
Octave’s love menu
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Love on a plate... 

AMUSE
Briefly marinated Flemish red beef, confit pear, 
celeriac cream and a hint of  white chocolate

STARTER
North Sea crab ravioli in a velvety bisque sauce, 
served with blanched endive and a touch of  Espelette pepper

MAIN COURSE
Skrei cod with Ostend grey shrimp jus, accompanied
by BBQ-grilled cauliflower and broccoli purée

OR

Veal crown in a creamy morel sauce, 
served with roasted salsify and red cabbage purée

OR

A fantasy of  crispy tempura of  green vegetables
with a velvety butternut squash cream and confit red onion

DESSERT
A heart of  chocolate fantasies with notes of  forest fruits
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€59,00
Excluding drinks
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Reservation?
www.octaveantwerp.be or with our colleagues


