
          Lunch 

Soup €08,00 
SOUP OF THE DAY | BREAD

Homemade cheese croquettes  (2pieces) €20,00 
FRIED PARSLEY | CHARRED LEMON 

Homemade shrimp croquettes (2pieces) €22,00 
FRIED PARSLEY | CHARRED LEMON 

Steak tartare €22,00 
PICKLED VEGETABLES | EGG YOLK | BUCKWHEAT|FRIES 

Risotto €24,00 
SEASONAL VEGETABLES

Vol au vent €24,00 
BLACKLEG CHICKEN | MOUSSELINE| FRIES 

Stew €26,00 
PORK CHEECK | LOLA BEER| FRIES 



 

 

 

 

 

 

Aperitif 

Loxarel cava vintage        €7,50 

PENEDES,SPAIN 

Huis aperitief         €12,50 

CACAOJUS, GINGERBEER, RUM 

Mocktave (ALCOHOL FREE)       €12,50 

PASSIONFRUIT/CORIANDER/GINGERBEER 

 

Bites to share 
  

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

fried pedron peppers | SEA SALT       €10,00 

Pull-apart bread        €12,00 

 ITALIAN BRAD |OLIVE TAPANADE | SUN DRIED TOMATO |PARMESAN 

Tempura          €12,00 

SEASON VEGETABLES | SUKIYAKI DIP      

Goujonettes (BREADED  WHITING)      €12,00 
HOME MADE TARTARE SAUCE     

Bitterballen  (*) SPECIAL MENTION BY GAULT & MILLAU   €12,00 

PORK RILLETTES | MUSTERD-GANACHE-MILK CHOCOLATE  



 
 
 
 

 

 

Pasta’s  
 

BOLOGNESE          €18,00 
GROUND BEEF|TOMATO SAUCE |PARMESAN 

 
Ravioli          €22,00 
RICOTTA | SAGE BUTTER 
 

VONGOLE          €24,00  
LEMON|PARSLEY  

 
Linguine          €26,00 
TRUFFLE| PARMESAN 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

 
 

Salads 
 
Roasted pumpkin        €22,00 
NUTS| CRANBERRY VINAIGRETTE 
 
Caesar           €22,00 
CHCKEN | ANCHOVIES | PARMESAN 
 
Smoked Mackerel         €22,00 
GORGONZOLA - HONEY-MUSTARD DRESSING 
 
 

Sandwiches 
 

 
Pastarami         €12,00 

PICKLES  

 
Pâté           €12,00 

MUSTARD 
 
Smoked mackerel        €12,00 
GORGONZOLA 
  

 
 
 



 
 
 
 

 

 

Dessert 
 

Our classics 

 
Dame blanche        €12,00 
HOME MADE VANILLA ICECREAM| DARK BEAN TO BAR CHOCOLATE  
 

Lemon dessert         €14,00 
HOME MADE BASIL ICECREAM | BASILI-CITRUS JUICE 
 

Le Petit Chocolatier       €16,00 
CHOCOLATE STRUCTURES| RASPBERRY | HOMEMADE CHOCOLATE ICECREAM 
 

Our suggestions 
 

Figs           €14,00 
WALNUTS | HOMEMADE FIG LEAF ICECREAM | DAQUOISE 
 

Pistachio          €16,00 
RASPBERRY | WHITE CHOCOLATE | HOME MADE PISTACHIO ICEC REAM 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

 

Lunch menu 
 

 

 
Starter 

 

* 

Main course 
 

* 

Coffee or tea 
 

 

 

 

 

 

€35,00pp 
 

 

Menu only available per table - Ask for our vegetarian alternative 

Do you have an allergy? Ask for our allergen list 

 

 
 

 

 

 




