CARCTENS

AMSTERDAM

FESTIVE SEASON MENU

DECEMBER 2024

Sourdough with farmer’s butter

Papardum
Vadouvan - shallot

Paté en croiite of circular pig
Thull's pickle - Zwolse mustard - onion chutney

Scallop
Bisque beurre blanc - Solt shrimp

Leg of roe deer with jus
Brussels sprout — Dutch gingerbread — swede creme

Chocolate tart of Chocolatemakers chocolate "
Sea buckthorn ice cream - salted caramel
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Please note menus are regarded as sample and are subject to change




CARCTENS

AMSTERDAM

FESTIVE SEASON
VEGETARIAN MENU

DECEMBER 2024

Sourdough with farmer’s butter

Papardum
Vadouvan - shallot

Leek en croiite
Thull's pickle - Zwolse mustard - onion chutney

Celeriac in salt crust
Beurre blanc - salted lemon - celeriac katsuobushi

Crapaudine beetroot with jus
Brussels sprout — Dutch gingerbread — swede creme

Chocolate tart of Chocolatemakers chocolate
Sea buckthorn ice cream - salted caramel

Please note menus are regarded as sample and are subject to change.




