STARTERS

BBQ LANGOUSTINES WITH HERB BUTTER € 36.00
BRUSCHETTA WITH BOLOGNESE AND GARLIC - 6 PIECES € 20.00
PULLED PORK NACHQS e , € 15.00
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SPAGHETTI CARBONARA WITH AVOCADO € 2200

SALMON CROQUE WITH GOAT CHEESE AND HOMEMADE RED PESTO € 20.00
VEAL SWEETBREADS WITH PAN-FRIED MASHED POTATOES AND WARM VEGETABLES € 34.00
LAMB FILLET WITH ROSEMARY, GARLIC, GREEN BEANS AND SAUTEED BABY POTATOES € 38.00
PEPPER STEAK FLAMBEED WITH COGNAC € 36.00
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MUSSELS WITH WHOLEGRAIN MUSTARD AND GRIMBERGEN BEER € 36.00

WHOLE SEA BREAM, STUFFED WITH FRESH HERBS, SERVED WITH A FRESH SALAD AND FRIES € 38.00

SKIN-ON PAN-FRIED SALMON, PEA PUREE, ROASTED LEEK AND LIME BEURRE BLANC € 36.00
NATURE € 3050
WHITE WHINE - PROVENCAL - GARLIC - GARLIC/CREAM - CURRY - CHAMPAGNE € 35.00
FROM THE CHEF (WITH SEAFOQOD) € 3950
MUSSELWINE GLASS BOTTLE
AL MERCADO - D.0O. TERRA ALTA - GRENACHA BLANCA € 5.80 € 3250
STRAWEERRY S?MOOTHAIEI £ 900
PINEAPPLE CREME BRULEE € 14.00
FRESHLY BAKED PASTRIES EVERY DAY € 450
FRESH HOT WAFFLES (FroM 2.00 PM TO 5:00 PM)
POWDERED SUGAR £ 750
WHIPPED CREAM € 10.00
SCOOP OF VANILLA ICE CREAM € 1.00
SCOOP OF VANILLA ICE CREAM WITH CHOCOLATE SAUCE £ 1250



