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——— Starters - Entrées ——— Suggestions
ANTIPASTI 22 RAMEN 16
Prosciutto , Morcilla, Dry Cured Sausage, Pork Belly, Pak Soi, Shitake, Oyster Mushroom

Sundried Tomatoes, Mozzarella, Olives

BURRATA 17
SARDINE INA CAN 15 Squash, Bacon Bites, Hazelnut Crumble
Micro greens, Toast, Pickled Onion
CAMEMBERT 16 LAMB SHANK 28
Honey, Calvados, Thyme Orzo, Mushroom Stew
Mains - Plats - VEGAN FRIENDLY RIGATONI 19
Lentil & Portobello Ragu, Smoked Paprika,
Fennel Hint
CROQUE MONSIEUR 19
Tartufata Bechamel, Ham, Comté Cheese,
French Fries COD FISH 26

Einkorn, Parsnip, Clementine, Miso Beurre Blanc

CAESAR SALAD 18
Romain Salad, Parmigiano, Croutons
Chicken Supplement 6
CHOCOLATE 11
Chocolate Cremeux, Basilic & Lime,

BELGIAN BURGER CHAROLAIS 23 Blueberry Sorbet
Bacon, Swiss Cheese, Andalouse, Onion,
French Fries
AFFOGATO 7.5
Vanilla Ice Cream, Shot of Coffee
DRY AGED RIBEYE STEAK 38
Salers 6-8 Weeks Matured, Shoestring Fries,

Béarnaise Sauce

—— Desserts - Desserts ———

DAME BLANCHE 12
Vanilla Ice Cream, Chocolate Sauce

GOOEY CAKE 14
Chocolate, Vanilla Ice cream, Edible Soil

CREME BRULEE
Vanilla Custard

Please inform your waiter of any food allergies. An allergen list per dish is available.
All prices are in euro and include VAT and service charge.
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