
BEERS
On Tab

Stella Artois 25 cl (5,2 %)	 3,50
Stella Artois 50 cl (5,2 %) 	 6,50
Leffe Blond 25 cl (6,6 %)	 4,75
Victoria Strong Blond 25 cl (8,5 %)	 4,85
Wilderen Goud 33 cl (6,2%)	 5,00
Tripel Karmeliet 25 cl (8,4 %)	  4,50

Bottles

Omer 33 cl (8,5 %)	 6,50
Leffe Donker 33 cl (6,5 %)	  5,50
Leffe Ruby 33 cl (5 %)	 5,50
Kwak Amber 33 cl (8 %)	 6,00
Duvel 33 cl (8,5 %)		  6,60
Hoegaarden Rosé 25 cl (3 %)	 4,35
Kriek Belle Vue 25 cl (4,3 %)	 4,95
Tripel Kannunik 33cl (8,2%)	  5,75
Fourchette 33 cl (7,5 %)	 6,00
Stella Artois 0,0 % 25 cl	 4,25
Leffe 0,0 % 33 cl	 5,10
Paulaner Hefe Weisser 50 cl (5,5 %)	 6,75
Corona 33 cl (4,5 %)	  5,50
Corona 0,0 % 33 cl	 5,50

BEER TASTING		 7,95
3 × 15 clcl of our Belgian beers

Wilderen, Chouffe, Tripel Karmeliet.

WINE & SPARKLING 
SELECTION
White / Red / Rosé Wine	 5,50 / 6,75 / 26,00
“Les Gîtes IGP Pays d’Oc Languedoc”	  

Wine Selection	         
— Château Genoels Elderen Blauw	 8,50 / 12,00 / 37,50

White wine (Belgium / Haspengouw) Chardonnayy	

— Vignoble Des Trois Rois	 42,50
White wine  (Belgium) Osmose

— Pierre Dupond, Beaujolais 	 6,50 / 8,00 / 29,60
Red wine. 60% Gamay 40% Syrah	

— Vignoble Des Trois Rois Rosé	 39,50 
Rosé wine  (Belgium) Cabernet Cortis, Souvignier Gris, Muscaris 

Sparkling Wine	
— Cava Nuviana	  6,50 / 27,50
— Champagne Gardet Brut Tradition 	  64,95

SOFT DRINKS 	 30 cl / 40 cl

Coca Cola	 3,75 / 4,75
Coca Cola Zero	 3,75 / 4,75
Coca Cola Cherry Zero      3,75 / —5
Fanta 	 3,75 / 4,75
Sprite Zero	 3,75 / 4,75
Fuze Tea Sparkling               3,75 / 4,75 

Fuze Tea Peach Hibiscus 20 cl     3,50
Royal Bliss Tonic 20 cl	 3,65
Royal Bliss 20 cl	 3,50
Agrumes, Bitter Lemon, Aromatic Berry, Mint.	

Minute Maid 20cl	 3,65
Apple / Orange	  

Fristi 20cl	 3,60
Cécémel 20 cl	 3,60

Homemade Iced Tea	 5,50
— Raspberry 50 cl	
— Camomille 50 cl	  
	 	
WATER	 0.2l /0.5l
Chaudfontaine	 3,00 / 4,00
Still or Sparkling	
— Grenadine 	 +0,80
— Mint	 +0,80

KIDS MOCKTAILS   4,95
Bubbly Blos Raspberry, violet, lime, soda

Minty Magic Lime, mint, soda

HOT DRINKS
Small / Large

Coffee (Rombouts)	 3,45 / 4,35 
— Decaf 	 3,45 / 4,35 
Espresso	 3,45
Cappuccino (Rombouts)	 4,00
— Soy milk or Oat milk	 4,50
Latte Macchiato (Rombouts)	 4,50
— Soy milk or Oat milk	 5,00
Hot chocolate	
— Whipped cream	 4,60
— Soy milk or Oat milk	 5,10
Selection of Teas	 3,50 
Fresh Mint Tea	 3,85
Crazy Hot Chocolate	 7,00
Hot chocolate with whipped cream, chocolate 
syrup & Oreo crumbles.

Chocolate Kiss	 8,50
Hot chocolate with Baileys & whipped cream

Gluhwein	 5,00
Coffee & Cake	 8,25

WILDEREN
Craft brewery & distillery from Limburg, offering 
premium beers and spirits from Belgium, shaped by 
tradition and innovation.

Wilderen Goud 33cl (6,2%) (van ’t Vat) 	 5,00
Tripel Kannunik 33cl (8,2%) 	 5,75
Omerta Rum & Coca Cola 	 9,50
Double You Gin & Royal Bliss Tonic 	 11,95
Belgian premium gin (43.7%) with 21 regional botanicals such as juniper berries, hops, rose and 
blossoms.

12 cl  /  20cl  /  75 cl



FINGER FOOD TO SHARE 	
Kibbeling 	 10,75
Fried Cod Bites, Lemon, Tartar Sauce.   
Watou Cheese	  12,50
Pickles Mayonnaise, Gherkin. 

Brioche Pâté  	 15,50 
Apple & Bacon Pâté, Yellow Beetroot, Walnut, Cranberry Jam.

Bitterballen with Pickles Mayonnaise. Beer Suggestion: Leffe Blond 
— 7 pcs	 7,50
— 13 pcs	 11,50
Vegetable Gyoza 	 7,50
(4 pcs) Ponzu & Sesame.   
Chicken Gyoza 	 7,50
(4 pcs) Ponzu & Sesame.   
Camembert Gratin From the oven with honey, rosemary & sourdough bread.   	 18,00
Winter Mini Croquettes (6 Flavours) 	
— 6 pcs 	 15,50 
— 18 pcs	 37,00

Nachos  	 13,50
Nachos XL  	 22,00
Warm Snacks	  
— 18 pcs	 12,50

— 30 pcs	 22,50

Tapas	 29,00
2–3 People 
Kibbeling, Watou Cheese, Nachos, Warm Snacks, Vegetarian Gyoza, Brioche with Apple & Bacon Pâté.

GIN (5 CL) & TONIC
Gin Bombay Sapphire	  10,75
Double You Gin & Royal Bliss Tonic		  11,95
Hendrick’s Gin	 14,50 

APERO
Martini Bianco / Rosso	 5,50
Picon Vin Blanc	 9,50 
Porto White / Red	 5,50
Campari 	 5,50
Ricard 	 5,95
Aperol Spritz 	 10,00
Aperol, Cava, Sparkeling Water.	 	

COCKTAILS (Selection) 
Lazy Red Cheeks 	 12,00
Vodka, Raspberry, Lime.

Mojito 	 12,00
Bacardi, Lime, Mint, Sugar, Soda.

St Germain Hugo Spritz 	 8,25
St Germain Elderflower Liqueur, Cava, Sparkeling 
Water 
Pina Colada  	 11,00
Bacardi, Pineapple Juice, Coconut Cream, Lime Juice.

MOCKTAILS
Lazy Red Cheeks 0,0% 	 8,50
Fruity Spice, Raspberry, Lime.

Balisha 0,0% 	 8,25 
Mandarin, Lime, Green Tea, Sugar, Spices.	

MARTINI 
COCKTAILS
Passion Fruit Martini 	 12,00
42Below Vodka, Vanilla, Passionfruid, Lime.
Martini Spritz 	 8,25 
Martini Bianco, Cava, Sparkeling Water.	
Martini Bellini 	 8,25

MIXED DRINKS 
Four Roses Coca Cola	 10,50
Bacardi White Coca Cola 	 9,50
Omerta Rum & Coca Cola	 9,50

CROQUES & 	
SANDWICHES	
Croque Monsieur	 11,50
Chimay Ham, Mature Cheese.  

Croque Brie	 14,50
Brie, Apple, Honey, Walnut.

Croque Madame 	 14,00 
Chimay Ham, Mature Cheese, Fried Egg. 

Toast Hummus & Avocado        9,95
Pomegranate Seeds, Cucumber, Cherry Tomato, 
Radish, Walnuts. 

Farmer’s Sandwich	 11,95
Smoked Salmon	  
Smoked Salmon, Herb Cheese, Cucumber, Cherry 
Tomato, Quinoa, Radish, Romaine Lettuce, 
Pumpkin Seeds. 

Farmer’s Sandwich	 12,50
Carpaccio	
Truffle Mayonnaise, Parmesan, Pine Nuts, Rocket. 

SALADES	  
Caesar Salad 	 21,95
Chicken, Caesar Dressing, Egg, Croutons, Romaine 
Lettuce.

Goat Cheese Salad       18,95
Apple, walnuts, goat’s cheese.

Burrata Salad 	 19,50 
Romaine Lettuce, Pumpkin, Burrata, Walnut, Liège 
Syrup, Pumpkin Waffle.

SOUP	
Tomato Soup 	 4,50 / 7,50
Croutons, Sourdough Bread, Beurre D’Isigny.	

Pea Soup 	 5,00 / 9,00
Smoked Sausage, Croutons, Sourdough Bread,	  
Beurre D’Isigny. 	
Chicory Soup	 4,50 / 8,50
Sour Cream, Chives, Crunchy Hazelnuts, 
Sourdough, Beurre D’Isigny. 



POKÉBOWL	
Duck Leg	 12,00 / 20,00
Confit Duck Leg, Pecan Nuts, Oyster Sauce. 

Salmon 	 11,00 / 21,75

Garden 	 8,00 / 15,50
 
All poké bowls are served with rice, soy sprouts, 

edamame, avocado, cucumber, sesame seeds, radish, 
carrot, and egg.

STARTERS	
Cheese Croquettes (2 pcs) 	 15,00
Game Croquettes (2 pcs)  	 18,00
Duo of Croquettes	 16,00 
Cheese & Game Croquette. 
Carpaccio of Belgian Blue Beef	 15,00 
Belgian Blue Beef, Parmesan, Rocket, Pine Nuts, 	
Olive Oil. 	
Carpaccio of Venison	     15,00
& Yellow Beetroot	
Young Lettuce, Walnut Oil, Radish.  	

Scampi Diabolique (6 pcs)	 17,00 
Arrabiata Sauce, Scampi, Spring Onion . 		

BURGERS incl. Friet / Frites

100% Beef Burger 	 20,00
Belgian Blue Beef, Pepper Mayonnaise, 
Tomato, Lettuce, Gherkin.  

— Crispy Onions	 +0,50
— Bacon 	 +2,50
— Cheese 	 +1,50
— Truffle Mayonnaise	 +1,50

Chicken burger  	 21,00
Mango Chutney, Coleslaw, Lettuce, 
Tomato, Gherkin, Crispy Onions, BBQ 
Sauce. 

Red Corvette 	 22,00
Beetroot, Tomato, Lettuce, Cucumber, 
Avocado, Lime Yoghurt Dressing. 

 

PASTA
Penne Scampi 	 23,50
Scampi, Tomato, Mascarpone, Courgette, 
Aubergine.

Wild Mushroom 	 21,50
& Truffle Ravioli With Porcini Sauce.   
 
Spaghetti Bolognese 	 17,00 

	

Grilled Vegetable 	 17,95
Spaghetti 	

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

Vol Au Vent 	 22,50 
Beef Stew with Rodenbach Beer  Beer Suggestion: Kwak Amber.	 	  24,50
Meatballs in Tomato Sauce 	 22,50
Game Croquettes (3 pcs)  	 28,00 
Cranberry Compote, Poached Pear, Walnut, Raspberry Dressing.	

Steak Tartare  Beer Suggestion: Victoria.	 24,00
Chicory with Ham & Cheese 	  23,50

Choice of Side Dish
— croquettes  
— fries  
— pasta  
— rice 
— Mashed potatoes  

GRILL
Scampi Skewer   	 24,95 
(9 pcs) With Tzatziki. 	

Duck Fillet  (210 g) Red Wine Sauce.	 26,50 
Seabass(200 gr)   	  22,95
Cauliflower Steak 	 21,00 
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  /  Spaghetti Grilled Vegetable 
— Curry sausage  / vegan nuggets   / bratwurst  / chicken fillet 

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

2-course menu Soup + main course      10,00 
or Main course + ice cream

LUNCH DEAL 	 14,95
A small soup of your choice with a croque 

OR sandwich OR a small poké bowl of your choice.

From 11:30 to 14:30.

Belgian Blue Steak + Sauce
— 160 gr 	 24,00
— 200 gr 	 28,00
Pepper sauce  / Provençal sauce 

 / Mushroom sauce   / White 
wine sauce   / Red Wine Sauce. 

 



SET MENU	 2-course dinner deal 29,50 p.p
3-course dinner deal  33,50 p.p 

Starter choice	

— Tomato Soup    
— Cheese Croquette 
— Carpaccio of Belgian Blue Beef  
Choice of Main Course:

— Belgian White-Blue Steak (160 g)*
       Upgrade steak (200 g) +5,00

— Seabass (200 g) 
— Wild mushroom ravioli, porcini sauce 
— Duck fillet (210 g)    

DESSERTS 
Crazy Carrot Cake* 	 7,25
Light, airy cake filled with carrot & pecan nuts, creamy cream cheese.

Bombastic Brownie Cake* 	 7,25
Moist brownie base with caramel, pecan nuts, and chocolate chunks.	

Very Blueberry Blondie Cake* 	 7,25
Vegan blondie with blueberries and vanilla icing.

Crème Brûlée 	 8,50
Chocolade Moelleux	   	 10,95
Cuberdon Ice Cream, Red Fruit Coulis.

Churros 	 8,00
With Belgian Chocolate Sauce.	

Chocolate Mousse 	 8,50
Poached Pear 	 9,95
White Chocolate, Passion Fruit Foam, Speculoos Crumble. 	

Sugar Waffle	 9,75
Cinnamon Ice Cream, Salted Caramel, Apple, Crunchy Chocolate. 

1 Scoop 	 3,00

2 Scoops	  4,50
Choice from: Vanilla, Chocolate, Strawberry, 
Mocha.  	

Extra toppings  

— Sprinkles	 +0,50

— Chocolate Flakes	 +0,50

— Whipped Cream	 +1,00

ARTISANAL ICE CREAM	 9,95

Coupe Brésilienne 	

Dame Blanche  With Belgian Chocolate Sauce.

Coupe Banana Split  
Vanilla Ice Cream, Banana, Chocolate Sauce. 

Lemon Sorbet with Cherries 	

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

COFFEE (Rombouts)  

WITH CAKE	
Choice from* 8,25 p.p 

Side dish included, choice of: 
— Croquettes  
— fries frites  
— Pasta  
— Rice
— Mashed potatoes 

Dessert choice: 
— 2 scoops of ice cream
— Chocolate mousse
— Crème brûlée


