D RINKS

BUBBLES

PROSECCO-BY GLASS

PROSECCO-BOTTLE
Galanti
CHAMPAGNE-BOTTLE

Eugene Il Brut Tradition
Eugene Il Brut Rosé

WINES

WHITE

BY GLASS

Mc Guigan the Pick Chardonnay
Pino Grigio Prospetti

Aresti Sauvignon

BOTTLE

Aresti Sauvignon

Mc Guigan the Pick Chardonnay
Pino Grigio Prospetti

Pouilly Fumé Chatelain

RED

BY GLASS

Finca El Origen Malbec
Primitivo Rione Del Falco
Aresti Cabernet Sauvignon
BOTTLE

Finca El Origen Cabernet Sauvignon
Finca El Origen Malbec

Rione Del Falco Primitivo

Cotes du Rhone E. Guigal

ROSE

BY GLASS

Klein Aventuur Rosé

BOTTLE

Klein Aventuur Rosé

GIN & TONIC

Tanqueray & Royal Bliss Tonic
Bulldog Gin & Royal Bliss Tonic
1836 Belgian Gin & Royal Bliss Tonic

1836 Belgian Clementine Gin & Royal Bliss Tonic

Beefeater & Royal Bliss Tonic
Roku Gin Japon & Royal Bliss Tonic
Gin Nordes & Royal Bliss Tonic

Bombay Saphire Gin & Royal Bliss Tonic

Hendricks Gin & Royal Bliss Tonic

LIQUEURS

Limoncello Bongiorno
Baileys

Amaretto

Sambuca

Grappa Pilzer
Cointreau

Courvoisier VS

Poire Williams

Grand Marnier
Calvados Coeur Du Breuil
Samalens Arma 3Y
Remi Martin VSOP
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SPIRIT

VODKA

Absolut Vodka
Zubrowka Bison
Ciroc Vodka

WHISKY & WHISKEY

Johnnie Walker Red
Four Roses

The Famous Grose
Jameson

GDC Belgium Whisky 5 Y
Jack Daniels
Johnnie Walker Black
Chivas 12 Y
Glenfiddich 12 Y
Laphroaig 10 Y
Talisker 10 Y

Oban 14 Y

Glenlivet 15 Y

RHUM

Old Captain
Havana 3 Y
Bacoo 4 Y
Bacardi Anejo 4 Y

TEQUILA

Tequila Jose Cuervo Rep

BEERS
VODKA

Carlsberg

Jupiler 0,0

Hoegaarden rosé 0,0
Duvel

Kwak

Triple Karmeliet

Triple Westmalle
Rochefort 8°

Chimay Triple Chimay Bleu
Val Dieu

Saint Feuillien Grand Cru

DRAUGHT 33CL

Stella

Hoegaarden Blanche
Leffe Brune

Leffe Blonde

Kriek Bellevue

DRAUGHT 50CL

N

Leffe Brune

Leffe Blonde
Hoegaarden Blanche

COCKTAIL

American Moscow Mule
Cosmopolitan

Bourbon Sour

Bloody Mary

Paolino Fresh Basil
Mojito
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MOCKTAIL

Gin and Tonic free
Mojito Zero
Aperol zero

APERITIF

Pineau de Charente
Campari

Ricard

Martini Blanc, Rouge
Sherry Tio Pepe
Porto Blanc, Rouge
Kir (vin blanc)
Apérol Spritz

SOFTS

SODA

Coca Cola / Coca Cola Zero
Sprite

Ice Tea Fuze Tea

Ice Tea Fuze Tea péche
Ginger Ale Canada Dry
Royal Bliss Tonic

Fanta

FRUIT JUICE

Pineapple
Grapefruit
Tomato
Appel
Melo
Strawberry
Ace Red

NATURAL JUICE

Orange
Grapefruit

WATER

SPA 25cl Reine
SPA 25cl Intense
SPA 50cl Reine
SPA 50cl Intense

HOT DRINKS

Expresso

Coffee

Double Expresso
Decaffeinaited
Capuccino

Latte Macchiato
Hot chocolate
Tea Infusion
Fresh Mint Tea
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S TARTEHR DESSERT

Classic Caesar Salad 1.5.8.9 21 ©@ Caramelized Pear Tartlet, Mascarpone Cream, and Cocoa Crumble 1.5.9 nQ
Soup of the Day 1.9, 14 10 @ Warm Rice Pudding, Caramelized Pears, and Chestnuts 1.9 11
Perfect Egg with Celery Cream and Spiced Crispy Bread 1.5, 9, 14 16 Creme Brilée with Candied Citrus Zest 1.5, 9 nQ
Autumn Salad with Chicory - Caramelized Bacon Texture and Dried Fruit 1. 10 16 © Tarte Tatin with Almond Milk Ice Cream 1,9 15 @
Beet Salad with Granny Smith Apple, Smoked Trout, and Fresh Dill Cheese 1.8, 9 16 Vanilla Ice Cream, Salted Butter Caramel, and Crumble or Hot Chocolate 1.9 12 ©
Sautéed Prawns with Garlic and Tomato 1,29 2 ©® Lemon and Basil Cheesecake with Pistachio Splinters 1,5, 9,10 16 @

72% Dark Chocolate Fondant with a Vanilla Ice Cream Center 1,9 12 ©

S NACKS
KI1 D S M ENWU 16 ©

Pizza with Gorgonzola, Squash, Mushrooms, Tomato Sauce, Parmesan, and Arugula 1,9 21 ©

Beef Lasagne 1.4.9 21 © Crispy Chicken Strips, French Fries 1,9
Risotto with Radicchio, Gorgonzola, and Speck o 23 © Chocolate Donuts with Whipped Cream 1.9
Tagliatelle Carbonara with Scampi, Garlic, and Parsley 1.2.5.9 24 @

Healthy Hamburger - Vegetarian Steak with Greek Tzatziki Sauce and Avocado 1.4.9 25

Black Angus Burger with Comté Cheese, Caramelized Onions, and Honey Mustard Sauce 1.3,9, 15 26 ©

Mexican-Style Black Angus Hamburger - Spicy Jalapefio Mayonnaise, Cheddar Cheese, and Corn Chips 1,459 26 &

M A I N DI S H

VEGETERIAN

Seasonal Vegetable Carpaccio with Lemon and Passion Fruit Vinaigrette 1. 4,9 16

Vegetarian Couscous Pearls with Three-Color Peppers, Peas, Broad Beans, Red Onions, and Broccoli 1,4, 15 22

CHICKEN

Free-Range Chicken Blanquette with Camembert 1.9 29 ©
Roasted Duck Breast with Figs and Balsamic Vinegar 1.9, 14 30 ©
S Klimato
MEAT
Slow-cooked Lamb Shank with Seasonal Vegetables and Bulgur Wheat 1.9, 14 36 © @ ‘ @ @ @
. ) Very low Low Medium High Very high
Beef Tenderloin with Pepper Crust, Green Pepper Sauce 1, 4,9 38 ©
Duo of Beef Tenderloin Skewers Baba Ganoush, Baby Potatoes 1.9, 13, 14 36 © YNRERSTAND QUR CLiMATE LABELE
. . Our climate labels (A-E) show the environmental impact of a dish based on its carbon footprint, using data from our partner Klimato.
Regional Beef Ribeye Steak, Green Pepper, Choron Sauce 1,4 5,9 37 ©
Pork Tenderloin, Baby Potatoes, and Honey and Thyme-Glazed Carrots 1.9 28 ©
ALLERGENS
FISH
1 Gluten 5 Egg 9 Milk 13 Sesame
Roasted Pollock Fillet with Jerusalem Artichoke Purée and Hazelnut Oil 18,9, 10 28 @ 2 Shellfish 6 Lupin 1@ Tiee Nl 14 Celery
. " . . 1 Sulf i
Asian-style Sautéed Octopus with Sweet Chili Sauce Noodles 1.2, 13 30 © ° Mustard 4 Molluscs uifate = ©Onion
. . . . . 4 Soja 8 Fish 12 Peanut
Sea Bass Fillet with Candied Lemon and Green Olives, Saffron Fish Jus 1.8.9 28 ©
Hot-smoked Salmon Fillet with Honey and Lemongrass 1.8.9 28 © In case of allergies, our staff will be happy to advise you on which dishes are best for you.



