Dear guests, dear food lovers,
welcome to Lilium.
Located within the unique Small Luxury Hotel De Witte Lelie,
which was honored with a Michelin Key in October 2025—
a recognition of exceptional hospitality and experience.

We are proud to welcome you to our restaurant.

Chef Jo Bussels presents a cuisine centered around seasonal products,
pure flavors, simplicity, and precision.

The charm of De Witte Lelie and the cuisine of Chef Jo Bussels
come together to create a unique culinary experience.

Immerse yourself in a journey where gastronomy and character meet.

Enjoy every moment.



4 COURSES - €95

3 selected wines - €40
lobster - sole - deer - chocolate

(only available for lunch on weekdays only, excluding public holidays)

5 COURSES - €135

4 selected wines - €55

lobster - signature box - sole - deer - chocolate

6 COURSES - €155

5 selected wines - €60
lobster - signature box - sole - *pig - deer - *3 cheeses - chocolate

*choice between pig & 3 cheeses

7 COURSES - €165

5 selected wines - €65

lobster - signature box - sole - pig - deer - 3 cheeses - chocolate

Juncl Menew

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

LOBSTER
melon - butter lettuce
Griiner Veltliner - Weingut Larhnsteig - Austria - 2025

SIGNATURE BOX ‘JO BUSSELS’
langoustines - grapefruit - Imperial Heritage Caviar ‘Oscietra’
Griiner Veltliner - Weingut Larhnsteig - Austria - 2025

SOLE
stew - mussel - shrimp - saffron
Chardonnay - Vincent Prunier - Bourgogne - France - 2022

*ROAST SUCKLING PIG
sweet-sour - green asparagus
Nerello Mascalese - Le Terre Diverse - Sicilié - Italy - 2021

SUMMER ROE DEER

cherry - girolles
Monastrell - Alberto Orte - Yecla - Spain - 2021

*3 CHEESES

accompaniments - ginger bread

CHOCOLATE LAVA CAKE
chocolate - raspberry - vanilla ice cream
Chenin Blanc - Domaine Dhommé - Loire - France - 2025



/{\ lr
Starters

LOBSTER
melon - butter lettuce
€35

SIGNATURE BOX ‘JO BUSSELS’
langoustine - grapefruit - Imperial Heritage Caviar ‘Oscietra’
€75

SCOTTISH SALMON ‘LABEL ROUGE’
citrus - sesam - ponzu
€28

GOOSE LIVER
terrine - chutney - bread mix
€39

Hoofdgerechten

SOLE
stew - mussel - shrimp - saffron
€ 65

LANGOUSTINE
sea lavender - tomato - basil

€80

ROAST SUCKLING PIG
sweet-sour - green asparagus
€59

SUMMER ROE DEER
cherry - girolles
€ 68



Cheese & Desserts

*3 CHEESES
accompaniments - ginger bread
€20

CHOCOLATE LAVA CAKE
chocolate - raspberry - vanilla ice cream
€20

FLAMBEED CHERRIES
kirch - vanilla ice cream
€ 20

SABAYON CHAMPAGNE
almonds - raspberry - vanilla ice cream
€22

ICED COFFEE
€19
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