COMPOSE YOUR OWN 3-COURSE MENU

Starter, main course and two desserts
€ 46,50

MENU OF STARTERS INCLUDING DESSERT

Choose two of our starters, cold, warm or vegetarian and two desserts
€ 39,50




Asian tapas €15,00
Sashimi salmon, Yakitori & sesame sauce, beef carpaccio Asian style, chicken gyoza & dip

Pablo tapas €15,00
Brioche toast with smoked eel, croquettes & dip, rib fingers, scampi salad

Meat tapas €15,00
Beef carpaccio, smoked duck & hoisin, Pata Negra & foam of parmesan, chicken chunks & dip

Fish tapas €15,00
Scampi’s chili cream sauce, gyoza taco spicy salmon, salmon tartare, shrimp croquettes & cocktail sauce

Asian surf and turf €15,00
Stir-fried scampi’s, beef tenderloin tips, noodles, Asian sauce, coriander

Gamba mediterrane €14,50
Roasted, garlic, chili, olive oil, lemon-aioli

Sashimi of tuna and salmon €15,50
Tuna, salmon, wakame, soy sauce, wasabi, crispy shrimp

Melted abbey cheese ‘fondue’ €13,50
Crudités, bread, rosemary

Cauliflower steak €12,50
Roasted almonds, Roquefort, celeriac

Ribfingers €14,50
Sweet & sour vegetables, bean sprouts, Japanese mayonnaise

Taco beef & shrimp €14,00
Thinly sliced sirloin steak, truffle foam, shrimps, jalapefio pepper mayonnaise

Truffle carpaccio €15,00
Thinly sliced sirloin steak with parmesan cheese, rocket, pine nuts, and truffle mayonnaise

Carpaccio Francesco €15,00
Thinly sliced sirloin, foam of parmesan, rocket, truffle-chili oil & pine nuts

Served with brioche bread

Vegetarian tomato soup €6,75
With pomodori and basil, cream

Tom Kha Kai soup €6,75
Slightly spicy, chicken, noodles, coconut, citrus



Tournedos medaillons 200 grams €30,00 (in menu + €5)
Vegetables, pepper-, red port or Hollandaise sauce

Ribeye steak €25,50
Smoked garlic gravy, vegetables

Surf and Turf €25,50
Marinated scampi, fillet of salmon, garlic, fillet of beef, pepper sauce

Mixed grill €25,50
Bavette, veal, pork and BBQ chicken thigh, served with three cold sauces

Duck breast €24,50
Truffle foam, white port, beetroot crumble

Rump steak €24,50

Argentine steak, chimichurri, vegetables

Strips fillet of beef €24,50
With stir-fried fresh vegetables, sweet, slightly spicy Bombay-Bali-soy sauce

Spaghetti all’aglio €23,50 (our favorite pasta)
Spaghetti with marinated strips of beef, rocket, chili, garlic and parmesan cheese

Satay 300 grams €23,00
Roasted chicken thighs satay, atjar, cucumber, onion

Lamb steak €25,50
Provencal vegetables, crumbled goat cheese, honey & thyme gravy

Chicken Parmigiana €22,50
Chicken filet, tomato frito, parmesan cheese, thyme, garlic

Spaghetti Pesce €23,50
Salmon, scampi’s, Norwegian shrimp, sun-dried tomatoes, chili cream sauce

Codfish & coconut €25,00
Lemongrass, lime, laos, tomato, beetroot

Stuffed salmon €24,50
Cream of spinach, black tiger shrimps, white wine, beurre blanc sauce

Fish & chips €19,50
Homemade fries, salt vinegar, sauce ravigote



VEGETARIAN DISHES

Cauliflower steak €19,50
Roasted almonds, Roquefort, celeriac

Truffle pasta €20,00
Tagliatelle, cream sauce, Parmesan cheese, white truffle

SIDE DISH

Fresh salad €6,00
All dishes (with the exception of the pasta dishes) will be served with
fresh French fries. Would you like a second helping? Just ask us.

All our meat dishes will be prepared medium, would you like this otherwise, tell us.
Are you allergic to anything? Ask for our allergens menu.

CHILDREN’S DISHES (to 12 years)

Chicken nuggets with French fries, mayonnaise and apple sauce €8,50
Real Dutch snack (frikadel), French fries, mayonnaise and apple sauce €8,50
Real Dutch snack (croquette), French fries, mayonnaise and apple sauce €8,50
Tournedos (100g) with French fries, mayonnaise and apple sauce €14,50

Salmon (100g) with French fries, mayonnaise and apple sauce €12,50



DESSERTS

Can be ordered separately
If you have chosen the 3-course menu then you can make TWO choices from the following items.

Cheesecake Picasso: Monchou, Bastogne, blueberries €5,50
Grandma’s apple threat: Granny smith, raisins, cinnamon, crumble €5,50

Dame Blanche: a scoop of vanilla ice cream, vanilla crumble, whipped cream-mascarpone, cacao tuilles,
chocolate sauce €5,50

Nougatine pie (ice cold): real classic among the pies with foam, sugared nuts €5,75
Scroppino ‘classic’: Italian specialty with prosecco, limoncello, lemon ice cream and vodka €7,00
Creme brulee : caramel, sugar-coated nuts, Baileys €5,50
Tiramisu: mascarpone, cacao, dutch biscuits, Amaretto €5,75
Strained yoghurt with grilled pears: honey, cinnamon, nuts, raspberry €5,50
Tartufo: ice-bonbon, truffle chocolate, cacao, whipped cream €5,75
Children’s ice-cream cup: vanilla ice cream, whipped cream and smarties in a funny cup €5,00
Dessert wine: sweet €5,00
Ice coffee: Vanilla Nespresso coffee, ice cubes, milk, vanillasauce €5,00
Caramel coffee: Caramel Nespresso coffee, caramel syrup, caramel crunch and whipped cream €5,00

Nespresso coffee / tea



