
Starters

P A I N  R U S T I Q U EP A I N  R U S T I Q U E
Fresh baked bread | 
various spreads 

G O U D A  C H E E S E  S O U P G O U D A  C H E E S E  S O U P 
Fresh baked bread

G O A T  C H E E S E  W I T H  A R T I C H O K E S G O A T  C H E E S E  W I T H  A R T I C H O K E S 
Crispy goat cheese beignets |  
salted olives | basil | roasted  
artichokes | balsamic syrup

B E E F  C A R P A C C I OB E E F  C A R P A C C I O
Roasted yellow tomato | landcress | 
Grana Padano | pumpkin seeds | rocket | 
truffle mayonnaise

P O R K  B E L L Y  &  C O P P A  D I  P A R M A P O R K  B E L L Y  &  C O P P A  D I  P A R M A 
Crème brûlée of forest mushrooms | 
cauliflower kimchi | beetroot gel | 
pork belly | coppa di Parma

T A T A K I  O F  T U N A T A T A K I  O F  T U N A 
Tataki of tuna | potato blinis |  
crème fraîche | shellfish mayonnaise

D U C K  W I T H  S A U E R K R A U T D U C K  W I T H  S A U E R K R A U T 
Slow-cooked duck breast with ras 
el hanout | duck spring roll | poultry ham | 
sauerkraut-apple salad | parsnip | 
orange dressing

7 , 5 07 , 5 0

8 , 5 08 , 5 0

1 3 , 9 51 3 , 9 5

1 3 , 9 51 3 , 9 5

1 4 , 9 51 4 , 9 5

1 4 , 9 51 4 , 9 5

1 4 , 9 51 4 , 9 5

Desserts

C R È M E  B R Û L É E  C R È M E  B R Û L É E      8 , 9 58 , 9 5

Vanilla crème brûlée | amarena cherries | 
matcha foam | vanilla ice cream

 

D A M E  B L A N C H E  D A M E  B L A N C H E      8 , 9 58 , 9 5

Vanilla ice cream | warm Callebaut 
chocolate | sugared almonds

 

A N G E L I Q U E ’ S  S T I C K Y  T O F F E E   A N G E L I Q U E ’ S  S T I C K Y  T O F F E E       8 , 9 58 , 9 5

Sticky toffee cake | chocolate ice cream | 
meringue | caramel

 

G O U D A  ‘ S Y R U P  W A F F L E ’  B A L L   G O U D A  ‘ S Y R U P  W A F F L E ’  B A L L     9 , 9 59 , 9 5

Gouda ‘syrup waffle’ | Gouda syrup 
waffle mousse | cinnamon ice cream | crumble

 

S E A S O N A L  D E S S E R TS E A S O N A L  D E S S E R T   D A I L Y  P R I C ED A I L Y  P R I C E

Ask our staff about the 
seasonal dessert

 

C H E E S E  P L A T T E R  C H E E S E  P L A T T E R      1 3 , 9 51 3 , 9 5

Local cheeses | fig compote | 
brioche bread

 

C O F F E E  S P E C I A L T I E SC O F F E E  S P E C I A L T I E S
See our coffee menu on the table

Dinner from 5:00 PM to 9:00 PM

 
An allergie?  
Pass it on to our employees

Main Courses

B E L V E D È R E  G R I L L E D  B U R G E RB E L V E D È R E  G R I L L E D  B U R G E R     1 9 , 9 51 9 , 9 5

Fried red onion | lettuce | bacon | 
tomato | pickle | burger sauce | fries | 
truffle mayonnaise 
Prefer a cheeseburger? + €1.95

O Y S T E R  M U S H R O O M  B U R G E R    O Y S T E R  M U S H R O O M  B U R G E R        1 9 , 9 51 9 , 9 5

Melted brie | portobello | onion 
rings | lettuce | tomato | pickle | 
basil mayonnaise | fries

S A T A Y  B E L V E D È R ES A T A Y  B E L V E D È R E   2 1 , 9 5  2 1 , 9 5

Pork tenderloin satay | peanut sauce | 
onions | caramelized peanuts | atjar | 
shrimp crackers | fries

F A R M E R ’ S  C H E E S E  F O N D U EF A R M E R ’ S  C H E E S E  F O N D U E     P . P .  2 1 , 9 5P . P .  2 1 , 9 5

Dip vegetables | farmer’s bread
Can be ordered from two persons 
Extra dips with cold cuts? + €4.95 p.p.

C O D  C O D   2 4 , 9 5 2 4 , 9 5

Roasted cod | spiced tomato-saffron risotto 
| roasted bell pepper | zucchini | white 
wine and turmeric sauce

T R I O  O F  V E A L   T R I O  O F  V E A L     
2 5 , 9 52 5 , 9 5

Slow-cooked veal shoulder | spiced veal 
sausage | veal cheek | potato mousseline | 
winter carrots | roasted baby shallots | 
mustard hollandaise sauce 

S U R F  &  T U R F   S U R F  &  T U R F           
2 7 , 9 52 7 , 9 5

Grilled beef rump steak | fried prawns | 
vegetable tart | seasonal vegetables | 
pommes allumette | vanilla jus

S E A S O N A L  S P E C I A LS E A S O N A L  S P E C I A L   D A I L Y  P R I C ED A I L Y  P R I C E

Ask our staff about 
the seasonal special

= Vegetarian


