
                                                                                                                                                                                                                                                                                    
 
 

 
 
 
 
 
 
 
 
 
Martijn Wijnands, Joost Bax, Olle Kroeze, Isa Jansen 
Lorenzo van Doorn, Adam Talhimet, Bo Heeffer,  

               Jimmy Szalai, Julie Hurxkens, Maurits Bouma 
  

 
 

The family story 4.        90 
 

watermelon 
Wasabi and crispy cabbage  

 
buri  

                     Tarragon and almond  
 

         lamb  
            Rosehip and celtuse 

 
         Vanilla ice cream 
                    Ponzu and shiitake 
 
 
 

     The family story 5.       105

  

watermelon 
Wasabi and crispy cabbage  

 

         Egg yolk 
            Yasmine rice and mustard of figs 

 

buri  
                     Tarragon and almond   
         
         lamb  

            Rosehip and celtuse 
 
         Vanilla ice cream 
                    Ponzu and shiitake 
          
 
 
              cheeses as extra course     18           

Fromagerie Guillaume and garnish                                   
 
Cheeses instead of dessert 12    
Fromagerie Guillaume and garnish                            

 
 
         We serve unlimited bottled still/sparkling 
                water during lunch/diner: 5 euro per person   

 

 

 

 

     

 

 

 

 

 

 

  

     the family story 6.          120 
 

          watermelon 
Wasabi and crispy cabbage  

 
         Egg yolk 

            Yasmine rice and mustard of figs 
 

     buri  
                    Tarragon and almond   
 

         Lobster 
            Peanut and asparagus 

 

         lamb  
            Rosehip and celtuse 

 
         Vanilla ice cream 
                    Ponzu and shiitake 

 
 
 
 

     The family story 7.       138

  

          watermelon 
Wasabi and crispy cabbage 

       
         Egg yolk 

            Yasmine rice and mustard of figs 
 

     buri  
                    Tarragon and almond   
 

         Lobster 
            Peanut and asparagus 

 
turbot  

                     Morilles and roasted chicken 
 

         lamb  
            Rosehip and celtuse 

 
         Vanilla ice cream 
                    Ponzu and shiitake 

 
 
 
                                                                                                     
          
 
 

 

 

          



         Vegetable Story 7.       128

   

watermelon 
 Wasabi and crispy cabbage  

       

      Egg yolk                                     
             Yasmine rice and mustard of figs 

 

      Chicory                                    
             Truffle and pear 

 

Zucchini flower 
Manchego and almond 
 

      onion 
      Ginger flower and oyster mushroom 

 

artichoke  
Black garlic and miso   
 

Plum    
Da Hong Pao and mascarpone 

    
                     

 
 
 
 
             
 
   

Vigor Lunch 2.             45 
                     Starter and main course or main course and dessert 
 

 

 

 

Vigor lunch 3.             54 
Starter, main course and dessert 
  
 

 

 

 

 

 

 

 

 
 
                  
 
 
 
 

         

           

           

 

  

           

          

         A la carte starters 

 

Watermelon     28 
Wasabi and crispy cabbage  
 

										Egg yolk   26                                   
             Yasmine rice and mustard of figs  

 

      Buri                     32/42*  
                     Tarragon and almond   
 

          Lobster                   38/48* 
             Peanut and asparagus 
 

 
                                                                                           

A la carte mains 

 

Artichoke  32  
                     Black garlic and miso  

 

turbot   62 
                      Morilles and roasted chicken 
 

        lamb   52  
             Rosehip and celtuse 

 

 

 

         A la carte Sweet & savory 

 

cheeses   22 
Fromagerie Guillaume and garnish  
  

         chocolate  18  
                     Amarena cherry and sorrel  
                     

Plum   18 
Da Hong Pao and mascarpone 

 
Vanilla ice cream  20 

                     Ponzu and shiitake               
                 
 

            *In between/main course portion 
 

 


