Signature Cocktails

With Pleasure 21 € 15-.00
Gin | Passod | passion fruit | violet

Yuzu apple sour € 15-.00
Vodka | apple | yuzu

Pink Sakura € 15-00
Shiso | yuzu | watermelon | gin

The G-sling € 15-00

Pisco | Licor43 | Cointreau | pineapple | lime | grenadine

The red mystery € 15-.00
Campari | the rest is a mystery

The big boss € 15-00
Whiskey | pineapple | cherry

Suggesties

Cuberdon Fizz € 15-50
Cuberdon jenever | gin | lime | tonic

Belgian coffee € 15-.50
Elixir d’Anvers
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Classic Cocktails

Aperol Spritz € 13-00
Aperol | prosecco | sparkling water

Campari Spritz € 13-.00
Campari | prosecco | sparkling water

Limoncello Spritz € 13-.00
Limoncello | prosecco | sparkling water

Mojito € 14,50

Classic: white rum | lime | mint

Strawberry: white rum | lime | mint | strawberry
Passionfruit: white rum | lime | mint | passion fruit

Dark™n Stormy € 14.50
Ginger beer [ rum | lime

Moscow mule € L4.50

Classic: vodka | ginger beer | lime

Strawberry: vodka | ginger beer | lime | strawberry
Passionfruit: vodka | ginger beer | lime | passion fruit

Pornstar Martini € 14-50
Passion fruit | Licor 43

Negroni € 14,50
Gin | bitters | vermouth

Lazy red cheeks € 14.50
Vodka | raspberries | violet

Sour € 14,50

Whiskey sour: whiskey | lime | bitters

Gin sour: gin | lime | bitters

Amaretto sour: amaretto | lime | bitters
Mango Pisco sour: pisco | lime | mango | bitters
Aperol sour: aperol | lime | bitters

Pifia Colada € 14.50
Rum | pineapple juice | coconut

Espresso Martini € 14.50
After-dinner cocktail with coffee & Mr Black
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Gin & tonics

Link2l & Fever Tree € 15-00

Link2l pink & Fever Tree € 1.5-00

Gordon's & Fever Tree € 13-00

Gin mare & Fever Tree € 15-00

Tanqueray & Fever Tree € 15-.00

Tanqueray 10 & Fever Tree € 15.50

Monkey 47 & Fever Tree € 15-.00

Spring Gin Méditerranée & Fever
Tree € 15-.00

Hendrickx & Fever Tree € 15-.00

Copperhead & Fever Tree € 15-.00

Copperhead Scarfes bar & Fever Tree
€ 1k.0D
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Classics

Champagne | Abele 1757

€ 15-.00 | a0.00

Exclusive champagne brut from the Sth oldest
winery

Champagne | Pommery Rosé
Pinot Meunier | Chardonnay | Pinot noir
€ 15.00 | &0.00

Rosé Prosecco € 9-50 | 4&-00

Prosecco € 9-,00 | 45-.00

Porto white | red € 7-.00

Martini white & red € 7-.00

Ricard € 7.50

Campari € 7,50

Sherry Tio Pepe Palomino fino
€ 7,00

Pineau des Charentes € 7-.00

Kir “Royal™ € 15.50
Kir | Créme de Cassis & Champagne

Kir € 9.,00
Creme de Cassis and white wine



Signature mocktails

Huguette € 11.50
Frizzante | elderflower | mint | ime

Apple yuzu mule € 11-50
Apple | yuzu | ginger beer

Summer heaven € 11.50
Lychee [ lime | Bolle Blanc de Blancs 0.0%

Nada Colada € 11.50
Pineapple | coconut | shiso [ lime

Copa Banana € 12-00
Banana syrup | lime | Opius Albedo | tonic

Mocktails

Virgin Lazy red cheeks € 11.50
Raspberry | violet | sugar | lime

Virgin Pornstar € 11-.50
Passion fruit | ime

Virgin Mojito € 11.50

Classic: mint | lime

Strawberry: mint | lime | strawberry
Passionfruit: passion fruit | lime | strawberry

Virgin Sour € 11.50
Classic: lime | cherry
Amaretto 0.0%: lime | cherry
Gin 0.0%: lime | cherry
Gember: lime | cherry

Aperol 0.0%: lime | cherry

Virgin Moscow Mule € 11,50
Ginger | lime

No-Groni € 11.50
Opius | gin 0,0% | verjus

Martini Floreale 0.0% € 11,50
Copperhead Gin 0.0% € 11,50
Tanqueray Gin 0.0% € 11,50

Bolle Blanc de Blancs 0.0%
€ 12.50/L5-00
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Alcohol-free beers —_—

Duvel € k.00

Westmalle trippel € L-00
Westmalle trappist € L.00
Stella Artois € 4.00
Cornet € 5.50

Karmeliet € 5.50
Fourchette € L-00

Duvel bLE € k.50
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Chouffe 0% € 5.00

Cornet 0% € 5-00

Sportzot 0% € 5-00

La Trappe donker 0% € 5-.50

Carlsberg 0% € 4-00



House wines

Ask for our extensive, exceptional wine and champagne menu.

House wine white | Marrenon Les Grains Chardonnay € 7-00 | 35-00
A refined Chardonnay with subtle oak ageing, in which fresh citrus and peach notes blend beautifully with soft hints

of vanilla and toasted hazelnut

House wine red | Marrenon Ventoux Les Fees (oiffees € 7.00 | 35-.00
An elegant and full-bodied red wine from the Ventoux region, with aromas of blackcurrant, ripe red fruits and soft

spices

House wine rosé | Marrenon Roséfine € 7-.00 | 35-00
Southern France | Rhone | grenache & syrah & merlot | floral note | stylish with red fruit | hints of yellow peach |

aromatic finish

Bolle Chardonnay € &-.00 | 40-.00
Lemon | apple | stone fruit such as apricot

Sommelier®s selection

White

Domaine de Marcoux Chateauneuf-du-
Pape Blanc

€ 2bL-00 | € 129.00

France | Rhéne | Roussanne, Bourboulenc & Clairette |
powerful and full-bodied | ripe white fruit | honey | ripe
pear

Beeslaar Chardonnay - South Africa
€ 18.50 | € 89.00

South Africa | Western Cape | Chardonnay | complex
white wine [ fresh | citrus

Domaine Christian Clerget
Morey-Saint-Denis Les (rais Blanc
€ 24-.00 | € 120,00

France | Burgundy | 100% Chardonnay | Céte de Nuits |
elegant and refined | fresh Chardonnay | subtle
minerality | long finish

Clos Henri Sauvignon Blanc
€ 8.00 | € 40.00

New Zealand | Marlborough | ripe citrus fruits | pear and

apple | white stone fruit | subtle, refined spiciness | dry
and refreshing | lingering finish | complex | great depth |
round & crisp

Red

E- Pira & Figli Chiara Boschis Barolo
Via Nuova

€ 30-.00 | € 150.00

Italy | Piedmont | 100% Nebbiolo | powerful and intense | garnet
red | complex | ripe red fruit | spicy notes [ ideal with game

Masseria 1i Veli 2022 PRIMITIVO

€ 11.00 | 489,00

ltaly | Puglia | Fruity | ripe red berries | cherries and plums |
spices | pepper and soft tannins

Chateau Léoville Barton Saint-dJulien

€ 49.00 | € 249.00

Germany | Cabernet | 12 months of oak ageing | powerful and
complex [ ripe dark fruit and spicy oak notes

Roda reserva 2022 € 20-.00 | 100-.00
France | Bordeaux | 84% Cabernet Sauvignon, 11% Merlot & 5%
Cabernet Franc | spicy | blackcurrant | tobacco | dark
chocolate
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Soft drinks

Bru still and sparkling 0-25 |

Coca (ola | Cola Zero € 4.00

Fanta € 4-.00

Sprite € 4,00

Agrum € 4,00

Fuze tea green | classic € 4.00

0.50 € 4-00 /7 7.00

Tonic Fever Tree Indian | Mediterranean | ginger beer € 4-50

Minute Maid orange | tomato € 4-00

Homemade Ice Tea

Ginger delight € 7.50

Spicy & fruity | black tea | organic apple juice | ginger syrup

Hibiscus ice tea € 7.50
Fresh & fruity | rosehip | goji | lemon | cranberry

Ice tea Mojito € 7.50
Lime | mint | refreshing
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Suggesties

Starters

Scallops in the shell € 34,00
Beurre blanc | white pudding | beech mushroom

Venison tartare € 28&-00
Celeriac | Jerusalem artichoke | sambal

Main courses

Pheasant fillet € 3400
Belgian endive | poached pear | Fine Champagne

Venison veal € 45,00
Pearl onion tatin | root vegetables | Barilotto

Cod € 36,00
Beurre rouge | red cabbage | grape

Dessert

Crépes Suzette € 18-00
Vanilla ice cream | orange | Cointreau

g8
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Seasonal Menu
Menu €75.00

Amuse-bouche

* %%

Starters

Scallops in the shell
Beurre blanc | white pudding | beech mushroom

Of

Venison tartare
Celeriac | Jerusalem artichoke | sambal

%%

Main courses

Pheasant fillet
Belgian endive | poached pear | Fine Champagne

Of

Cod
Beurre rouge | red cabbage | grape

4%

Dessert

Crépes Suzette
Vanilla ice cream | orange | Cointreau
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Caviar

Imperial Heritage 30g: creme fraiche, blini

Tresor € 50-00
Velvety caviar with an elegant balance between salty minerality and creamy depth, rounded off with subtle
hints of hazelnut.

Oscietra Royal € 75-.00
Complex, rich flavor with hints of sea urchin and nuts. Deep brown to golden color

"The Geay” oysters offer an exceptional taste experience.
We serve the oysters in portions of 2 or 6.

Natural € 10-.00 | € 24-00
Shallot vinaigrette | lemon

Link 21 € 14-.00 | € 40.00
Jalapeno | lime | salmon roe

Charcuterie

Mangalica Paleta Monte Nevado € 1k-50
60 g | aged for 16 months | Mangalica

Ibérico Bellota Maldonado € 2&-00
60 g | aged for 24 months | 100% lbérico

Porchetta van Brasvar € 1k-50
80 g | artisanally prepared | Tronchetto

Ibérico “Deluxe” 2 persons € 25-00 | 4 persons € 35-,00
Ibérico ham | Ibérico croguettes | focaccia

g8
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Bites

Ricotta dip €&-00
Clover honey | flatbread | fleur de sel

Flammkuchen €1k-00
Lardo | red onion | creme fraiche

Mushroom toast € 1kL-00
Brioche | duxelles | Gruyere

Steak tartare bruschetta €16-00
Brioche | Maldonado pancetta | pepper berry

Starters

Artisanal Cheese Croquettes 2 pcs. € 18-00
Fried parsley | lemon | butterhead lettuce

Artisanal Shrimp Croquettes 2 pcs. € 25-.00
Fried parsley | lemon | butterhead lettuce

Belgian bun € 22-00
Brioche | wild boar | croquette

Vitello tonnato Link 21 € 2400
Dashi | slow-cooked veal | capers

Langoustines € 34-00
Bergamot | beurre blanc | 2 pcs.
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Fish

Small soles € 34.00
Meuniere | tartare sauce | 3 pcs

Dover sole € 52.00
Meuniére | tartare sauce | 500g

Bouillabaisse Link 21 € 35-00
North Sea fish | langoustine | rouille | mussel

Open lobster ravioli € 42.00
Lobster | salsify | bisque

Meat

Vol-au-vent € 29.50
Belle Flamande chicken | veal meatballs | mixed mushrooms

Vol-au-vent “deluxe™ € 4500
Sweetbread | vin jaune | wild mushrooms

Game stew € 2&-.00
Wild boar | pearl onion | Westmalle

Steak tartare € 29.50
Holstein | hand-cut | classic

Sweetbreads € 45.00
Belgian endive | maitake | truffle jus

Lasagne alla Bolognese €2L-00
Classic | ragu | béchamel | burrata

Beef Sauce

Fillet pur € 42.00
Holstein | dry-aged | 220 g.

| Spanish Mushroom sauce € 400

Fillet pur Rossini
€ 54,00

Foie gras | truffle jus | brioche
Truffle per 5g € 20-00

Entrecdte € 42.00
Rubia Gallega | aged 21 days | 300g.

Potato sides

Filet mignon € 25-00
Bérugi | 250g.

Butcher™s choice
Day price

A prime cut of beef carefully
selected by our chef.

Side dish

Pepper sauce € 400

Truffle per Lbg € 20-.00

Belgian endive salad

€ 7.50

Mustard seeds | radicchio | yoghurt
dressing

Fresh béarnaise € 5-00

Roman salad € 7.50
Lettuce heart | Parmesan | croutons

Gratinated Belgian
endive € 9-50
Béchamel | bacon crumble

Croquettes | fries | mashed potatoes
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Salads

Caesar salad € 2&-00
Belle Flamande chicken | Romaine lettuce | anchovies

Duck breast salad € 28-.00
Radicchio | cranberry | beetroot

Burrata salad € 2L.00
Roasted pumpkin | Beluga lentils | mizuna

Artisanal Pizza from the Wood-Fired QOven

Funghi € 25-00
Wild mushrooms | arugula

Vegetariana € 25-00
Artichoke | Taggiasche olives | capers

Quattro formaggi € 2L-00
Taleggio | Gorgonzola | Gruyere | mozzarella

Please limit your choice to S different dishes per course
per table.

If you have any questions regarding allergens or
adjustments, we are happy to assist you.
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