Starters
Fresh soup of the day
Artisan cheese Croquettes
Duo of Cheese and Shrimp Croquettes
Artisan Shrimp Croquettes
Carpaccio of beef in the traditional way
Scampi in garlic butter / garlic cream or curry cream
Sweetbreads with chicory, pancetta & Belgian Pickles
Duo of foie gras with brioche,
confit of onion en fried apples

8,20
14.90
16.80
17,80
17.50
19.00
22,00
24.00

Children’s meals
Sausage with fries, mayo and ketchup (1pc / 2pcs)
Linguine Bolognaise with cheese and bread
Beef burger with lettuce and tomato , mayo and ketchup
Chicken breast with Apple sauce (hot or cold) and fries
Spare ribs with fries and pineapple

6.00 / 9.00
8.50
10.50
11.50
12.00

Dear Guest,
To ensure the smooth running of the kitchen, we kindly ask you to
narrow down your choice from 7 persons up to 3 dishes per course.
From 10 persons, we also offer different group formulas.
If you have questions about allergens in our dishes, please don’t
hesitate to consult our waiters. They will gladly help you.
Please enjoy your meal!
Al our prices are in Euro and include service and VAT

Main Courses

Woks and Salads
Vegetarian wok
Wok with beef strips and mango and noodles
Wok with Scampi and noodles

18.00
22.80
24.00

Goat cheese salad with apple, raisins and pine nuts
20.90
Caesar Salad with chicken, romaine lettuce, croutons en dressing 20.90
Salad “De

Roode Leeuw” with guacamole, prawns,

shrimps and terrine of foie gras

28.50

Seafood
Baked slip soles (3pcs) with mashed patatoes or fries
Gambas à la plancha “Chef”
Baked codfish (+250g) with shrimps, Noilly Prat
young leek and mashed patatoes
Baked sole “Meunière” with fries or mashed potatoes

26.50
29.90
30.00
38.00

Belgian Classics
Chicory au gratin “Grandmother” (+/- 25min)
Vol au vent, with fries
additional sweetbreads (€ 5.00)
Belgian beef stew, on the basis of Corsendonk beer, fries
Stew of pork cheeks, on the basis of Gauloise Rouge, fries
Al our prices are in Euro and include service and VAT

19.50
19.90
22.50
24.00

Meat dishes
Spare ribs (Specialty of the house!)
Fresh steak tartare « Chef » (+200g)
Belgian Beefsteak “Wit-Blauw” (+200g) with fresh salad
Irish Entrecôte (+300g) with chicory salad and garlic butter
Rack of lamb with grain mustard, baked vegetables and gratin
Irish Filet mignon (+220g) with a bouquet of hot vegetables

23.50
23.50
23.80
29.00
33.00
34.00

Potatoe garnish
All our dishes are provided with potatoe garnish.
There’s a choice of: fries, croquettes, mashed patatoes, jacket potatoe,
baked patatoes and gratin

Extras
Sauces: Bearnaise, Pepper sauce, Mushroom sauce, Roquefort
Mayonnaise, Ketchup
Chicory Salad, Mixed Salad, Tomato Salad
Hot vegetables

3.00
1.00
3.00
5.00

