
                                  Suggestions 
 
Gin of the month:                Nona June non alcoholic  Gin               €7,50 
                                                           Ungava 43.10% Canadian Gin               €9,50 
 

                                                                               Starters 
 
 
Pumpkinsoup: coriander/coconut/smoked salmon    (Starter/main course)            €6,50/€9,50 
 
Chicory ham cheese croquets: cress/fried parsley                                                                 €12,50 
 
Terrine of foie gras: Toast/hazelnut crumble/apple chutney/marineted pear                  €16,50 

 
 

                                                              Maincourse 
 
 
Grilled Sashi Entreôte( Rib -eye): with a sauce of your choice                                              €29,50 
 
Filed mechelse chicken: Mozzarella/sun dried tomato/ parmaham/basil/zucchini/ 
mushrooms/cognac sauce/croquets                                                                                           €22,50 
 
Skrei (jong cod filet) dugléré: spinach/mushrooms/tomato/schrimps/mashed potato   €24,50 
 
Chicken Tikka Masala: Indian spices/rice  (we will make it spicy if u want)                        €19,50 
 
Dorade (baked): home-made tartar sauce/salad/belgium fries                                            €24,00 
 
Pork cheeks with brown beer: mushrooms/silver onions/chicory salad/croquettes        €20,50 
 
Calf osso buco “Milanese”: tagliatelle or mashed potato/parmesan cheese/vegetables€24,50   
 

                                                               Desserts 
 

Moelleux from chocolate “home made” with vanilla ice                                                          €8,50 
 
Crépe suzette (pancake flambe with orange sauce)                                                                  €8,50 


