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
hamachi - brill - beef - gratin

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

5 COURSES - €135

4 selected wines - €55

hamachi - signature box - brill - beef - gratin

6 COURSES - €155

5 selected wines - €60
hamachi - signature box - brill - *goose liver - beef - *3 cheeses - gratin

*choice between goose liver & 3 cheeses

7 COURSES - €165

5 selected wines - €65

hamachi - signature box - brill - goose liver - beef - 3 cheeses - gratin
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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

HAMACHI
crudo - salsa - green herbs
Pinot Blanc / Auxerrois - Wijndomein Valke Vleug - Belgium - 2025

SIGNATURE BOX ‘JO BUSSELS’
langoustines - grapefruit - Imperial Heritage Caviar ‘Oscietra’
Pinot Blanc / Auxerrois - Wijndomein Valke Vleug - Belgium - 2025

BRILL
leek - madras curry - butter sauce
Chardonnay - Dom. Chevalier Bernard - Savoie - France - 2023

*GOOSE LIVER
fried - nectarine - rosemary
Gewiirztraminer - Weingut Philippe Kuhn - Germany - 2025

TXOGITXU BEEF

green asparagus - tomato bearnaise
Tempranillo - Alberto Orte - Calma - Spain - 2019

*3 CHEESES

accompaniments - ginger bread

GRATIN

red fruits - almonds - vanilla ice cream
‘Orchis’ Solaris - Vin de Liége - Belgium - 2025
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Starters

HAMACHI
crudo - salsa - green herbs
€32

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

BURRATA
fig - pancetta - pistache
€28

GOOSE LIVER
fried - nectarine - rosemary
€39

Main dishes

BRILL
leek - madras curry - butter sauce
€ 62

LOBSTER
tomato - basilic
1/2€36- 1/1 €58

ROAST SUCKLING PIG
sweet-sour - paksoi
€55

TXOGITXU BEEF
green asparagus - choron sauce
€75



Cheese & Desserts

3 CHEESES
accompaniments - ginger bread
€20

DAME BLANCHE
€21

FLAMBEED CHERRIES
kirch - vanilla ice cream
€20

GRATIN
red fruits - almonds - vanilla ice cream
€ 20

CAFE GLACE
€19
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