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2-course menu for €48,- | 3-course menu for €58,-

STARTERS

VIGO TRIO
smoked salmon | Dutch shrimps | smoked eel
toast | cocktail sauce | horseradish mayonnaise
or
PETIT FRUIT DE MER
varying seafood | garlic | sea vegetables
or
BEEF TATAKI
garlic | rettich | spring onion | truffle unagi

MAIN COURSES

COD FISH
truffle risotto | shiitake | parmesan beurre blanc
or
CATCH OF THE DAY
or
BAVETTE 200 GRAMS
celeriac | sauerkraut | shiitake | tsuyu gravy

DESSERTS

PISTACHIO TIRAMISU
pistachio | Frangelico
or
VIGOS CAFE GOURMAND
Friandises with coffee or tea



