
Entrées            

Croquette of North Sea grey shrimps  25 

Egg Cocotte, North Sea grey shrimps 25 

White asparagus Flemish style  40 

White asparagus Arden style  40 

White asparagus with mayonnaise 40 

Homemade Veurense farmer pâté, farmer’s bread 25 

Rollmops, cold potato salad  25 

Jumbo Moules Marinières from Holland 38 

Jumbo Moules from Holland, au vin blanc 38 

Jumbo Moules from Holland, Provençale style 38 

 
 
 
Soupes            

Fish soup, croûte of puff pastry 25 

Oven-baked onion soup, puff pastry croûte 25 

 
  
 
 
 
 
 
 
 
 
Menu by Chef  Gunther  Hubrechsen 

Poissons & Crustacés          

Solette meunière 65 

Solette Oostende style 65 

Stuffed tomato, grey shrimps from North Sea 50 

River eel meunière 60 

River eel green sauce 60 

River eel Matelote style 60 

River eel Provençale style 60 

Jumbo Moules Marinières from Holland, pommes frites 55 

Jumbo Moules from Holland au vin blanc, pommes frites 55 

Jumbo Moules from Holland Provençale style, pommes frites 55 

 
Viandes            

Beef short ribs stew, « Carbonnade » with Leffe beer  65 

Rabbit stew Flemish style 60 

Grilled entrecôte, beurre maître d’hôtel 60 

Braised meatballs, tomato sauce 40 

Gratin of endives, grilled pork, cheese sauce  40 

Roasted suckling pig, melted leeks,  
sauce aigre-douce with Lindemans Kriek beer  
(Serves 2  people -  Minimum 45 mins)  

75 

 
*  Al l  i tems are  subject  to  changes  and seasonal  avai labi l i ty  



Fromages           

Selection of Belgium cheese 25 

 
 
 
 
 
Sucreries            

Dame Blanche 20 

Brussels waffle 20 

Tart of brown sugar 20 

Assortment of sorbet and ice cream (per serving)  10 

  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
*  Al l  i tems are  subject  to  changes  and seasonal  avai labi l i ty 
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