
Sparkling wine 

 

Prosecco  7.00 – 32.00 
Mionetto Black, Glea, Treviso, Italy   

Lambrusco  6.00 – 28.00 
Donelli 1915, Emilia Romagna, Italy  

Cider, Poiré Fermier Biologique  23.00 
Domaine de la Galotière, Crouttes, France  

Champagne  58.00 
Bernard Pertois, Blanc de blancs, Epernay, France 

 

 

White wine 

 
 

Ronceno, Grecanico, Sicily, Italy 4.70 – 23.50 
Almond, yellow fruit 

 
 

Genoels-Elderen, Chardonnay, Limburg, Belgium 7.90 – 39.50 
dry elegant sophisticated wine, with touches of appel, honey and oak 

 
 

Hannes Reeh, Heideboden Weiss, Burgenland, Austria 6.80 – 34.00 
sauvignon blanc, weisburgunder, chardonnay 
spicy, yellow fruits, fresh, berries 

 
 

Oro de Castilla, Verdejo, Rueda, Spain 5.90 – 29.50 
exotic fruit, pear and melon, fresh and fruity 

 
 

Pouilly-Fumé, Domaine Pabiot, Les Chantebines, France 36.50 
refined, full, elegant and round 

 
 

Quitengang DAC reserve 2016, Grüner Veltliner, Austria 39.00 
single vinyard, round, toasty, fruity, hints of white pepper, light and elegant 



Rose wine 

 

Le Secret de Saint Pierre, Côtes de Provence, France 5.50 – 25.00 

peach, strawberry and spring fruit 

 

The Wayward Cardinal Rosé Pinot Noir 2014, Slovenia 5.70 – 28.50 
complex, unique and unusual rosé that fits perfect with your dinner 
 
 

 
 

Sweet wine 

 
 

Tschida ‘Muscat Ottonel’ Auslese, Austria 6.50 – 32.50 
natural sweet wine, deep, rich, citrus, apricot, blossoms, fresh herbs 

 

 

Red wine 

 

 

Casato di Melzi, Primitivo, Puglia, Italy 5.60 – 28.00 
plum, red fuits, rich, smooth, cherry, vanilla 

 
 

Hannes Reeh, Heideboden Rot, Burgenland, Austria 7.60 – 38.00 
zweigelt, Merlot, Sankt Lauren, Cabarnet 
black berries, rich, fresh, lively, balanced, potential 

 
 

Xipella, Carignan, Syrah, Conca de Barbera, Spain 6.20 – 31.00 
red berries, vanilla, intense 

 
 

Colombini Rosso di Montalcino, Sangiovese, Tuscany, Italy 44.00 
red berries, intense, complex, harmonious 

 
 

Pago de los Capallanes Crianza, Tempranillo, Spain 59.00 
intensely ruby red, deeply balanced and elegant 



Breakfast 
from 7am till 4pm 

 

croissant - 4.20 

with strawberry jam on the side (v) 

soft boiled eggs - 7.80 

two soft boiled eggs served with breadsticks (v) 

granola Greek yoghurt - 11.90 
homemade granola, Greek yoghurt, honey, fruits, coconut flakes (v) 

eggs and bacon - 12.50 
two fried eggs, bacon, chives and toast 

sunrise (add smoked salmon +2.00) - 14.90 

soft boiled egg, lemon ricotta spread, yoghurt, bread, croissant, butter, jam, ham,  cheese 

flat bread with fried eggs - 13.20 

flat bread, spinach, tzatziki, herbs spring onion, fried egg (v) 

pain perdu (add bacon +2.00) - 11.90 

blueberries, banana, maple syrup, roasted almonds 

 

Toasts 
from 7am till 4pm 

 

avocado (madame + 1.00)  - 12.80 
hummus, avocado, salad and roasted seeds (v) 

salmon (madame + 1.00) - 13.10 
tzatziki, salmon, herbs, spring onions and radish 

portobello (madame + 1.00) - 14.40 
lemon ricotta spread, oven roasted mushroom, parmesan cheese (v) 

 

Appetizers can be found on the first page 



Lunch 
from noon till 4pm 

 

meat balls - 13.80 
meat balls, tzatziki, flatbread, mixed salad 

croque (madame + 1.00) - 12.90 

French cheese toast with béchamel sauce and melted gruyère cheese on top (v) 

blt - 13.80 

crispy bacon, lettuce, tomato and mustard dressing 

grilled vegetables - 15.20 
hummus, seasonal vegetables, feta, roasted seeds, tahini (v) 

burrata lemon - 14.80 

artisanal burrata, pickled lemon, pine seeds (v) 

caesar salad - 15.80 

crispy salad, chicken, caesar dressing, parmesan 

lamb chops - 16.80 

lamb chops, vegetables and herbs served with chimichurri sauce 

 

Carpaccios and tartars 
from noon till 4pm 

 

gravadlax tartar - 16.20 
salmon tartar marinated in beetroot juice, sour cream, herbs 

 vitello tonnato - 14.60 

sliced veal, creamy tuna mayonnaise, capers 

 cauliflower tartar - 13.50 

minced cauliflower, wasabi mayo, capers, herbs (v) 

 

Sweets can be found on the last page 



TONIGHT 
from 6pm 

 

Croquettes 

pork croquette - 14.20 
2 croquettes of wild Duroc pig, herbs, dip 

fish croquette - 15.80 
2 croquettes of Belgian grey shrimps, herbs, dip 

 

Vegetables 

pimientos - 9.20 

roasted padron peppers, sea salt, dip (v) 

roasted sweet potato - 11.20 

sweet potato wedges, sour cream, pickled and fried onions (v) 

grilled vegetables - 15.20 
hummus, seasonal vegetables, feta, roasted seeds, tahini (v) 

grilled cabbage - 9.80 
aka coleslaw, wasabi mayo, nori and sesame seeds (v) 

 cauliflower tartar - 13.50 

minced cauliflower, wasabi mayo, capers, herbs (v) 

 

Chef’s dinner choice 

39.00 pp 

every Wednesday, Thursday, Friday and Saturday 
we prepare you a selection of dishes according to the chef from starter to dessert 

with a glass of prosecco and waters included, per table 



TONIGHT 
from 6pm 

 

Meat 

meat balls - 13.80 
meat balls, tzatziki, roasted seeds 

blueberry chicken - 14.70 
Belgian pickles, blueberries, red wine 

lamb chops - 16.80 
lamb chops (3), hummus, chimichurri, herbs 

Fish 

gravadlax tartar - 16.20 
salmon tartar marinated in beetroot juice, sour cream, herbs (gf) 

mussels – 13.90 

mussels with fennel and herbs (gf, lf) 

pulpo - 19.20 
grilled and glazed pulpo tentacle, with lemon and herbs (gf) 

gambas – 15.80 
roasted gambas (5), mild spicy oil, Mediterranean sea salt, herbs (gf, lf) 

And… 

burrata lemon - 14.80 

artisanal burrata, pickled lemon, oregano toast, pine seeds (v) 

arancini - 13.90 
3 risotto balls, truffle mayonnaise, herbs (v) 

vitello tonnato - 14.60 

sliced veal, creamy tuna mayonnaise, capers (gf, lf) 



Aperitivo 
all day 

 

almonds - 4.10 
fine roasted and salted almonds 

olives - 5.70 
cerignola olives from Puglia 

tzatziki - 6.20 
tzatziki served with flat bread 

corn wheels - 7.80 
slow roasted corn, sliced in wheels and served with miso-mayo dip 

hummus - 8.80 

homemade hummus served with Indian papadums 

cheese plate - 11.80 
selection of cheeses from La Maison du Fromage served with nuts and bread  

charcuterie - 14.20 
serrano, mortadella, salami and chorizo 

sardinellas - 17.60 
a can of 170g sardines served with toasted bread 

 

 

 

Our kitchen is open 

from Wednesday early mornings till Sunday afternoon 
for breakfast, lunch and dinner 



Sweets 
all day 

 

chocolate mousse - 8.20 

Belgian chocolate mousse with topping 

peanut butter crumble - 7.80 

with coconut yoghurt and lots of seeds 

apple tart - 8.90 

aka tartelette aux pommes, vanilla ice cream, nuts 

millefeuille with fried pineapple - 10.90 

topped with cream and pistachio 

waffle - 10.10 

homemade waffle, fruits, cream, maple syrup, roasted almonds 

cheese plate - 11.80 
selection of cheeses from La Maison du Fromage served with nuts and bread  

 

 

 

 

 

 

 

Our kitchen is open 

from Wednesday early mornings till Sunday afternoon 
for breakfast, lunch and dinner 


