
Classics menu 
starters 

Oxtail soup with vegetables  
served with sourdough bread And yeast butter 

Or 
Winter minestrone soup with orzo pasta (vegan) 

served with sourdough bread And yeast butter 

mains 
Creamy veal stew with mushrooms and tarragon 

served with fries and a green salad 
Or 

Quiche with leeks, Brussel sprouts, truffle and gruyère 
served with fries and a green salad 

Or 
Thai green curry with broccoli and mangetout  

Served with coconut rice and sticky tofu 

Dessert 
Tarte bourdaloue with pear, apricot jam and almond ice cream 

Or 
Chocolate-orange mousse with clementine candy and sorbet 

1 course	  € 20,00  
2 courses 	€ 27,50 
3 courses 	€ 34,00 

Beer pairings € 4,75 per glass


