla 24

 

Apricot, almonds, verbena, vanilla 24

 

Vacche Rosse Parmesan 24

MENU

Summer Vegetable Mille-feuille

Sweet chili and lemon vinaigrette, savoury granola,  
shiitake broth

              

Blue Lobster

Cherries, red shiso

or

Beefsteak Tomato

Caraway bread, tagetes

                                   

Line-Caught Sea Bass

Seaweed and caviar sauce, grilled cucumber, Kys oysters

or

Grilled Artichokes

Peach, basil, fresh almonds

Dry-Aged Beef

Zucchini, girolles, elderflower

or

Spelt

Red beetroot, feta, raspberry

Apricot

Almonds, verbena, vanilla

MENU 160 

Alcohol 80  /  Without alcohol 50


