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FINGERFOOD

BREAD WITH AIOLI (V) 7
PLATTER OF SNACKS 22
Comté | mortadella | fennel salami | olives | bread | boquerones | padron peppers

HALF A DOZEN OF OYSTERS 24
Mignonette and horseradish

YAKITORI 10
Japanese chicken skewers with hoisin and sesame seeds

SPICY GAMBA'S 13
prawns fried in a spicy oil of garlic, red pepper and tomato

WARM NACHO'S (V) 11
Melted cheese, créme fraiche, tomatosalsa and guacamole

COMTE (V) 9
Ripe French cheese from the Jura region

SAINT-MARCELLIN (V) B
Melted french cheese

PIMIENTOS DE PADRON (V) 8
Fried green peppers with sea-salt

OLIVES (V) 5
FRIES (V) 5,5
CRUNCHY CHICKEN 10
VAN DOBBEN BITTERBALLS 9
CAS & KAS VEGAN BITTERBALLS 9
CAS & KAS VEGAN TRUFFELCROQUETTES 9
CHEESESTICKS 9
FRIED SNACKS 10X | 20X 117 19
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In case of any allegries of specific dietary wishes, please inform the staff.



STARTERS

BIET AMERICAIN (V) 11
Vegetarian twist on filet américain, with a brioche, egg and onion

TUNA TACO'S 13,5
Tartare tuna with soy-sesame dressing, chipotle mayonaise

VITELLO TONNATO 15
Roasted veal with a mayonaise from tuna, red onion and capers

HALF A DOZEN OF OYSTERS 24
Mignonette and horseradish

RED CURRY SOUP (V) 8,75
With coconut, lime and cilantro

SOUP OF THE DAY 8,75
MAINS

BAVETTE 27,5
With chimichurri, vegetables and fries

CHICKEN SATE 22
Slow cooked chicken tighs with sweet/sour cucumber, prawn crackers and fries

BLACK ANGUS HAMBURGER 22
Black angus beefburger with sauce, salad and fries

VEGABURGER (V) 20
Burger made from celeriac, trufflemayonaise, fries and salad

RAVIOLI (VEGAN) 21
Ravioli filled with radicchio, rosemary and ricotto, served with sage butter and Parmesan
FISH OF THE DAY 27,5
MEAT OF THE DAY 28,5
SALADS

CAESAR SALAD 17,5

Salad with chicken, little gem, anchovies(+dressing), Parmesan and egg

SALAD GREEN ASPERGES (V) 18,5
A fresh salad with balsamic onions, Parmesan and walnuts

DESSERTS

SMITS BONBONS 7.5
APPLE-CRUMBLE WITH ICE 8.5
DESSERT OF THE WEEK 9
LEMON MERINGUE 5
HOMEMADE CHEESECAKE 5
AFFOGATO 8
ICE FROM ICE-SALON NELIS 8,75
SCROPPINO 11

In case of any allegries of specific dietary wishes, please inform the staff.
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