









	Restaurant Lilium
	The soul of the season
	4 COURSES · €95
	3 selected wines · €40
	(only available for lunch on weekdays only, excluding public holidays)


	5 COURSES · €135
	4 selected wines · €55

	6 COURSES · €155
	5 selected wines · €60
	*choice between turbot & 3 cheeses


	7 COURSES · €165
	5 selected wines · €65


	Lunch Menu
	€65
	starter · main dish · dessert
	(only available for lunch on weekdays only, excluding public holidays)


	Chef Jo Bussels takes you on a journey through the season,
	offering a 7-course menu of the finest quality products,
	served with purity and simplicity.

	AMUSE
	GOOSE LIVER
	Grauburgunder - Weingut Juwel - Duitsland - 2024

	SIGNATURE BOX ‘JO BUSSELS’
	Chardonnay - Domaine Gautheron - Bourgogne - Frankrijk - 2024

	LOBSTER RAVIOLI
	Chardonnay - Domaine Gautheron - Bourgogne - Frankrijk - 2024

	*TURBOT
	Pinot Blanc ‘Apogée’ - Vignoble des 2 Lunes - Elzas - Frankrijk - 2023

	WILD DUCK
	Tintilla - Vara y Pulsar - Alberto Orte - Calma - Spanje - 2022

	*3 CHEESES
	Pinot Meunier - Ratafia Champenois ‘Bansionensi’- Éric Taillet - Vallée de la Marne - Frankrijk

	GANACHE
	Pinot Meunier - Ratafia Champenois ‘Bansionensi’- Éric Taillet - Vallée de la Marne - Frankrijk

	À la carte
	Starters
	WILD SEABASS
	SIGNATURE BOX ‘JO BUSSELS’
	LOBSTER RAVIOLI
	GOOSE LIVER
	Main dishes

	TURBOT
	SALTIMBOCCA MONKFISH
	BAVETTE BLACK ANGUS
	WILD DUCK
	Cheese & Desserts

	3 CHEESES
	MILLEFEUILLE
	GANACHE
	GRATIN
	CAFÉ GLACÉ

