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Main courses 

       
      €  
Soup of the season     7,00 
Specially prepared by the chef 

 
Prawns Tempura   10,50 
Crispy, little gem lettuce, cucumber sweet-
sour and chili mayonnaise  
 

Carpaccio     13,00 
Thin sliced fillet of beef with a light truffle 
dressing, Utrechter old cheese, spring onion, 
capers, sun dried tomato and pine nuts 

 
Vitello tonnato   13,50 
With tuna mayonnaise, capers, rucola and 
cherry tomato 
 

Veggie Delight   10,50 
Goat cheese, eggplant, tomato, red onion 
and balsamic syrup 

 
Bites to share               14,00 p.p. 
Specially composed by our chef 
(starting from 2 persons) 
 

Salad Bowls 
Goat cheese           16,00 
Lukewarm goat cheese served with 
mixed salad, pear, cherry tomato, red 
onion, walnuts and honey 
 

Spicy chicken         16,00 

Chicken thigh with mixed salad, 

cucumber, spring onion and cashews 

Coffee/ Tea 
Coffee, Espresso or Tea          2,90 
Double espresso            3,90 
Cappuccino              3,10 
Latte macchiato             3,80 
Flat white     3.90 
Chai latte               3,80 
Fresh mint tea or ginger tea           3,60 
Fresh cinnamon tea           3,60 
Hot chocolate with whipped cream 3,80 
 

           € 
Halibut    23,50 
Served with white wine sauce 

 
Fish and Chips   19,50 
Homemade fried cod fillet with chips, 
mixed salad and remoulade sauce 

 
Round steak    23,50 
Served with mushroom sauce  

 
Chicken thigh skewer  19,50 
With peanut sauce and prawn crackers 

 
Spareribs     23,00 
Light sweet marinated slow-cooked ribs  
served with garlic sauce 

 
Beef Hamburger   20,00 
Served with mozzarella, bacon, tomato  
and pesto mayonnaise 

 
Above main courses are served with chips  

 
Prawn Panang curry  22,50 
Fresh wok-fried vegetables with prawns 
(peeled) and rice 

 
Vegan Panang curry            19,50 
Fresh wok-fried vegetables with vegan chicken 
pieces and rice 
 

Ravioli ricotta & spinach            19,50 
With truffle cream sauce, rocket salad, pine 
nuts and Parmesan cheese 
 

 
 

Aperitif 
Aperol Spritz             9,50 
Limoncello Spritz   9,50 
Bombay Gin Tonic    9,50 
Tanqueray Gin Tonic  9,50 
Gordon’s Pink Gin Tonic   9,50 
Espresso Martini    9,50 
Sex on the beach   9,50 
Balon 43    9,50 
Watermelon Fizz   9,50 
Dark ‘n Stormy   9,50 
Hugo 0,0%     7,50 

Bread with aioli  
and tapenade 

€ 7,00 
 



 

€ 
Irish Coffee         9,00 
With Irish Whiskey and whipped cream 
 
Spanish Coffee             9,00 
With Licor 43 and whipped cream 

 
French Coffee             9,00 
With Grand Marnier and whipped cream 
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Wines 
Per glass 4,80 / Per bottle 24,00 
 
White 
Verdejo-Sauvignon Blanc,  
BIO Mundo de Yuntero, Spain 
Crisp with yellow fruits 
 
Pinot Grigio, Ancora, Italy 
Light with crisp white fruits 
 
Chardonnay, Routes de France, France 
Round and ripe fruits  
 
Küfertrunk, Germany (sweet) 
 
Rosé 
Grenache, Greg & Juju, France 
Juicy, light red fruit and crispy 
 
Red 
Cabernet Sauvignon-Syrah, 
Credencial, Portugal 
Full, spicy and wooded 
 
Merlot, Je m’appelle, France 

Soft with red fruit 
 
Sparkling BIO Frizzante  
Fresh, soft and fruity 
Per glass 6,20 / per bottle 29,50 
 
Spa blauw/ rood 1 L         7,50 
Mineral water still/ sparkling 

Carafe of tap water               4,50 

 

Desserts 
     € 
Dame blanche    8,00 
Vanilla ice cream with chocolate sauce 
and whipped cream 

 
Crème brûlée    7,50 
Classic French custard topped with 
caramelized sugar 

 
Cheesecake     9,00 
With a scoop of coconut ice cream and 
mango topping 
 
Caramel love   8,00 
Caramel ice cream with caramel pieces, 
caramel sauce and whipped cream 

 
Limoncello trifle   9,50 
Trifle of Limoncello, red fruit and biscuit 
crumbs plus a glass of Limoncello  
(only for 18+) 

 
Animal cup for the kids  6,00 
With vanilla ice cream and whipped cream 

Draft beer 
Heineken small 25CL  3,40 
Heineken medium 35CL  4,40 
Heineken large 50CL  5,70 
Texels Skuumkoppe 30CL  5,20 
Affligem blond 30CL  5,20 

Bottled beer 
Heineken    3,40 
Amstel Radler, sparkling lemon 3,40 
Mort Subite Kriek, raspberry 4,70 
Apple Bandit, apple cider  4,50 
IPA Oedipus pais tropical  5,20 
Affligem Dubbel, dark abbey ale 5,20 
Affligem Tripel, blond abbey tripel 5,20 
Brand Weizen    5,20 
Affligem Belgium white  5,20 
La Chouffe, unfiltered blonde beer 5,40  

Heineken 0.0%   3,50  

Amstel Radler 0.0%   3,50 

Affligem Blond 0.0%  5,20 

Brand Weizen 0.0%   5,20 

Texels Skuumkoppe 0,0%  5,20 

 

 

 


