Luncls dayy

2 courses / ° 29¢

e According to market availability e
Monday to Friday from 12pm to 2pm

eschikbaarheid op de markt e
Maandag tot vrijdag van 12.00 tot 14.00 uur

brasserie & restaurant

%Elt{ -l

3 courses / gangen e 52€

e Choice from the menu e
e Keuze van het menu e

Cold Starters

RED TUNA CARPACCIO 23€
Avaocado, coriander, grilled sesame / sup. menu 3€
VEAL TARTARE 25¢€
Jerusalem artichoke, tartufata

PRESSED CELERIAC 19€

Smoked trout (Mathonet fish farm), calamansi

Kide Mene

Menu + 1drink / drankjen e 20€

+ HOMEMADE LASAGNA
OR MEATBALLS, FRIES AND COMPOTE
OR CHICKEN BREAST, FRIES AND COMPOTE
+1|CE CREAM

+ HUISGEMAAKTE LASAGNE
OF GEHAKTBALLEN, FRIET EN COMPOTE
OF KIPFILET, FRIET EN COMPOTE
+11JSJE

Hot Starters

PUMPKIN VELOUTE 14€
Smoked duck, pumpkin seeds

WILD MUSHROOM RISOTTO 19€
Pata negra, garlic foam

ROASTED OCTOPUS 22€
Vegetable piperade, creamy potatoes / sup. menu 4€
LOW-TEMPERATURE FRIED EGG 16€

Cauliflower curry, capers, Colonnata lard



Fish

SEA BASS ROULADE 20€
Creamy beetroot with citrus, vegetable crumble, anchovy aioli

SALMON TROUT (MATHONET FISH FARM) 29€
Endives with citrus / sup. menu 4€

COD FILLET 31€
In chorizo crust, pepper risotto, saffron sauce

FISH SOUP 32€
Prawns, red mullet, redfish, rouille, and croutons / sup. menu 6€

Lobster

1

A L’ARMORICAINE 55€
Young vegetables, bisque, linguine / sup. menu 12€

GRILLED WITH GARLIC 53€
Vegetable spaghetti, linguine / sup. menu 12€

Meat

POULTRY STUFFED WITH CRAYFISH 31€
Potato rosti, salsify, Nantua sauce

VEAL CHOPS 36€
Corn textures, rosemary jus / sup. menu 5€

DUCK BREAST 29€
Red cabbage with apples, dauphine potatoes, port caramel

PURE BEEF FILLET 37€
Fries, hot vegetables, choice of sauce: pepper, mushroom cream,

béarnaise, maitre d’hétel butter sup. menu 8€

RIB-EYE STEAK 300G 34¢€

Pepper sauce, pont-neuf potatoes, braised endives
Desserts

VANILLA CREME BRULEE 12€

FRENCH TOAST

WITH CARAMELIZED APPLES (¥ 12€

Vanilla ice cream, milk caramel

TIRAMISU 12€

Ladyfingers, amaretto, coffee

TRADITIONAL DAME BLANCHE (¥ 12€

Vanilla, chocolate, whipped cream

FROZEN NOUGAT WITH DRIED FRUITS 12€

LEMON MERINGUE TART 13€

CAFE GOURMAND 14¢€

According to the Chef’s mood

ASSORTMENT OF CHEESES FROM OUR REGION 16€
sup. menu 8€

EXCLUSIVE
/MA ) /Z?Lgian, S})n, .. Cer{v(eb ‘

SERVED WITH PASSION AND EXPERTISE
RIGHT IN FRONT OF YOU
GESERVEERD MET PASSIE EN VAKMANSCHAP,
DIRECT VOOR U

Ask our waiter for our assortment.

(supplement menu 8€)

Do you want information about the presence of allergens in our products? Our manager will gladly inform you!
We draw your attention to the fact that the composition of the products may vary.

Als u informatie wilt over de aanwezigheid van allergenen in onze gerechten, zal onze verantwoordelijke
u hierover graag informeren. Wij vestigen uw aandacht op het feit dat de samenstelling van de gerechten kan variéren.



