
 
 
 
 
 
 
 
 
 

MEAT 

Grilled and lacquered pork belly with hoisin, ginger and sesame L  

Dim sum – thai broth  

Serrano ham platter 16 months G L N 

Handicraft bitterbal with bearnaise N   

White pudding – pickles sauce - tarragon 

FISH 

 
€ 9.50 

€ 8.20 

€ 11.95 

€ 9.50 

€ 8.95  

 

Toast sourdough bread – tuna rillete – rucola – parmesan ( 
4pcs.) 

€ 11.95 € 8.95 

Fried squid strips with fresh tartar L N € 9,50 € 7.50 

Shrimp croquette 1 piece with fried parsley and lemon. 
Mussels tom kha kai  . 

€ 6.50 
€ 13.95 

€ 9.50 

 
 
 
 

 VEGE 

Papadums – crème paprika – parmesan  

Patatas bravas - aioli G L N 

Lacquered eggplant -  lime – sesam 

Cheese croquette from the hand - fondue parmesan - fried parsley - lemon 

€ 4.95 

€ 8.95 

€ 9.50 

€ 3.95



 
DINNER SALADS 

 
Caesar salad (g,l,n))           € 19,50 
Chicken – red onion – green beans – lettuce – grilled toast – mustard dressing 
 
Goat cheese salad (g,l,n))         € 18,50 
Lettuce mix - figs - beetroot – walnuts  
 
shrimp croquette (2p/3p) (g,l,n))       € 19,50/21,95 
crisp colorful salad mix - fresh chips 
 
 
 
 

 
CHEF’S PASTA 

 
Spaghetti a la vongole (g,l) 
Chili – shallot – clams – parsley – garlic – parmesan     € 20,50 
 
Lasagna (n)          € 21,95 
lamb - goat cheese – spinach – ratatouille –  
 
Vegetarian lasagna (g,l,n)        € 17.50 
Ratatouille - spinach - tomato - parmesan 

 
 

FISH DISHES 
 

Bouillabaisse (g,l)          € 25,95 
selection of fresh North Sea fish and mussels - rouille 
 
Fresh eel in green sauce / with cream sauce      € 27.90 
Fresh lettuce - fries  
 
	  



MEAT DISHES 
 

 
Hanger steak (butchers tenderloin) with rosemary sauce (g,l)   € 22,95 
lettuce - tomato - fresh chips 
 
Steak tartare (raw  beef preparation) (g,l)      € 20,95 
Onion – cappers – mustard - lettuce - tomato - fresh chips - self preparation   € 3,00 
 
Flemish beef stew (g,l)        € 19,95 
Beef in a beer sauce - lettuce - tomato - fresh chips 
 
Vol au vent (g,l)         € 21,50 
chicken - meatballs - mushrooms - puff pastry - lettuce - fresh chips 
 
Grilled rib eye steak 400gr+ (g,l)       € 24,95 
salad mix - fresh chips 
 
Grilled côte à l’os for 2 to share 800gr+     €26,95/person 
lettuce - tomato - fresh chips  
 
Supplements:  Peppercorn sauce - Bearnaise - Herb butter – Mushroom – Bordelaise sauce 
          € 2,70/option 
Supplement stuffed potato        € 1,95 
 
Grilled spare ribs (crispy and spiced)650gr+       € 21,50 
Salad - fresh chips or a stuffed potato 
 
Slow cooked and lacquered spare ribs (sweet and tender)650gr+    € 22,95 
Salad - fresh chips or a stuffed potato 
 
Rabit with plums (g,l)         € 19,50 
Apple sauce – potato croquette -mixed herbs 
 

SUPPLEMENTS 
 

Stuffed polder potato with herb butter       € 1.95 

Extra bread           € 1,50 

Extra fries           € 1,95	  



CHILDREN’S DISHES -12y old 
 
Shrimp croquettes 2 pieces (g,l)        € 15,95 
salad mix - fresh chips 

Cheese  croquettes 2 pieces (g,l)        € 12,95 
salad mix - fresh chips 

Spare ribs          €12,95 
salad mix - fresh chips 

Flemish beef stew         €13,95 

Lettuce-Tomato-Fresh chips 

 
 

DESSERTS & CHEESE 
 

 
Chocolate mousse (g,l)        € 7,20 
puffed chocolate rice - lime gesture 

Tiramisu (g,l,n)         € 6,95 
amaretti biscuit crumble 

Crème brûlée (l)         € 6,70 
crispy sugar candy crust 

Dame Blanche (l)          € 7,95 
Vanilla ice cream - hot chocolate sauce - whipped cream 

Children’s ice cream         € 4,50 
 
Camembert  (l)           € 12,95 
Camembert cheese – toast – herb salad 

 
 
 

G = Gluten  L = Lactose  N = Nut  
 

All the dishes are fresh and prepared daily in house 
 

Tapas as a main dish = min 2 pp 
 

Groups over 10 persons max 6 different dishes 
 

Sharing 1 dish + 6,50 
 

1 bill per table 
 

Wifi: passage free wifi – Password: depassage1 

 


