“Beer week” 
November 18th – 24th 
4 course Menu $59
Starters
White asparagus with poached egg, baby grey shrimp
 and mousseline sauce
Palm draft
Green pea soup with bacon and croutons 
Chimay White 750 ml
Main Course

Slow cooked rabbit roulade, young veggies, prune compote, bacon, Rodenbach red ale sauce

Straffe Hendrik 750 ml
Dessert

Rice pudding tart 
With Corsendonk Christmas Beer ice cream and Armagnac prunes

Corsendonk Christmas draft
Executive Chef – Bart Vandaele

A 20% gratuity will be added to all parties of 6 or more.
