
BEERS
On tap 

Hoegaarden Wit 25 cl (5 %) 4,35
Tripel Karmeliet 25 cl (8,4 %)  4,60
Leffe Ruby 25 cl (5 %) 5,10
IPA Goose 25 cl (5,9 %)  5,00
Leffe Blond 25 cl (6,6 %) 4,50
Stella Artois 33 cl (5,2 %) 4,35
Fourchette 33 cl (7,5 %) 6,00
Kwak Rouge 33 cl (8 %)   5,10
Stella Artois 50 cl (5,2 %)  6,25
Hoegaarden Wit 50 cl (5 %)  7,50
Leffe Blond 50 cl (6,6 %)  7,50
Leffe Ruby 50 cl (5 %)  7,50
IPA Goose 50 cl (5,9 %)  8,50

Bottled

Duvel 33 cl (8,5 %)  6,60
Omer 33 cl (8,5 %) 6,20
Leffe Donker 33 cl (6,5 %)  5,40
Paulaner Hefe Weisser 50 cl (5,5 %) 6,75
Kwak Amber 33 cl (8,4 %) 5,70
Hoegaarden Rosé 25 cl (3 %) 4,80
Victoria Strong Blond 33 cl (8,5 %) 5,70
Corona 33cl (4,5 %) 5,70
Stella Artois 0,0 % 25 cl 4,00
Leffe 0,0 % 33 cl 4,95
Corona 0,0 % 33 cl 5,70

Local Beers

Martha 5,90
— Sexy Blond 33 cl (8 %) 
— Guilty Pleasure Red 33 cl (8 %)

Jus De Mer
— Blond 33 cl (7,2 %) 6,45
— Bruin 33 cl (8,8 %) 6,70
— De Luxe 33 cl (8,8 %) 6,70

BEER TASTING  7,50
3 × 15 cl of our Belgian beers

WINE & SPARKLING 
SELECTION
White / Red / Rosé Wine 5,25 / 24,00
“Les Gîtes IGP Pays d’Oc Languedoc”  

Belgian Wine – White         
— Château Genoels-Elderen Blauw 8,20 / 40,95

White wine (Belgium / Haspengouw) Chardonnayy 

— Belgian Wine – Red 38,40
Red wine (Belgium) Pinot Noir 

— Belgian Wine – Rosé 38,40
Rosé wijn / Vin Rosé  (België) Cabernet Cortis, Souvignier Gris, Muscaris 

Sparkling Wine 
— Cava Nuviana 6,25 / 29,50
— Prosecco DOC Brut Bedin  (White / Rosé) 7,00 / 40,00
— Champagne Gardet Chigny-les-Roses        12,35 / 65,75

SOFT DRINKS
30cl / 40cl

Coca Cola 3,55/4,65
Coca Cola Zero           3,55/4,65

Cherry Coke Zero      3,55/4,65
Fanta  3,55/4,65
Sprite Zero 3,55/4,65

Fuze Tea Sparkling       3,55/4,65 
20 cl

Fuze Tea Peach Hibiscus 3,35
Royal Bliss Tonic  3,50
Royal Bliss 3,35 
Citrus, Bitter Lemon, Aromatic 
Berry, Mint 
Minute Maid 3,40
Apple, Orange

WATER / L’EAU
0.2l /0.5l

Chaudfontaine Still or Sparkling 2,80 / 3,85
— Grenadine  +0,80

— Mint +0,80

HOT DRINKS
Small / Large

Coffee 3,30 /  4,25
— Decaf  3,30 

Espresso 3,30
Cappuccino 3,75
— Soy milk or Oat milk 4,25
Latte Macchiato 4,20
— Soy milk or Oat milk 4,75
Hot chocolate 3,40
— Whipped cream 4,00
— Soy milk or Oat milk 4,25

Irish Coffee (Whiskey)  8,25

Italian Coffee (Amaretto)   8,25

Selection of Teas 3,45 
Fresh Mint Tea 3,70 
 

12 cl / 75 cl



FINGER FOOD TO SHARE  
Kibbeling  10,95
Fried cod bites, lemon, tartar sauce   

Crispy calamari  16,00
Calamari, lemon, tartar sauce  
Watou cheese  11,95
With De Ster mustard and pickles 

Mushroom Bitterballen 12,95
Pickled Mayonais 

Bitterballen  
Pickled Mayonais   
Beer suggestion: Leffe Blond 

— 7 pcs 7,00
— 13 pcs 11,00
Nachos / Nachos XL    13,50 / 21,50
Warm snackss 
— 18 pcs  12,50
— 30 pcs 21,75
Bruschetta Coeur de Boeuf tomaat

— 2 pcs 7,00
— 4 pcs  13,50
Tapas for 2 people  31,00
Bitterballen, Watou cheese, Nachos, Bruschetta with Coeur de Boeuf tomato, crispy 
calamari, mushroom bitterballen, warm snacks

GIN (5 CL) & TONIC
Bombay Sapphire Royal Bliss Tonic 10,75
1836 Belgian Organic Gin Royal Bliss Tonic 11,95
Hendrick’s Gin Royal Bliss Tonic 13,95

APERO
Porto  4,75
White, Red 

Campari  5,25
Ricard  5,75

COCKTAILS (Selection) 

Lazy Red Cheeks  11,50
Vodka, raspberry, lime

Mojito  10,00
Bacardi, lime, mint, sugar, soda

Passion Fruit Martini  11,50
Vodka, vanilla, passion fruit, lime

Pina Colada   10,50
Bacardi, pineapple juice, coconut cream, 
lime juice

Aperol Spritz 11,00

MOCKTAILS
Lazy Red Cheeks 0,0%  8,50
Fruity spice, raspberry, lime

Balisha 0,0%  8,25
Mandarin, lime, green tea, sugar, spices

KIDS MOCKTAILS  6,00
— Bubbly Blos Raspberry, violet, lime, soda
— Minty Magic Lime, mint, soda

MARTINI
Martini Bianco 5,25
Martini Rosso 5,25
St.-Germain Hugo Spritz      7,95
Martini Spritz 7,95
Martini Bellini 11,50

SANGRIA
Quint Sangria  8,50
— White, Red with fruits

CROQUES 
Available until 17:00

Croque Monsieur 11,95
Chimay ham, aged cheese 

Croque Bolognaise   15,00
Chimay ham, aged cheese,bolognese sauce 

Croque Brie 14,00
Brie, apple, honey, walnut  

Uitsmijter 13,50
Fried Eggs on Toast      
Chimay ham, aged cheese, egg, cucumber, 
lettuce, tomato

Croque Carpaccio 16,95
Beef carpaccio, aged cheese, truffle 
mayonnaise, rocket                     

SOUP 
Tomato Soup  7,50
Croutons, sourdough bread, butter
Thaise Chicken Soup             7,95
Croutons, sourdough bread, butter

SALADES  
Caesar salade 21,95
Chicken, Caesar dressing, egg, croutons, 
romaine lettuce

Goat Cheese Salad 18,95
Apple, walnut, goat cheese

Scampi Salad 22,95
Scampi, mango, cucumber, croutons, bean 
sprouts, romaine lettuce, yogurt dressing



POKE BOWL 
Poke Bowl Salmon 21,75
Rice, salmon, bean sprouts, soybeans, 
 avocado, cucumber, sesame seeds,  
radish, carrot, egg  

Poke Bowl Chicken 19,50
Rice, chicken, bean sprouts, soybeans, 
 avocado, cucumber, sesame seeds,  
radish, carrot, egg    

Poke Bowl Veggie 15,50
Rice, bean sprouts, soybeans, avocado,  
cucumber, sesame seeds, radish, carrot,  
egg                    

STARTERS  
Cheese croquette  14,50
Shrimp croquettes ‘t Werftje’ 21,50
(2 pieces) 

Duo of cheese  18,00 
and shrimp croquettes    

 

Carpaccio of Belgian beef 18,00  
Belgian Blue beef, parmesan, rocket, pine nuts, 
olive oil 
Carpaccio coeur de boeuf  18,00
Beef heart tomato, burrata, olive oil, croutons, 
olives, pine nuts, rocket   

Spicy Diabolique   16,50
6 pieces, arrabiata sauce, spring onion 

BURGERS
+ Served with Belgian fries

Classic Burger  21,50
Belgian Blue beef burger, pepper 
mayonnaise, tomato, lettuce, pickle

 
Beer suggestion: Tripel Karmeliet

American burger 23,50
Belgian Blue beef burger, pepper 
mayonnaise, bacon, cheese, tomato, 
lettuce, pickle

 

Tropical burger  23,50
Chicken burger, mango chutney, 
coleslaw, lettuce, tomato, pickle, 
crispy onion, BBQ sauce

Veggie burger 22,50
Beetroot burger, tomato, lettuce, 
cucumber, avocado, lime-yogurt 
dressing

PASTA 
Spaghetti 

— Bolognese  18,00
— Tomato sauce 17,95

Tomato sauce and grilled vegetables

Penne Campi  23,50
Scampi, tomato, mascarpone, 
zucchini, eggplant

Penne Burrata  22,00
Cherry tomato, tomato sauce, burrata

CLASSIC MAIN COURSES
All main courses are served with a side dish of your choice.

Vol au vent*  21,00
Meatballs in tomato sauce*  22,50 
Beef stew with Rodenbach beer*  26,50 
Beer suggestion: Kwak Amber 

Steak tartare*  23,50
Beer suggestion: Victoria 

Shrimp croquettes ‘t Werftje* (3pcs)  34,00
Plaice meunière*   27,00 
Butter, lemon, parsley 

*Choice of Side Dish
— croquettes  
— fries  
— pasta  
— rice 
Extra Side Option
— Mashed potatoes     +1,00

GRILL
Belgian Blue steak 
— 160 gr  20,50
— 200 gr  24,50
Sauces   +3,00
Pepper sauce  / Provençal sauce  / 
Mushroom sauce   / White wine sauce  .

Belle Flamande Chicken*  21,50 
Scampi brochette*  (9st) with tzatziki 24,50
Sea bass* (200gr)   21,50
Cauliflower steak*  21,50
With sweet potato, cherry tomato & broccoli 

All grill dishes are served with a 
side salad.

Additional side dishes can be 
selected under “Side Dishes.”

Tomato Soup 

Ice Cream  
Vanilla scoop sprinkels

Choice of Main Course
— Spaghetti bolognaise 
— Curry sausage  / vegan nuggets   / bratwurst  / chicken fillet 

Fries  / croquettes  / Mashed potatoes , / Carrot mash  
Cucumber / tomato / carrot

2-course menu Soup + main course      9,50 
or Main course + ice cream



SET MENU 29,95 p.p
2-course dinner deal for 2 or more people

Starters to share 
Tomato soup   cheese croquettes  carpaccio of Belgian beef  

Choice of Main Course:
— Belle Flamande chicken fillet* 
— Supplement steak* (200 g)  +5,00 

—  Sea bass* (200 g) 

— Penne burrata 
Cherry tomato, tomato sauce, burrata.

*Choice of Side Dish: croquettes , fries pasta   rice

*Choice of Sauce: peper sauce   provençaalse sauce  mushroom 
sauce  white sauce .

DESSERTS 
Crème brûlée  7,95

Chocolade moelleux with cuberdon ice cream  11,95
Liège waffle  9,75
With cinnamon ice cream, salted caramel, apple, crispy chocolate

Chocolate mousse  8,95
Churros  8,00
With Belgian chocolate sauce

Cake 

Coffee with cake  8,00 p.p
Check the cake page for our selection

Crazy carrot cake   7,25
Light and fluffy cake filled with carrot and pecans, topped with creamy cream 
cheese

Bombastic brownie cake  7,25
Moist brownie base with caramel, pecans, and chocolate chunks

Very blueberry blondie cake  7,25
Vegan blondie with blueberries and vanilla icing

1 scoop 2,50 
2 scoops 4,00

Flavours available: vanilla, 
chocolate, strawberry, mocha 

Extra toppings  
— Disco dips 0,50
— Chocolate flakes 0,50
— Whipped cream 1,00  
— Chocolate sauce 2,00 

ARTISANAL ICE CREAM
Dame Blanche  10,00
with Belgian chocolate sauce  
Coupe brésilienne   9,50
Coupe cuberdon & pistache  11,50
Cuberdon, pistachio, honey, raspberry crunch 

Coupe banana split  11,00
Vanilla ice cream, banana, chocolate sauce 

Cherry and Lemon Sorbe  9,50
Strawberry Coupes  12,00
Coupe café royal  11,50
Rum raisin ice cream, coffee, caramel, mango 

Prices are in euros, 
including service 
and VAT.
For information 
regarding allergens, 
please contact our 
staff.

ALLERGENS
1. Egg
2. Gluten
3. Lupin
4. Milk
5. Mustard
6. Nuts
7. Peanuts

8. Crustaceans
9. Celery
10. Sesame seeds
11. Soy
12. Fish
13. Molluscs
14. Sulphur dioxide


