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STARTERS

Breadboard @ 6.5

Seven slices of bread from Grootkarzijn
bakery accompanied by herb butter and aioli.

Oriental Carpaccio 13.5
Beef carpaccio in the Oriental style,
accompanied by sesame sauce, crispy
onions, puffed rice, and cheese crackers.
Smoked salmon terrine 13.5

Terrine of house-smoked salmon accompanied
by wakame, nori crackers, and saffron-infused
mayonnaise.

Gamba's 12

Garlic-sautéed peeled prawns served with
toast, red bell peppers, and parsley.

Pork belly 9

Succulent roasted pork belly, expertly cooked to
tenderness, accompanied by a creamy blend of
peas and garlic, garnished with crispy fried onions.

Knoflookchampignons 8.5
Garlic-fried mushrooms, gratinated

with cheese and baked in the oven,

served alongside toast.

Velvety tomato bisque @ 8.5

Homemade fresh tomato soup
accompanied by toast and a hint of cream.

S ALADS

Our salads are accompanied by bread and butter.

still 15

Fish salad featuring house-smoked salmon,
mackerel, aioli, prawns, and squid rings.

Brie @ n
Salad featuring brie, walnuts, and honey.

As a salad meal +€5.50
Fries with salad +€2.50

Our mixed salad features tomatoes,
cucumbers, and red onions.
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ENTREES

Pair of calves 29

A combination of veal entrec6éte and veal
shank, served in its own jus. The entrecbte is
prepared medium.

Picanha skewers 29

Grain-fed beef picanha, marinated with garlic
and Italian herbs.

Spareribs 24
Homemade spare ribs, accompanied

by garlic and chili sauce.

Entrecote 225 of 350 grams 29.5/38.5

Beef entrecédte featuring a distinctive fat
rim, accompanied by either peppercorn or
mushroom sauce.

Burger ©

Angus burger on a brioche bun from the
bakery, accompanied by truffle mayonnaise,
bacon, cheese, and fried pickles.

Risotto @ 19

Homemade pesto risotto accompanied by burrata,
sun-dried tomatoes, and cheese shavings.

Redfish 24

Pan-seared red snapper, skin-on, accompanied
by a caper and white wine sauce.

19.5

Chicken satay 21

Chicken thigh skewers accompanied by
satay sauce, sweet and sour cucumber, red
onion, prawn crackers, and seroendeng.

Weekly Promotion .
A weekly rotating special.
Our main courses are accompanied by

fries, salad, and mayonnaise, with
unlimited refills available.
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DESSERTS

Freakshake

A glass brimming with confections, featuring

soft serve ice cream, banana milkshake,
spekkoek, chocolate sauce, and whipped
cream.

Snickers

Caramel ice cream accompanied by peanut

cream, meringue, chocolate sauce, and
whipped cream.

Cheesecake
Homemade cheesecake featuring mango
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and passion fruit, set atop a Bastogne biscuit
crust, accompanied by vanilla ice cream and

whipped cream.

White Lady

Three scoops of vanilla ice cream topped

with chocolate sauce, flaked almonds, and

whipped cream.

Iced coffee

Soft serve ice cream accompanied by
coffee, whipped cream, and Licor 43.

Ice cream macaroon

A sizable macaron filled with blueberry
ice cream, accompanied by whipped
cream.
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DESSERT
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BEVERAGES

Coffee
Cappuccino
Espresso

Double Espresso
Coffee with Milk
Latte Macchiato
Fresh Tea

Fresh Mint Tea
Fresh Ginger Ted
Hot Chocolate
Iced Coffee

with oat milk.
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+€0,25

SPECIAL COFFEE

Irish coffee 8.5
coffee | whipped cream | Jameson
whiskey

Spanish coffee 85
coffee | whipped cream | Licor 43
Italian coffee 8.5
coffee | whipped cream |
amaretto

Brazilian coffee. 85

coffee | whipped cream | Tia
Maria

French coffee 8.5
coffee | whipped cream | Grand
Marnier
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