
Jacques-Louis David ‘Mars disarmed by Venus and the Three Graces’
1824 | Oil on canvas | 308 x 262 cm | Courtesy of Musées Royaux des Beaux-Arts, Brussels



Bread & More 
Ciabatta	 e	 21,00
Ribeye | horseradish | salad | fries 	

Burger	 e	 21,50
Cheese | onion chutney | pickles | lettuce | citrus mayonnaise 	

Club sandwich	 e	 19,50
Chicken | bacon | boiled egg 	

Tortilla	 e	 18,50
Tuna | quinoa | vegetables	

Mediterranean risotto	 e	 20,00
Peppers | tomatoes | dill	

Olive and feta linguini 	 e	 19,00
Linguini | basil | Kalamata olives | pine nuts	

Guilty Pleasure 
Chocolate tart	 e	 11,00
Raspberry | vanilla ice cream	

Crème brulée	 e	 10,00

Millefeuille	 e	 12,50
Diplomat cream | strawberries	
	
Tiramisu	 e	 11,00

Start To Indulge
Beef tartare 	 e	 20,00
Eastern spices | black olives | parmesan cream 	

Salmon carpaccio 	 e	 17,50
Capers | pickled vegetables | avocado-cucumber cream	

Shrimp croquettes	 e	 18,50
Citrus mayonnaise | salad   	

Foie gras	 e	 24,00
Spiced crispy bread | onion chutney | baked onions	

Bruschetta	 e	 16,00
Eggplant | zucchini | basil | rocket salad

Soup & Salads 
Mushroom soup	 e	 13,00
Mushroom bruschetta  	

Caesar salad	 e	 18,50
Chicken | croutons | anchovies 	

Quinoa	 e	 16,50
Vegetables | salad | parmesan | balsamic vinaigrette

Lyonnaise salad	 e	 17,00
Poached egg | croutons | prosciutto	

After Dinner Cocktails 
Chocolate Mojito Classic Mojito with a smooth chocolate twist	 e	12,50

Dom Guzman Basically a tiramisu in a Martini glass, 	 e	12,50
created by our bartenders	

Espresso Martini How it should be, with Kahlua, Grey Goose and espresso 	 e	12,50	

Brandy Alexander The Dominican-style	 e	12,50

Please let us know if you have any allergies or special requests.

Fish Fairytale 
Sea bream	 e	 23,00
Vegetable tabbouleh	

Cod	 e	 25,00
Sour mashed potatoes | candied tomatoes | garlic sauce    	
	
Salmon	 e	 26,50
Orange-carrot sauce  | vegetables

Big Bites 
Baby chicken	 e	 28,00	
Mushrooms | truffle  	

Ribeye steak (300 gr) 	 e	 32,00	
Salad | baby potatoes | mayonnaise with tarragon 	

Duck breast 	 e	 26,00
Lime-honey-soja sauce | zucchini | thyme  	

Rack of lamb	 e	 26,00
Herby crust | vegetable ratattouille	  

Veal stew 	 e	 23,00
Carrots | mushrooms


