\/ = VEGETERIAN

V'V = VEGAN

COMBINE YOUR OWN TAPAS / FREE CHOICE /
EVERY COMBINATION IS POSSIBLE / YOU CHOSE THE
AMOUNT OF DISHES YOURSELF / NOTHING IS CRAZY...

WARM

V' BEETROOT SOUP WITH FETA | smarL 6% / Laret 9%

BEETROOT SOUP / GINGER / RED ONION / DILL /
COCONUT MILK / FETA CHEESE GARNISH

V'V PARSNIP ROSTI-COOKIES | 62
PARSNIP / POTATO / CARROT / ONION / HAZELNUT

COSTILLAS THAI MARINADE | 9%
PORK RIBS / ORGANIC / SOYA /
BLACK GARLIC / GINGER / 5 PIECES

ARABIC LAMBSAUSAGE BREAD ROLL | 8%
MINCED LAMB / KOFTE HERBS /
ARABIC BREAD / MINT YOGURT

PLAICE ROLL WITH CAVOLO NERO PESTO | 109
PLAICE / POACHED / ITALIAN “KALE” / CASHEW NUTS

V'V PATATAS BRAVAS | 5%
BRAVE POTATOES / AIOLI / BRAVA SAUCE

V'V FRENCH FRIES | suaLt 3% / Larer 5%
WITH VEGAN MAYONNAISE

V'V EXTRA BREAD | 3%

V'V WINTER MUFFIN | 7%
WHOLE WHEAT FLOUR / SAUERKRAUT /

COLD

RAISIN / OAT MILK / MADRAS

V'V COLAS BRUSELAS | 5%
BRUSSELS SPROUTS / ROASTED / OLIVE OIL / GARLIC

\/ THAI CURRY BITTERBALLS | 9%
HOMEMADE / BROCCOLI / EGGPLANT /
CARROT / COCONUT MILK / BEAN-GINGER DIP

CABBAGE GORGONZOLA QUICHE | 10%°
PUFF PASTRY / CABBAGE / GORGONZOLA /
ONION / GENNEPER CHEESE

NACHOS | 6
TOMATO SALSA / CREME FRAICHE /
CHEESE / OUT OF THE OVEN

MINI-KAASFONDUE | 13%°
WITH GENNEPER CHEESE / VEGGIES / FRUITS / BREAD

CALAMARES | 6%
BREADED SQUID RINGS / HOME CUT / AiOLI / SUPER FRESH

GAMBAS IN M0JO VERDE | 9%
GAMBAS / PEELED / FRIED /
CANARY MARINADE / FRENCH BREAD

ESCARGOTS | smaLL 7% / LareE 12%°
GARLIC BUTTER / FROM A FARM IN OSPEL /
BREAD / SLOW FOOD

\V BREAD WITH DIPS | smALL 4 / LARGE 7%
GUSTO BUTTER / SEASON SPREAD / FRENCH BREAD /
BREAD FROM BAKERY RENDERS

PATA NEGRA | sMaLL 8% / LARCE 15%°
JAMON IBERICO / 40 OR 80 GRAM

V'V MIXED OLIVES | 5%
ALORERA / KALAMATA / MARINATED

" GENNEPER OLDIE | 6%°
CHEESE FROM OUR NEIGHBOURS' FARM / MARINATED
CHEESE IN GARLIC OIL / BALSAMIC SYRUP

V' ARABIC BREAD | 6%
FLATBREAD / OLIVE OIL / SUMAK SPICES /
OUT OF THE OVEN / LABNEH / ZA'ATAR

V'V ENSALADA DE HINOJO | 6%
TAPA SALAD / FENNEL / GRAPEFRUIT / SMOKED ALMOND

CARPACCIO TONATO | 12
HOME SLICED / BEEF / TUNA MAYONNAISE /
ARUGULA / GENNEPER CHEESE / CAPERS

ALLERGIC TO
YOU HAVE AN

WE ARE NOT
ALLERGIES. DO

ALLERGY? PLEASE LET US KNOW,
SO0 WE CAN TAKE IT INTO ACCOUNT.




VEGAN & VEGETERIAN

V' CHEESEFONDUE | 22%
CHEESE OF THE GENNEPER HOEVE / PLATTER OF VEGGIES & FRUIT / BREAD
DRINK RECOMMENDATION: LA TRAPPE ISID’OR (BEER) / HANDMADE DOURO (RED WINE, PORTUGAL)

V'V “CHEESE”FONDUE | 25%
DIRECT IMPORT FROM SWITZERLAND / LACTOSE FREE / CHOLESTOROL FREE / PLATTER OF VEGGIES & FRUIT / BREAD
DRINK RECOMMENDATION: LA TRAPPE ISID'OR (BEER) / HANDMADE DOURO (RED WINE, PORTUGAL)

V'V OYSTER MUSHROOM SHAWARMA | 192
OYSTERMUSHROOMS / PAPRIKA / SPANISH ONION / HOMEMADE PITA BREAD / GARLIC SAUCE / SALAD / FRENCH FRIES
DRINK RECOMMENDATION: GAGELEER (ORGANIC BLOND GAGEL BEER) / LOTETA (GENTLE RED WINE, SPAIN)

V'V SWEET POTATO MOUSSAKA | 17%
SWEET POTATO / EGGPLANT / RED LENTILS/ TOMATO SAUCE / CASHEWPARMESAN / SALAD
DRINK RECOMMENDATION: ALHAMBRA RESERVA (BEER) / RUEDA VERDEJO (WHITE WINE, SPAIN)

FISH

GAMBAS A LA PLANCHA | 22%
UNPEELED / BUT EASY TO PEEL / A LOT OF GARLIC / WHITE WINE / ATOLI / SALAD / BREAD

DRINK ADVICE: BEERZE BLOND (BEER, VESSEM) / CAVA BRUT (DRY SPARKLING, SPAIN)

FISHFONDUE | 20%°
FISHPOND / FISHING NET / SALMON / WHITEBAIT / GAMBAS / MUSSELS / SQUID RINGS / VEGETABLES /
FISH STOCK / FRENCH BREAD / SOYA DIP / AlOLI
DRANKADVIES: TOEWIIDING (BLOND BIER, EINDHOVEN) / CHARDONNAY (WITTE WIIN, LICHTE HOUTTOETS, CHILI)

MERLUZA CON SERRANO | 18%
HAKE FILLET / SERRANO HAM / CHESTNUT MUSHROOMS / EN PAPILLOTE / VEGETABLES / CELERIAC PUREE
DRINK RECOMMENDATION: SKUUMKOPPE (DARK WHEAT BEER, TEXEL) / SETUBAL VERDELHO (WHITE WINE, PORTUGAL)

MEAT

SIRLOIN STEAK | 24%
AMERICAN BEEF / CORNFED / 200 GRAMS / GRILLED / TRUFFLE MAYONNAISE / SALAD / FRENCH FRIES
DRINK RECOMMENDATION: ORVAL ( TRAPPIST BEER) / PRIMITIVO (RED WINE, ITALY)

POT ROAST WITH DIRCK BEER | 22%
BEEF / STEW / GUSTO HOUSE BEER / GINGERBREAD / APPLE / VEGETABLES / CELERIAC PUREE
DRINK RECOMMENDATION: QUADRUPEL (BEER) / HANDMADE DOURA (RED WINE. PORTUGAL)

SECRETO IBERICO | 20%
SPANISH PORK / MARBLED / GRILLED / 200 GRAMS /
PINK PEPPER SAUCE / VEGETABLES / PARSNIP ROSTI COOKIES
DRINK RECOMMENDATION: SPICY ROGER (BEER) / CARMENERE, FULL SPICY RED WINE, CHILI)




HEAVENLY MUD PIE | 7%
CHOCOLAT MUD MOUSSE /
5 SPICES / PECAN NUTS /

WHIPPED CREAM

COMBINADO DE POSTRES | 9%

COMBINATION OF 3 DESSERTS

TURON DE BANANA | 8%°
BANANA SPRING ROLL /
VANILLA SUGAR / SALTED CARAMEL
SAUCE / MOCHA ICE CREAM /
WHIPPED CREAM

MONCHOU D’AMOUR | 8%
CREAM CHEESE PIE / LAVENDER
STRAWBERRIES / WHIPPED CREAM

VEGAN CARROT CAKE | 7%

CARROT / OATS / COCONUT /
DATES / BUTTER CREAM

KIDS ICE CREAM | 6%
2 SCOOPS / VANILLA ICE CREAM /
WHIPPED CREAM / CANDY NECKLACE

PLATE OF CHOCOLATE | 6°°

CHOCOLATE / HOMEMADE /
5 PIECES / WHITE / MILK / PURE

PIECE OF CHOCOLATE | 1%°
CHOCOLATE / HOMEMADE /
1 PIECE / WHITE / MILK / PURE

ey

ENCORE

CARAJILLO | 5%

ESPRESSO / SHOT OF
SPANISH BRANDY

040-CAFE [ 7%
COFFEE / HOMEMADE COFFEE
LIQUEUR / PIECE OF
HOMEMADE CHOCOLATE

CHEESE DESSERT | 9%

BOU D'FAGNE

COWS CHEESE / PASTEURIZED /
SOFT / LAND OF HERVE (LIEGE, BELGIUM)

GENNEPER GOLD

COWS CHEESE / RAW MILK / ORGANIC / HARD /
3 YEAR RIPENED / GENNEPER FARM

BLAU DE BUFALA

BUFFALO MILK / BLUE CHEESE /
LACTOSE FREE / CATALANS

RECOMMENDATION WITH CHEESE

PORT TAWNY: 10 YEARS AGED IN WOODEN BARRELS
COTEAUX DU LAYON: DESSERT WINE / VAL DE LOIRE

PEDRO XIMENEZ SHERRY: RAISIN SHERRY

SPECIAL COFFEES | 7%°
COFFEE / DIGESTIVE / WHIPPED CREAM
IRISH (WHISKEY) / SPANISH (LICOR 43) /
ITALIAN (AMARETTO) / FRENCH (GRAND MARNIER) /
JAMAICAN (TIA MARIA) / BAILANDO (BAILEYS)




/' = VEGETERIAN V' = VEGAN

I HITS FOR KIDS

CHORUS

ARABIC LAMBSAUSAGE BREAD ROLL | 11%
MINCED LAMB / KOFTE HERBS / ARABIC BREAD / MINT YOGURT / SALAD / FRENCH FRIES

CALAMARES | 11%
BREADED SQUID RINGS / FRESH / HOME CUT / AIOLI / SALAD / FRENCH FRIES

V'V WINTERMUFFIN | 11%
WHOLE WHEAT FLOUR / SAUERKRAUT / RAISIN / OAT MILK / MADRAS / SALAD / FRENCH FRIES

BITTERBALLS | 112
DUTCH TAPA / SALAD / FRENCH FRIES

V' MINI-CHEESEFONDUE | 1383
WITH GENNEPER CHEESE / VEGGIES / FRUITS / BREAD

COSTILLAS THAISE MARINADE | 133%°
PORK RIBS / ORGANIC / SOYA / BLACK GARLIC / GINGER / 5 PIECES / SALAD / FRENCH FRIES

KIDS ICE CREAM | 6%
2 SCOOPS / VANILLA ICE CREAM / WHIPPED CREAM / CANDY NECKLACE

WE ARE NOT ALLERGIC TO ALLERGIES.DO YOU HAVE AN ALLERGY?

PLEASE LET US KNOW, SO WE CAN TAKE IT INTO ACCOUNT.




10 PERCENT DISCOUNT ON ALL DISHES /' = VEGETERIAN '/ = VEGAN

I GROUPMENU

INTRO

CARPACCIO TONATO | 12°%
HOME SLICED / BEEF / TUNA MAYONNAISE / ARUGULA / GENNEPER CHEESE / CAPERS

PLAICE ROLL WITH CAVOLO NERO PESTO | 10%
PLAICE / POACHED / ITALIAN “KALE” / CASHEW NUTS

V'V BEETROOT SOUP WITH FETA | 900
BEETROOT SOUP / GINGER / RED ONION / DILL / COCONUT MILK / FETA CHEESE GARNISH

REFRAIN

SIRLOIN STEAK | 24%
AMERICAN BEEF / CORNFED / 200 GRAMS / GRILLED / TRUFFLE MAYONNAISE / SALAD / FRENCH FRIES
DRINK RECOMMENDATION: ORVAL ( TRAPPIST BEER) / PRIMITIVO (RED WINE, ITALY)

MERLUZA CON SERRANO | 18%
HAKE FILLET / SERRANO HAM / CHESTNUT MUSHROOMS / EN PAPILLOTE / VEGETABLES / CELERIAC PUREE
DRINK RECOMMENDATION: SKUUMKOPPE (DARK WHEAT BEER, TEXEL) / SETUBAL VERDELHO (WHITE WINE, PORTUGAL)

V'V OYSTER MUSHROOM SHAWARMA | 19%
OYSTERMUSHROOMS / PAPRIKA / SPANISH ONION / HOMEMADE PITA BREAD /
GARLIC SAUCE / SALAD / FRENCH FRIES
DRINK RECOMMENDATION: GAGELEER (ORGANIC BLOND GAGEL BEER) / LOTETA (GENTLE RED WINE, SPAIN)

MONCHOU D’AMOUR | 8%
CREAM CHEESE PIE / LAVENDER STRAWBERRIES / WHIPPED CREAM

HEAVENLY MUD PIE | 7%
CHOCOLAT MUD MOUSSE / 5 SPICES / PECAN NUTS / WHIPPED CREAM

VEGAN CARROT CAKE | 7%
CARROT / OATS / COCONUT / DATES / BUTTER CREAM

WE ARE NOT ALLERGIC TO ALLERGIES. DO YOU HAVE AN ALLERGY?

PLEASE LET US KNOW, SO WE CAN TAKE IT INTO ACCOUNT.




