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Festive Menu 

F O R  G R O U P S  

 

Create your menu from our gourmet suggestions 

✦   S T A R T E R S    ✦ 

Langoustine medallion in a delicate terrine 

Hare pâté en croûte 

Honey-roasted kuri squash, lemon stracciatella and a hint of tartufata 

✦   M A I N  C O U R S E S    ✦ 

Paccheri with fresh truffle  (€4 supplement per guest) 

Risotto with black trumpet mushrooms 

Fusilloni with crayfish in a lobster bisque 

Venison ragout slow-cooked in Bardolino, baby potatoes 

✦   D E S S E R T S    ✦ 

Chocolate cabosse, caramel and hazelnut 

Lemon with cardamom, soft pistachio heart 

 

M E N U  

Dégustation 

52 €  VAT incl. 
Starter, main course and dessert 

 M E N U  

Gourmet 

45 €  VAT incl. 
Starter and main course 

Menu to be confirmed at least one week in advance for every booking. 
From 10 guests. All options available on request. 

✦  Private hire for up to 70 guests, on request  ✦ 
Information and bookings: midi@lafabbrica.be 


