
SMALL & BIG APPETITE
Brasserie 11H30-14H & 18-19H

Tapas 2p/4p * 

Assortment of cheeses, meats, 

olive spread & grissini 

€ 16/26  

Croque Monsieur * 

Ham & cheese, salad 

€ 14 

Smoked salmon salad* 

Toast 

€ 19   

Goat cheese salad 

Toast 

€ 17  

LITTLE HUNGRY 

Spaghetti bolognese 

Or vegan bolognese 

€ 10 

Cheese croquette 

Salad & fries 

€ 8 

#miniS 
Up to 12 years old 

Cheese croquettes  

(2 pieces) 

Salad 

€ 12  

Schrimp croquettes  

(2 pieces) 

Salad 

€ 19  

Home-made fishsticks 

Fries and tartar sauce 

€ 18  

Beef carpaccio* 

Parmesan  

€  16 

Paying by card? Yes, please! / Sharing € 1,5 / 1 table = 1 bill 

We will gladly 

inform you! 

= veggie 

= vegan 

As main course or 

starter 

Do you feel a little peckish outside the opening hours of our brasserie? You can order our dishes 

marked by a * all day long between 11H30-19H!  

YOU’RE WELCOME 



SMALL & BIG APPETITE
Brasserie 11H30-14H & 18-19H

Flemish stew 

Salad 

€ 23 

Chicken vol-au-vent  

With puffed pastry 

€ 20 

Beef sirloin steak  

Salad  

Pepper or mushroom sauce 

€ 20 

Meatballs with tomato 

sauce 

€ 20  

Fish stew 

Home-made assortment of 

fishes 

€ 22,50 

Fish croquettes  

(3 pieces) 

Salad 

Supplement French fries 

 

€ 24,50 

 

 

+ € 3 

MEAT 

BIG APPETITE 

With mashed potatoes 

or French fries 

FISH 

Risotto 

Mushrooms 

€ 18 

Thai chicken curry, rice 

Yellow curry, lightly spicy,  

vegetable chicken,   

bell pepper 

€ 20  

VEGGIE / VEGAN 

PIZZA / PASTA 

Pizza margherita * € 13,5  

Pasta bolognese  

Or vegan bolognese 

€ 14,5 

€ 16  

Penne ham & cheese € 14  

Paying by card? Yes, please! / Sharing € 1,5 / 1 table = 1 bill 



Dessert of the day 

 

€ 7* 

SWEETS 

Tearoom 14H-18H

DESSERTS 

Chef’s favorites  

Assortment of several mini  

desserts 

€ 9,50 

ICECREAM 

Dame Blanche 

Vanilla ice with hot  

chocolate sauce 

€ 9 * 

Coupe Brésilienne 

Vanilla ice with caramel 

sauce and Brazil nuts 

€ 9 * 

Kids vanilla ice cream  € 5,50* 

Trio of fruit sorbets € 9,50* 

  

*Supplement whipped cream: € 0,50 

CREPES 

Sugar € 6 * Mikado 

With a vanilla scoop and hot 

chocolate sauce 

€ 7 * 

* Supplement butter or whipped cream: + € 0,50 

Paying by card? Yes, please! / Sharing € 1,5 / 1 table = 1 bill 



BEERS

 

Kwaremont 33cl (0,3%) € 4,50 

Sportzot 33 cl (0,4%) € 5 

 
  

Copain 
Domein Polderwind favorite’s 

€ 5 

Fort Lapin Blanche 33cl € 4,50 

Duvel 33cl € 5 

Westmalle Triple 33cl € 5 

Terrest Golden Triple 33cl € 5 

 
  

Kriek € 4 

Fort Lapin Double 33cl € 4,50 

Westmalle Double 33cl € 5 

ALCOHOLIC DRINKS 

STRONG drinks 
Amaretto € 7 

Baily’s € 7 

Cointreau € 9 

Grand Marnier € 9 

Bacardi Blanc / Reserva € 9 

Wiskey J. Walker Red € 9 

Wodka Wyborova € 9 

Cognac € 9 

APERITIF
Aperol Spritz € 9 

Pineau des Charentes € 6 

Picon Vin Blanc € 7 

Martini 
White or red 

€ 6 

Porto 
White or red 

€ 6 

Ricard € 6 

Kirr € 6 

Campari € 6 

Waltson Chips 

Artisan Flemish chips of  

Walter & sons 

Bell pepper / Natural/ 

Salt & Black pepper € 3 

 

Snack mix 
Salami, cheese & olives 

€ 8,50 

DZJING - Tonic 

Ginger, lime & tonic 

€ 8 

DZJING - Apple 
Ginger, lime, apple juice & sparkling water 

€ 8 

Buloo 33cl 
Lightly sparkling aperitif with kombucha,  

rooibos, lemon, cherry and spices 

€ 14 

Bavik Super Pils € 3,00 (25cl) 

€ 6,00 (50cl) 

Kwaremont Blond € 4,50 

Rodenbach € 4,50 

Brugse Zot Blond € 4,50 

Cocktails
Grand Tonic 

Grand Marnier & tonic 

€ 12 

Bombay Gin Tonic € 12 

Campari Orange € 8,50 

ALCOHOL FREE 0% 

Paying by card? Yes, please! / Sharing € 1,5 / 1 table = 1 bill 



WINES 

AustraliA   

De Bortoli 

Chardonnay 

100% Chardonnay 

 

€ 4,50 (glass) 

€ 19 (bottle) 

FRANCE  

Château La Galante  

Bordeaux 

60% Sauvignon,  

20% Sémillon,  

20% Muscadelle 

€ 13,50 (1/2 bot-

tle) 

€ 22 (bottle) 

Domaine des Echardières 

Sauvignon 

100% Sauvignon Blanc 

 

€ 33 (bottle) 

SPAIN   

Lopez de Haro 

Blanco Barrica 

75% Viura 

25% Malvasía/Garnacha  

Blanca/Tempranillo Blanco/

Sauvignon Blanc/

Chardonnay 

€ 5,50 (glass) 

€ 24 (bottle) 

white

FRANCE   

Le Confidentiel 

Merlot 
€ 4,50 (glass) 

€ 19 (bottle) 

Château La Galante 
Bordeaux supérieur 
70% Merlot 

30% Cabernet Sauvignon 

€ 13,50 (1/2 bottle) 

€ 23 (bottle) 

SPAIN   

Lopez de Haro 

Tempranillo  
100% Tempranillo 

 

€ 5,50 (glass) 

€ 24 (bottle) 

ITAly   

Bassina 

Barbera d’Asti 
100% Barbera 

€ 36 (bottle) 

red

bubbles
SPAIN   

Cava 

Frances Ricart  
40% Macabeo 

40% Xarel-lo 

20% Parellada 

€ 8,50 (glass) 

€ 32 (bottle) 

HOUSE 

FRANCE   

Le Canal 

Réserve Pays d’Oc 

€ 4,50 (glass) 

€ 19,50 (bottle) 

rosé

HOUSE 

Paying by card? Yes, please! / Sharing € 1,5 / 1 table = 1 bill 



ALCOHOL FREE DRINKS 

TEA
Juliette 

Green Sencha tea with mango,  

rose petals, calendula, violet, lavender & 

bergamot 

€ 4 

Relax 

Japanese green tea, orange blossom,  

orange, cardamom, ginger, black pepper, 

saffran & cinnamon 

€ 4 

Vitamientje 

Fruit infusion with blackcurrent, papaya, 

pineapple, rosehip & hibiscus 

€ 4 

Teabag 
Black, green, chamomille, mint or rosehip 

€ 3 

WATER

Spa Reine or Red € 3 (25cl) 

€ 4,50 (50cl) 

€ 8 (1L) 

HOT DRINKS 

Coffee € 3 

Coffee € 3,50 

Espresso € 3,50 

Cappuccino € 3,50 

Latte Macchiato € 3,50 

Hot chocolate milk 

Suppl. Whipped cream: € 0,50 

€ 3,50 

Wiener mélange 
Sweet coffee with chocolate & milk 

€ 3,50 

SOFT DRINKS

Coca Cola € 3 (20cl) 

 

Coca Cola zero € 3 (20cl) 

 

Spa Fruit 
Lemon or Orange 

€ 3 

Fuze tea sparkling € 3 

Schweppes  
Tonic or Agrum 

€ 3 

Juice  
Orange , apple or multifruits 

€ 2,50 

Paying by card? Yes, please! / Sharing € 1,5 / 1 table = 1 bill 


