
 

 
 

 
 

 
Aperitif 

Loxarel cava vintage        €7,50 

PENEDES,SPAIN 

Baba au rum         €12,50 

CACAOJUICE | GINGERBEER | RUM 

Baba no rum (ALCOHOL FREE)       €12,50 
CACAOJUICE | GINGERBEER   

Mocktave (ALCOHOL FREE)       €12,50 

PASSIONFRUIT | CORIANDER | GINGERBEER 

 
Bites to share 

  

Bruschetta (3pieces) | TOMATO SALSA     €10,00 
Tempura          €12,00 

SEASON VEGETABLES | SUKIYAKI DIP      

Goujonettes (BREADED  WHITING) | HOME MADE TARTARE SAUCE    €12,00  
Bitterballen PORK RILLETTES | MUSTERD-GANACHE-MILK CHOCOLATE  €12,00 
 * SPECIAL MENTION BY GAULT & MILLAU  

Pastrami  | PICKLES        €12,00 
Pickles Oyster 'mor' | RED WINE VINEGAR | SHALOTTS   €12,00 
 



 
 
 
 

Starters 
Our classics 
Steak tartare         €18,00 
Pickled vegetables | egg yolk | buckwheat | truffle supplement €8 

 
Homemade cheese croquettes  (2pieces)   €20,00 
Fried parsley | charred lemon 
 
Homemade shrimp croquettes (2pieces)   €22,00 
Fried parsley | charred lemon 
 
Our suggestions 
 

Ravioli          €18,00 
PUMPKIN | KALE | RICOTTA| truffle supplement €8 
 
GNOCCHI          €18,00 
MUSHROOMS | PUMPKIN | Parmesan| truffle supplement €8 
 

GOOSE LIVER TERRINE        €22,00 
CACAOBREAD | RUBY CHOCOLATE 

 
SALMON TARTARE        €22,00 
COCKLES | CUCUMBER JUICE 
 

SCALLOP          €24,00 
JERUSALEM ARTICHOKE | SALSCENSION | MADEIRA 



 
 
 
 

 
 

Pasta’s  
 
BOLOGNESE          €18,00 
GROUND BEEF|TOMATO SAUCE |PARMESAN 
 
PUTTANESCA         €24,00  
ANCHOVIES | BLACK OLIVES | TOMATO SAUCE | PARMESAN 
 
Linguine          €24,00 
TRUFFLE| PARMESAN 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

 
 

Main courses 
 
Our classics 
Vol au vent         €24,00 
Blackleg chicken | mousseline| fries | Calf Sweetbreads Supplement €8  
 
Stew          €26,00 
pork cheeck | lola beer| cacao | fries 
 
Onglet (hanger steak)       €32,00 
Sauted sucrine letuce | bordelaise saus | fries 
 
Our suggestions 
Risotto          €24,00 
Mushrooms | gorgonzola | hazelnut 

 
Monk fish         €32,00 
OXTAIL RISOTTO | ENDIVES 

 
Filet of black-leg chicken       €32,00 
 GRILLED CELERIAC| SAUTED ENDIEVES | THYME 
 

Wild sea bass mi-cuit        €32,00 
Kale | Mashed potatoes robuchon 
 
Basque country origin Ribeye (2 PERSONS)       €70,00  
Aged for two monthes | shalotte juice | lettuce heart | fries | 30 minutes preparation time 



 
 
 
 

 
 

kids 
 
Chicken          €12,00 
APPLE MOUSSELINE | FRIES 
 
Vol au vent         €12,00 
BLACKLEG CHICKEN | FRIES 
 
Linguine          €12,00 
BOLOGNAISE  
 
Goujonettes (breaded whiting)     €12,00 
FRIES 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

 

Menu  

 
SEA BASS CEVICHE 

TROMPETTE DE LA MORT | ESPELETTE 
 

* 
(*) RAVIOLI 

NORTH SEA CRAB | CAMEMBERT | LANGOUSTINE & MILK CHOCOLATE SAUCE 

 

* 
Flank steak (Uruguayan origin) 

Kale | Ruby chocolate and Merlot sauce 

 

* 
Baba 

SWEET RED BEET | HOUSE-MADE GOAT MILK ICE CREAM 

 

 

3 GANGEN  €52 

(*)4 GANGEN  €62 

 
 

Menu enkel verkrijgbaar per tafel – vraag naar ons vegetarisch alternatief 
Heeft u een allergie? Vraag naar onze allergenenlijst 


