fils

O Grandma'’s apertif .......... €620 L[| PineaudesCharentes...€470 [ Youngjenever................. €4.20
L Kirecece. €520 [ Sherry.....coooiiiviii. €470 [ Oldjenever.................... €5.20
[l Cava.oooooo €620 [ Gancia................. €520 [ Ricard............. €6.00
[l RedPort.......... €470 [ Campari..........ccccccceeee. €650 [| Piconwhitewine............ €8.50
[ WhitePort....................... €470 [ Campariorange .............. €940 [ Crodino................. €4.50
(] RedMartini.................... €470 L[] Pisangorange.................. €940 L[] Aperol Spritz.................. €700
[l White Martini ................ €470 [ Passoa orange................ €940 [ Freshly pressed fruit juice €5.20
........................................................................ B ceeeceserceteiiiinicittaciteaceteceninacitnacaseacesecentnacasnacaseacera

1,2, %" gpaARTERS

€4.50/€6.50
| pc€6.50 /2 pc€ 12.50
| pc€8.00/2 pc€ 15.50

Tomato soup with meatballs

Home-made cheese croquettes

Home-made shrimp croquettes

Duo of cheese and shrimp croquettes

Toast with smoked eel

Shrimp cocktail

Black pudding with caramelised apples

Deep-fried plaice goujons with home-made tartare sauce
Grandma'’s smoked fish assortment

oOo0DoOdoonn

Carpaccio of beef with rucola and parmesan

........................................................................ * eecccesecsssscccccescsssssccseessssscccenns
r

— _) SOFT DRINKS —

[ | CocaCola/ Light [ Zero......................... €3.20 [ | Vedett ExtraBlond (52%)..........c.c.coo..... €3.40
[ SPrite. ..o €3.20 (| Vedett Extra White (473 I €3.40
L] Gimi e €3.20 (] Stella(5.2%) ..o €3.20
(] lceTea ..o, €320 (] Jupiler N&A (0.5%).........o...coovvverorrrccernnnnn, €3.20
] Schweppes Tonic...............cccoeeiiiiinennn. €3.20 ] De Koninek (5%)......ovomveeeoreereoreesrreerenen, €3.40
[ | Fever-Tree Tonic.........ooooooooo, €3.20 [ | Duvel (B.5%) et €4.40
[l Minute Maid Orange..........c.ccceveeinn, €3.20 L] Triple d’Anvers (8%)..........ccccccoveviivennenn. €4.70
[l Minute Maid Apple ..o €3.20 (] SeeF (6.5%).....oveeieeeeeeeoeeeeeeeeeeeceeeeeeeen, €3.70
[] Minute Maid Grapefruit...................... €3.20 ] OMEI (8%) ..o €4.40
[] Cecemel(chocolate)...................c......... €3.20 U K@K (75%) oo €3.40
[] Chaudfontaine still water..................... €3.20 ] Maredsous Blond (6%)...............coovvvveennnn. €3.70
[] Chaudfontaine sparkling water-........... €3.20 [J Maredsous Brown (8%)........................ €4.20
[ | Chaudfontaine i literstill .................. €590 (| Maredsous Triple (10%)....cccooooveiieiieiene. €4.70
[l Chaudfontaine 'f: liter sparkling......... €590 [] westmalle Trappist (7%)........ccccccoceenene. €4.50
[l Chaudfontaine Iliterstill.............. €8.50 [ Kasteelbier Brown (11%).........c.ccoorovv...... €4.70
[ ] Chaudfontaine Iliter sparkling........... €8.50



COMPOSE YOUR OWN MENU

— MEAT ——

Chipolatasausages............... €11.50
Chicken fillet....................... €11.50
Steak............... €14.00
Veal escalope..............c.c....... €15.00
Mixed grill........................ €15.00
Sirloinsteak............................ €17.50

-~ SAUCES -

oo on

v‘-

—POTATO—
DISHES

€ 3.00 € 3.50
Pepper cream sauce ] sautéed potatoes
Archiduc sauce (] Boiled potatoes
Curry sauce (] Jacket potatoes
Provencal sauce 0l Chips
Mustard sauce (] Mash
Béarnaise sauce [J Mash of the day
Choron sauce [J Potato croquettes

(] Gratin Dauphinois
(] Rice

.........................................................................

%,
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Mussels au naturel ................ €1990
Mussels in white wine............ €20.90
Garlicmussels...................... €20.90
Musselsincream.................. €2090
Mussels “Grandma’s”............ €21.90
Gratinated fish stew.............. €16.00
Pan-fried trout.................... € 14.00

a VEGETABLES ?

€ 4.00

Cauliflower in cheese sauce
Leeks in cream sauce
Salsify in white sauce
Sautéed chicory

Red cabbage

Peas and carrots

Mixed salad

Chicory salad

Tomato salad

STEWS

Puff pastry filled with chicken, mushrooms,
meatballs and a white cream sauce
Grandma’s rabbit stew

Veal fricassee

Pork crepinette (sausage) with bacon and mustard

Beef stew with Maredsous beer

Flemish pork stew with chicory, grain mustard,
bacon and Omer beer

Pork cheeks with Seef beer

oo

SALAD DISHES

Salad NICOISE. ..o €16.50
Caesarsalad ... €16.50
Baconand applesalad........................oooiii €16.50
Shrimp tomato...............oooiiiiii e €18.00
Goatcheesesalad................ccocooiiiiiiiiii €16.50
Greeksalad................cooiiiiiiic € 16.50
Tomatoand Mozzarella......................ocoooiiiiiii € 14.00



.....

.....
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Rice pudding

Dame blanche (vanilla ice with chocolate sauce)...€ 7.00
Tiramisu

Creme brilée

Sabayon

Vanilla ice cream with egg liqueur

....................................................................

Vanilla ice with strawberries (season)...€8.00
Sorbet

Chocolate mousse

Chocolate fondue.

Cheese

— HOT DRINKS —
Coffee.......cccccoooooiiiinii. € 3.20 ] Baileys Coffee............... € 8.50 Infusions
Grandma’s coffee ] Antwerp Coffee............. € 8.50 L Mint € 3.20
(with egg liqueur)......... €550 || Icedcoffee................ € 3.50 [ Rosehip.....ccccccoooriiicenn € 3.20
Espresso...........cccccocu.... € 3.20 [ | HotChocolate............. € 3.70 (] Chamomile.................... € 3.20
Double espresso........... €640 L[| Grandma’s hot chocolate L Lime. oo € 3.20
Espresso Machiato........ €3.70 (Elixir d’Anvers)............ €9.20
Cappuccino................... € 3.70 Green tea
Latte Machiato............... €370 Black tea L] Green TeaSencha...... €3.20
Coffee Latte................... € 3.70 D English Breakfast.......... € 3.20 D Green Tea Mandarin
Irish Coffee .................... €850 || ForestFruits.......... € 3.20 Orange ..., € 3.20
Italian Coffee................ €850 [ Earl Grey........ocoecvveenn. € 3.20
French Coffee................ €850 [l Lemon............ €320 [ Freshly brewed mint tea.. € 4.20

—SPIRITS[ | —

GinGordon’s..................ccoooiiiii €6.50
GinHendrick’s.............cocooooiiiiiiiiicece €8.50
Copperhead Gin..................oociiiii €13.50
Buss N° 509 Pink Grapefruit................................ €9.50
Buss N° 509 Raspberry.................cccocoiiinin €9.50
Buss N° 509 PersianPeach .................................... €9.50
Buss N° 509 Elderflower....................ccccccoeviennnnn. €9.50
Buss N° 509 WhiteRain..........................ccocoooo. €11.50
Vodka Absolut..................cocoiiiiiiiii €6.50
Bacardi.............cooooiiiiii €6.50
Havana Especial.................cccocooiiiiiinie, €6.50
Havana7 years.................cc.ccooiiiiiii €10.50
SambuUCa ... €6.50
Mandarine Napoleon ..., €750
GrandMarnier................c.cccoocoiiiiiiii i €750
CoiNtreau..............ccooeviiiiiicceeeeee e €6.50
Baileys............ocooiiiii €6.50
AmarettoDisaronno ........................cccccoeeeiin. €6.50
Elixird’Anversshot ... €4.00

o0 O Odooodon

Elixird’Anvers..................ccocooviiiiiiiceceee €6.50
ElixirDe Spa.........c.coooiiiiiiiic e €6.50
Poire William’s ..................ccocoiiiiiii, €6.50
GrappaJulia..............ccocoooiiii €6.50
J&B ... €6.50
J.Walker Red Label (40%vol.)............cccccoviininnnne. €6.50
Chivas Regal, 12 yrs (40%vol.)...........ccccovrvrvriiinnnns €10.50
Chivas Regal, 18 yrs (40%vol.).............ccccccceciinnies € 14.50
Caol lla, 12 yrs (43%vol.).......ccccoviiieriniiieeciieeeeas €8.50
Islay Single Malt Scotch Whiskey

Bruichladdich (46%vol.)..............cccoovviiiiiiiiiiien. €15.50
Islay Single Malt Scotch Whiskey

Cuarenta YTres.........cccoooviiiiiiiiiic e, €750
Calvados...........cooiiiiii €6.50
ArmagnacClédesducs............................. €8.50
CourvoisierVS ... €6.50
RémyMartin VSOP...................... €8.50
DelamainPale &Dry ...............cccccoiiiiiiiin, €9.50



— HOUSE WINE

white - rosé - red

[ Glass....ooovoooooeoo €4.70
L] tfatiter . oo €730

Gecesesesesesesecscsssesesesesssecscsesesesesecessesesesesesesessssesese o

WHITE WINES

[l saint Véran ‘Domaine de la Creuze Nosire' ....... €33.50
Dominique et Christine Martin a Leynes, Bourgogne - France
Fresh, lively unoaked Chardonnay; white flower and ripe white peach
flavours. Harmonious and well-structured. Ripe white peach flesh aroma
beautifully supported by clean acidity. Deliciously fresh opener.

[l Soave Corte Olivi...........cccccooooooriiiiiiriiiiiiiii, €29.50
Cantine Lenotti, Veneto - Italy

Pure Garganega grape producing a juicy Soave. Boskoop apple and goose-
berry define the nose. Taste of apple sauce and freshness of gooseberries.
Attractive well-rounded Soave.

(L] Beaumont‘CheninBlanc’................cc........... €31.00
Beaumont Family, Bot River - South Africa

Unoaked Chenin with tropical fruit, citrus and fennel notes. Bucket loads
of fruit with excellent balance between acidity and sweetness. The only
unoaked Chenin Blanc in South Africa with 4.5 out of 5 in the renowned
Platters Guide!

(] Fleurde Coucou...........ooooovvoioiiooioiie. €31.50
Alpha Loire, A.O.P Sauvignon de Touraine - France

Loads of exotic fruit on the nose of this Sauvignon, with green pepper
corns and citrus. A mouthfilling wine with hints of green asparagus spears,
showing off that smoky minerality which you only find in the Loire Valley.
A delightfully refreshing wine.

[] sancerre Blanc ‘Vieilles Vignes .................. €36.50
Domaine Christian Salmon a Bué, Loire - France

Intensely crisp aromas of lime and mint. Reveals an impeccable balance
between fruit, finesse and minerality in the mouth. A long, elegant citrusy
finish, with nuances of lime.

(] Summertime...........ccoovvvoooieeeoeeceoseccenn, €32.00
La Gordonne, Cétes de Provence - France

Fruity rosé with rich aromatic palate consisting of raspberries and cassis.
Same fruitiness with a fresh citrus finish. Perfect table companion for
various salads, poultry and white meat.

Gecesesesesesesecscsssesesesesssecscsesesesesecessesesesesesesessssesese o

L] thtiter oo, €13.50
L I literof wine ..o, €23.00
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RED WINES

[] Le Clsitre du Chateau Moine Martin .......... €129.50
AOP Fronsac, Bordeaux - France

Second Chateau Mayne Vieil wine. 70 % Merlot and 30 % Cabernet Franc
unoaked produce a very fruity Bordeaux with mainly cherry nose and
flavour. Subtle tannins complementing the fruit, producing a harmonious
result. Delicious novel Fronsac.

L] Papaluna................oocooiiiiiii €31.50
Calatayud - Spain

Norrel Robertson, Scot and Master of Wine, moved near to Zaragoza
with his family a few years ago, where he discovered a long neglected
domain with very old Garnacha vines, so he decided to take a chance.
This full-bodied, delicious unfiltered wine consists of 70 % Garnacha,
25 % Syrah and 5 % Mazuela and Monastrell. We clearly recognize the
‘garrigue’ or distinctive wild herbs of the Grenache and Syrah from the
Rhéne valley. Veiled tannins with masses of fruit and long smoky after-
taste with hints of vanilla. Papa Luna is highly prized by Ferran Adria of the
former EL Bulli restaurant!

[] Chianti ColliSenesi..............cccocccoiccviin.... €34.00
Carpineta Fontalpino, Gioia & Filippo Cresti, Toscana - Italy
Sangiovese in its purest form: very intense colour with red cherry and
small berry aromas. The wine is matured in oak for 4 months, which
produces a rounded but extremely fruity taste in the mouth. Gioia has
clearly introduced a new style similar to Chianti: lots of fruit and a pure
but solid structure, lingering temptingly in the mouth. 90/100 Wine
Spectator.

[ Don David ‘Malbec Reserve' ... €31.00
Michel Torino Estate, Cafayate Valley - Argentina

The highest vineyards in Argentina are located at a height of 1,700 m in
the Cafayate valley. The special character of these wines is based on their
remarkable freshness, never tiring the taste buds. This 100 % Malbec with
plum jam, fresh tobacco and vanilla aromas produces the same hints of
plums and even chocolate on the palate. Finished with well-rounded
tannins.

[] Chateau Peyreau.................cccooiiiiiiii, €43.50
A.O.P. Saint Emilion Grand Cru, Bordeaux - France

Produced by Comtes de Neipperg (Ch. Canon la Gaffeliere). 95%
Merlot, 5% Cabernet Franc. Aromas of mocha with hints of vanilla,
because of the wood used. A mouthfilling wine, with hints of cassis and
ripe blueberries.
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"BUBBLES"

[ | cavadeProBrut..........

[ Champagne Perrier-Jouét Grand Brut................. €75.00



