
                        
 

 
Do you have allergies? Please let us know! V Vegetarian  

APPETIZERS 

B U R R A T A  V lactose  

Paired with marinated Choggia and yellow beetroot, lamb's lettuce and  

aceto balsamic pearls.  
 

C A R P A C C I O  +  €  2 . 0 0  lactose  

Wafer-thin sliced raw tenderloin, sprinkled with fresh Parmesan cheese, 

sunflower seeds, truffle sauce and a colourful salad.  
 

A B B E Y  C H E E S E  V  nuts – lactose – gluten  

Colourful mixed salad with Val-Dieu cheese, mango-honey salsa and mini 

croutons. 
 

H A L I B U T  soya 

Beechwood-smoked fish, served with miso dressing and a colourful salad 

bouquet. 
 

R I L L E T T E  +  €  2 . 0 0   nuts – lactose – gluten  

A spread of cooked duck meat and a slice of duck liver, served with toasted 

brioche bread.  

SOUPS 

T O M A T O  V  gluten –  soya  

Traditional soup of tomato and basil, served with or without meat balls. 
 

P U M P K I N  V  lactose – gluten 

Spicy curry pumpkin soup prepared with coconut milk, lemongrass and coriander.  
 

M U S H R O O M  V  lactose – gluten  

Creamy soup of various forest mushrooms with a hint of white truffle oil.  
 

MAIN DISHES 

R H I Z - P I L A V  V  soya – egg 
Rice dish from the oven with chickpeas and a host of Mediterranean spices, with a  

delicious homemade falafel skewer.  
 

R A V I O L I  V  lactose –  gluten 

Pastry cushion filled with a cream of celeriac, fried chanterelles and a truffle cream 

sauce. 

Ravioli is served with bread.  
 

 

 

 

V E G A  T I K K A  M A S A L A  V  nuts - soya 

Fermented pieces of tofu with a herbal sauce of various spices, served with basmati 

rice and vegetables.  

 

C A T C H  O F  T H E  D A Y  

Fresh catch from the fishmonger presented in varying ways. 
 

S C H N I T Z E L  nuts - gluten – egg – lactose  

Our classic lightly breaded pork fillet with potato wedges and mixed vegetables.  

Served plain or with choice of pepper or mushroom sauce.  
 

L I V E R  

Golden-brown fried veal liver with mashed potatoes, apple, and a gravy of onion 

and bacon. 
 

T O U R N E D O S  +  €  1 0 . 0 0   lactose – egg  

A nice piece of tenderloin from the grill with Bearnaise sauce, potato and 

vegetables. 
 

D I S H  O F  T H E  D A Y     

Ask our employees about today’s dish.  
 

 

DESSERTS 

D A M E  B L A N C H E  nuts –  lactose  

Our  vani l l a  i ce  cream c l ass ic  in  a  modern  twist  o f  hot  choco late  sauce  

f in ished  wi th  whi te  choco late  shots  and  whi pped cream.  
 

R A S P B E R R Y  soya  

L ight  raspbe rry  parfa i t  on  a  puf fed  r ice  base ,  a  man go sorbet  and a  

macedoine  of  d i f ferent  re d f ru i ts .  

 

C U R D S  lactose – soya  

From the  smal l  v i l lage  Ve l den,  served w i th  a  compote  o f  marin ated forest  

f ru i ts  and  c aramel  i ce  c re am.  

 

F R I A N D I S E S  nuts – lactose –  egg – gluten  

With a  de l ic ious  c up  of  cof fee  or  tea.  
 

R A N G E  O F  C H E E S E S  +  €  6 . 0 0  nuts – lactose – gluten  

F ive  types  o f  cheese  p res ented wi th  t radi t ional  garnishes  such  as  w alnuts ,  

grapes  and  f ru i t  loaf .  


