
                                  Suggestions 
 
 

Carpaccio of deer: dressing with truffel/almond flakes/arugula/chicory.                           €14,50 
 
Wild paté: toast/onion and chicory jam                                                                                    €14,50 
 
Wild mushrooms cream soup.          (Starter/main course)                                          €6,50/€9,50 
 
Bruschetta’s topped with tomato & prosciutto 4pieces                                                         €12,00 
 
 
 
 
 
 
 
 
Deer fillet: wild sauce/celeriac/chicory/apple/cranberries/wild mushrooms/croquetts €26,50 
 
Pheasant fillet: cognac sauce/witloof salad/wild mushrooms/croquetts                           €22,50 
 
Stew of deer &wild boar with red wijn: chicory/apple/cranberries/croquettes.              €21,50 
 
Dou of deer & pheasant fillet: wild mushrooms/ celeriac/ chicory/ apple/cranberries/ 
croquettes                                                                                                                                        €28,50 
 
Dorade (baked): home-made tartaar sauce/salad/belgium fries                                          €24,00 
 
Steak tartaar: with his garnish/salad/belgium fries.                                                                €17,50 
 
Pork cheeks with brown beer: mushrooms/silver onions/chicory salad/croquettes       €20,50 
 
Vegetarian lasagna with goat cheese.                                                                                        €18,00 
 
Salmon Teriyaki: teriyaki sauce/baked vegetables and rice.                                                 €23,00 


