
H I T S  F O R  K I D S

K I D S  I C E  C R E A M  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8 5 0

Vanilla ice cream, two scoops, candy necklace, whipped cream

D E S S E R T

V    =    V e g e ta r i A N V V    =    V E G A N

S PA N a K I  B I T T E R B A L L E N   V V  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 7 5 0

Greek, spinach, “cheese”, surprisingly tasty, salad, fries

C A L A M A R E S  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 7 5 0

Squid rings, homemade, breaded, aioli, salad, fries

K I P C O R N  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 7 5 0

Crunchy chicken, salad, fries

K I D S  C H E e s e F O N D U E    V  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   .  .  .  .  .  .  .  .  1 7 5 0

Classic cheesefondue, in small form, 
various fresh vegetables & fruits, bread

C O S T I L L A S  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 7 5 0

Organic, pork ribs, 5 piece, soy, garlic, ginger, 
salad, fries

B I T T E R B A L L E N  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   .  .  .  1 7 5 0

Dutch tapa, salad, fries

-  S INCE  2 0 1 0  -



M I N I -V E G U S T O  F O N D U E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 8 5 0

Vegan variant Swiss cheese fondue, in small form, 
various fresh vegetables & fruits, bread

L I B A N E S E  N A C H O S  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 5 5 0

Nachos of Arabic flatbread, sumac, pomegranate, fatteh 
of eggplant, onion, lentils, sesame “yoghurt”, mint

“C O Q U I L L E S”  F R O M  R E T T I C H  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 4 5 0

Miso-marinated radish with ponzu gravy, fried seaweed, 
grapefruit

F R E N C H  A S PA R a G U S  S O U P  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 0 5 0

White asparagus, vadouvan, garden pea cream, soup bowl

S PA N A K I  B I T T E R B A L L S  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 1 5 0

5 pieces, Greek, spinach, “cheese”, surprisingly tasty

PA TA TA S  A N D A L O U S E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9 0 0

Potatoes, from the oven, Andalouse sauce

R O A S T E D  V E G G I E S  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9 0 0

Various vegetables, lemon mayonnaise

P i m i e n t o s  d e  pa d r ó n  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8 5 0

Green peppers, mild, fried in olive oil, seasalt

S A L A D  o f  t h e  d ay  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8 0 0

Every day different

F R I E s  ( L A R G E )  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8 0 0

Fresh fries, vegan mayonnaise

F R I E s  ( s m a l l )  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5 5 0

Fresh fries, vegan mayonnaise

O L I V E S  M I X E D  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7 0 0

Manzanilla, kalamata, marinated, with pit

B R E A D  W I T H  S P R E A D S  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7 0 0

Gusto butter, baba ganoush

E X T R A  B R e a d  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4 5 0

V E G A N

TA PA S

M I N I  C H E E S F O N D U E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 7 5 0

Classic or with blue cheese in small form, various 
fresh vegetables & fruits, bread

G E N N E P E R  O L D I E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 1 5 0

Old cheese from our neighbours farm ‘de Genneper 
hoeve’, marinated in garlic oil, balsamic syrup

M E A T

J A M Ó N  I B É R I C O  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6 5 0

Ham de cebo, Spanish pork, 36 months matured, 40 grams

C A R PA C C I O  S M O K E D  D U C K  F I L L E T  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 5 5 0

With orange cream, Parmesan flakes,
arugula, hazelnut pieces

C O S T I L L A S  T H A I  M A R I N A D E   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2 5 0

Ribs, Ibérico pork, 5 pieces, soy, garlic, 
ginger marinade

C O M B I N A D O  F r e n c h - J A PA N e s e  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 9 5 0

French asparagus soup + Japanese salmon tartare

J A PA N e S E  s a l m o n  TA R TA R e  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 4 5 0

Smoked salmon with mango, avocado, kewpie mayonnaise 

G A M B A  I N  l o b s t e r  c r e a m  S A U C E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2 5 0

Gambas, peeled, fennel, lobster cream sauce

M O U L E S  À  L’ E S C A R G O T  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 1 5 0

Mussels in half shell, garlic butter, breadcrumbs,
grated Parmesan

C A L A M A R E S  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 0 5 0

Squid rings, homemade, breaded, aioli, super fresh

V E G E TA R I A N

F I S H

-  S INCE  2010 -

TA PA S  A S  S TA R T E R
1 or  2  TAPAS p er p erson

TA PA S  A S  M A I N  C O U R S E
3  o r  4  TA PA S  p e r  p e r s o n



C H E E S E F O N D U E   V  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   2 80 0

Classic cheesefondue, platter of fresh fruits & vegetables, bread

B L U E  V E I N  c h e e s e  f o n d u e   V  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   2 8 0 0

Gorgonzola cheese fondue, vegetables & fruit, bread

V E G U S T O  F O N D U E   V V  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   2 9 0 0

Vegan variant Swiss cheesefondue, mild flavour, also for non-vegans, platter of fresh fruits & 
vegetables, bread, (lactose free, cholesterol free)

L A S A G N A  B I A N C A    V  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   2 9 0 0

Asparagus, onion, fennel, mushrooms, lasagna sheet, ricotta, béchamel, parmigiano & bruschetta

I N D I A A S  P L A T E   V V  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   2 7 0 0

Indian curry, various vegetables, coconut milk, herbs, rice, bhajis (savory “oliebollen”),
raita (fresh “yogurt” dip)

VISCH
a r g e n t i n i a n  r e d  p r aw n s  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 1 0 0

Wild caught, unpeeled, grilled, garlic butter sauce, aïoli, baguette, salad

Z A R Z U E L A  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 9 0 0

Spanish fish dish, seafood, tomato-carrot sauce, fennel, pepper & fries

S i r l o i n  S t e a k  c a f é  d e  pa r i s  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 3 0 0

Angus Sirloin, 200 gram, grilled, café de Paris sauce, salad, fries

I B É R I C O  S PA R E R I B S  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 1 0 0

Spare ribs from the Ibérico pig, Thai marinade, salad, fries

B A L I  S A L A D  B E E F  T I P S  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 9 0 0

Beef loin, oyster sauce, sesame seeds, bean sprouts, cashew nuts, mixed lettuce, green beans, 
zucchini, mango, fries, mayonnaise

VLEESCH

V e G A N  &  V E G E TA R I A N

V    =    V e g e ta r i a n

V V    =    V E G A N

W E  A R E  N O T  A L L E R G I C  T O  A L L E R G I E S.
D O  YO U  H AV E  A N  A L L E R GY ?  P L E A S E  L E T  U S  K N O W,

S O  W E  C A N  TA K E  I T  I N T O  A C C O U N T.



0 4 0 - C A F É  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 1 0 0

Coffee, homemade coffee liqueur, piece of home 
made chocolate

S P E C I A L  C O F F E E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 0 0 0

Irish (whiskey), Spanish (Licor 43), 
Italian (Amaretto), French (Grand marnier), 
Jamaican (Tia Maria), Bailando (Baileys)

C A R A J I L L O  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7 0 0

Espresso, a shot of Spanish brandy

A F F O G A T O  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6 0 0

Vanilla ice cream with espresso

E S P R E S S O  M A R T I N I  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 1 0 0

After dinner cocktail, cold, coffee liqueur, 
espresso, vodka

S P E C I A L  C O F F E E S

C H O C O L A T E  P I E C E S

M O N C H O U  D’A M O U R  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 1 0 0

Monchou pie, raspberry topping, whipped cream  
Recommended drink: 
Abafado vinho licoroso - Portuguese dessert wine

G U I LT Y  P L E A S U R E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 0 0 0

Vanilla ice cream, two scoops, hot chocolate 
sauce, whipped cream

C H O C O L A T E  M O U S S E   V V  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 0 0 0

Speculoos crunch, salted caramel 
Recommended drink: Pedro Ximenez (Raisin date sherry)

L E M O N  C U R D  P I E    V V  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 1 0 0

Surprisingly tasty, with basil lemon ice cream

STRAWBERRY,  STRAWBERRY AND STRAWBERRY VV  .  .  .  12 00

Strawberry mousse, strawberry sorbet ice cream,
fresh strawberries with balsamic vinegar

K I D S  I C E  C R E A M  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8 5 0

Vanilla ice cream, candy necklace, whipped cream

S W E E T

C H E E S E  P L A T T E R  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 4 0 0

3 kinds of cheese 
(Recommended drink: Tawny red port - 
options, 3 years or 10 years matured in oak barrels)

S A LT Y

C H O C O L A T E  P E R  P I E C E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4 0 0

- Dark with pul biber (red pepper flakes)
- Milk with salted caramel pearls
- White with speculoos crunch
- Ruby with cranberries

c h o c o l at e  p l at t e r  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2 0 0

4 pieces, homemade chocolate,
dark, milk, white, ruby

V    =    V e g e ta r i A N

V V    =    V E G A N

D E S S E R T

-  S INCE  2010 -


