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Lieven Van Aken

The Tomato - from my friend Ernesto, 
to be eaten with a spoon. 

Herb and flower vinaigrette.

Gril led Lobster with Rosemary, 
Saffron broth, peach, and lovage.

Trout from Île-sur-la-Sorgue - confit in olive oil .  
Kohlrabi and arugula velvet.

Milk-Fed Lamb Chop - gril led with bacon, 
Truffled potatoes.

Watermelon, gin, 
and herbs from the garrigue.

The Peach - poached with verbena, 
Garden raspberries.

1 8 0 €  P E R  P E R S O N
N A T I O N A L  H O L I D A Y  D I N N E R


