
grapes and small tomatoes * 3

boiled egg with mayonnaise * 3

paté with bread 4

croquet wit fries and apple compote 7

half chicken (with bone) fries and apple compote 10

steak with fries and apple compote 9 

small ice-cream 4

children’s dishes

 * = vegetarian
..........

We use fresh products as much 
as possible. It may happen that 
some dishes run out during the 

evening.
.........

Are you allergic for some 
products?

Please let us know.

SMOKED TROUT RILLETTE 8
cucumber, pink peppers and toast

FARMERS PATE 7
white onion compôte

SHALLOT TARTE TATIN * 7
red whine, thym and old goat cheese

FRENCH ONION SOUP * 7
Pastis and Gruyère

VINEYARD SNAILS 8/15
six or twelve pieces with garlic butter from the oven

SMOKED SALMON 9
lemon-mayonnaise and toast

GRILLED LAMB KEBAB SKEWERS 8
with spicy Harrisa and red onion

STARTERS

RESTAURANT & BAR

J

GOAT CHEESE SALAD * 10/19
grapes, small tomatoes, croûtons, wallnuts

and vinagrette (small or large)

ROASTED VEGETABLE SALAD * 8/15
celeriac, pumpkin, beetroot, pear, nuts 

and vinaigrette (small or large)

SALADS

GAMBA’S FROM THE GRILL ** 19
lemon, Spanish pepper, parsley, fries and a salad

WHOLE FREE RANGE CHICKEN 21
lemon, thym, fries and a salad

SLOW COOKED DUCK LEG 20
garlic gravy, small potatoes and sauerkraut

GRILLED WHOLE SEA BASS 23
salsa verde, fries and a salad

BELGIUM MEATBALLS 17
stewed in Leffe Brune with fries

LENTIL DISH * 18
tomatoes, small potatoes, onion and green cabbage

STEAK TARTAR 23
(Raw! How it is supposed to be) with matching garnish, 

fries and a salad

MAIN COURSES

FARMERS PATE 
white onion compôte

or
SMOKED SALMON +2

lemon-mayonnaise and toast
or

FRENCH ONION SOUP *
Pastis and Gruyère
------------------

GRILLED RUMPSTEAK
fries, vegetables and choice off:

garlic butter or green peppercorn sauce
or

LENTIL DISH * -5
tomatoes, small potatoes, onion and green cabbage

or
GRILLED WHOLE SEA BASS 
salsa verde, fries and a salad

------------------
CHEESE PLATTER +2

or
CHOCOLAT MOELLEUX

or
CRÈME BRÛLÉE

menu royal 34

MENU’S

from the grill
RUMPSTEAK 23

RIB-EYE ** 26

CÔTE DE BOEUF 59 ** (2 PERSONS)

Served with fries and vegetables.
Choice off: garlic butter or green peppercorn sauce

cheese fondue
Cheese fondue with extensive garniture * 20

Choice from:

 ●naturel ●truffle (+3)● blue cheese (+3)

PROMOS
Cheese fondue

Every wednesday evening 
for only 15 euro

Bottles night

 Every thursday evening 
we celebrate Bottles night.

From 18h till 21h you 
drink all bottles of wine 

only for 23 euro per bottle

From 21h till midnight you 
drink all bottles of beer for 

3 euro per bottle

Is it your birthday?

You get your maincourse 
for free during dinner!

Please let us know before 
you order your and show 

us your ID.
Dishes with ** are 

excluded from the deal

Diner: all days 17 pm
Lunch: sat and sun 12 pm


