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(? Cocktails

@ Wine (per glass or carafe) / Selection A-J & F Niels %

<& Starters (4
. . . 5 FOr children under 10 Bloody Mary, marvellous! 12.50 Glass 15cl / Carafe50cl / Bottle 75 cl
aNYaa . 1]
Radishes, Noirmoutier Fleur de sel (sea salt) 9.75 Parmesan cheese or grey shrimp croquette / Negroni, the Classic / Americano 11.00  7.50 22.50 33.00
Cervelas sausage 10.50 Entrecg steak (150 gr), mayonnaise Moscow Mule 1150  Bordeaux R01|J_?e AC (Merlot), mise J.P.9Moueix,
Chester cheese, celery 10.75 gf Elltle:jamtjﬁalr}ﬂﬁeakﬁartare), French fries / Botaniets (gin without alcohol') with Tonic Fever-Tree  10.00 ~ M.O., 2018 /H. Ancart
Apigif bowls (olives, cheese, salami) 12.00 Frrggh o(raasr?gétjgic?lgacssc;ﬁg’ﬁmonade oricetea 20.00 Aperitifs gﬁ mgy e Togrr#ne (ZA agonr:je't)’V'\El)tliycz)gzlslglzég.l_ll_ I.DMﬁerman
Mini Ostend grey shrimps croquettes, homemade 16.95 : Martini vermouth red/drv/white 850 hardonnay, Lollinés du Bourdic, ) Icha
. - : ' y Riesling dsace, Cave Cleebourg, MP, 2018-19
Tomatoes stuffed with Ostend grey shrimps 25.00 £ Desserts % Churchillgred port wine 8.50 Sauvignon de Touraine, MD, 2020-21
Ostend grey shrimps salad 25.50 Our pastry and ice cream are homemade Sherry Bodega Rey Fernando _ 8.50  Chggau Roubine ¥a Vie en RoseyR0s§2021
Genuine Ostend grey shrimps croquettes, 19.50 Crige brulgawith orange 11.50 White wine with black currant syrup (Kir) 8.50 FS— :
homemade Ice cream of the day, raspberry coulis 10.50 Campari/Picon with water 8.50 4 Biological and Natural wines
Ostend grey shrimps toast, mayonnaise 22.00 Our Tasty Belgian chocolate mousse 10.50 Campari fresh orange juice/Picon white wine 9.50 Ch. Valcombe, Epicure, AOC, Ventoux, 2019, red / Mannaerts
grey P , may ty Belg : . Glass $50 ¢l §75 cl 7.75 6.50 188.00
Fresh Scottish salmon carpaccio 24.50 A_Chla?]sm ._”Dame blanche ice cream 11.50 Pineau des Charentes . 8.50 Chgau Cambon, Beaujolais, MD, red, 2021 41.00
(Red Label), toasts \I’Z'é i ?\A::i];' ﬁgri?)rtnchocolate sauce (specialiy) 1500 Spritz di Venezia (Skction Niels) 11.00 Les T#s Blanches, Loire, white 33.00
Our Excellent Beef Tartare toast gannibafifspecialty) 19.75 Sorbet of tﬁe cjay raspberry coulls P y 1 0'5 0 Glass of Prosecco / 15 cl 10.75 Gaillac AOC ¥a Soucarieyzed, 2019 38.00
Bacon Club sandwich (farmer chicken) 24.50 Pastry of the day’ 11.00 g:ass o]t cr;]ampagne //1155cl | 14.00 A red wine bottles
. . : — ass of champagne c
Farmer chicken salad, mayonnaise 23.00 Trr:e GltlanU|ne Brussels waffle, strawberries jam, 11.00 with raspberrypcrgeam 14.50 Ciés du Brian, Minervois, ¥a 50/50 ¥ Glass _ 9.00
Parmesan cheese croquette, homemade 19.00 CO a”|“ y crheam —c TET 5o Glass of champagne / 15 cl Gros-Tollot, 2020 _ Bottle 75 ¢l 46.00
Warm goatg:cheese from Durbuy with honey 22.50 ur largeé home made L-aramel custar : with peach cream 1450  Chiroubles, Dominique Piron, 2020 | Glassl %58
Glass of Rosighampagne / 15 cl 17.50 . . Bottle /5¢] 425
- Rgerve de Montrose, St-Estghe, MC, 2015 67.50
£ Main courses Suggestions B Bottled beers - ; | Haut-Mgoc de Giscours , MD, 2018 o 2SS 1150
- i i i Dupont Saison Bio 25 cl / Flo58 Grand cru Bio 33 cl 5.25 otle /5 C .
Our eggs are laid by hens raised free-range in Belgium Duvel (Moortgat) 33 cl / Leffe brune 33 cl / Chigau Barrail du Blanc St-Emilion, MC, 2016 37,5¢l 29.00
Plain omelette, with cheese or ham 20.50 Homemade ¢sh soup, rotille, grated cheese 1825 Triple Karmeliet 33 cl 6.25 Chigau Fonbel, St Emilion Grd Cru, MC, 2018 Glass 11.50
Omelette with grey shrimps from our coast 24.75 e ks Chimay bleue / Tripel Westmalle Trappist 33 cl 6.25 Ziiie Labgrce. Margaux, NC, 2018 Bottle 75 cl 2(7)28
The classical itsmijterffried eggs speciality) 20.75 ' ' Orval Trappist 33 cl . 6.50 Bourgogne C{Qs d@rgPino’t o Giass ~ 9.00
Couple of Ostend soles Beunigésipan fried) Zeeland Jumbo mussels with fennel 275 Gueuze Boon 37,5 cl / Kriek Boon 37,5 cl 6.50  jBlos Margot ¥2021 ' Bottle 75 ¢l 47.50
(&)0 gr the piece)! horseradiSh! Steamed pOtatoeS 3400 Our (WFris¢hesk salad with bacon, stilton cheese 230 Gordon FIneSt SCOtCh 33 Cl 600 Bourgogne HaUtes'% de NUitS, Dom- Glantenet; 2021 5950
Roasted salmon steak (Red Label) with sorrel, - _ _ Jupiler 0.0% 25 cl 5.25 St Nicolas de Bourgueil, MD, Loire, 2020-21 35.00
floret, mashed potatoes 28.75 Minute ish gllet French fies, bearnaise 3050 Lggpold 7 Triple 33 cl 6.00  Litage de Chasse-Spleen, Haut-Mgioc, MO, 2016 49.50
Black and white puddlng sausages, Flemish ;4carbonnades; (beef stew) with gueuze Boon on mustard toast, French fries  27,2¢ @ Draught beers Vino Nobile di qutepUICianO, MD, TOSC&I’I.EI, 2017 45.00
mashed potatoes and apple compote 25.75 Jupiler 32 ¢l 500 ot Jogepghé)eoﬁ%n% gngggserlne, Les Ediles, 50,50
- Farm chicken, French fries 2750 . ( :@S u , , - .
The Fresh sausage, mashed potatoes with carrots 25.75 . o Jupiler pot 50 cl 6.75 Crozes Hermitage, A-C, Jaboulet AR 49.50
Our gllet amigaing _ Pofou aDDIL IR K Boon, potatoes %0 Leffe Blond 33 cl/ Blanche de Hoegaarden 33cl  6.00  ¥es Jalets ¥2¥#s du Rhige, MD, 2020-21
(stez_ik tartare, our speciality), _French fries Our Boulets dy Lidge, rabbit sauce, mashed potatoes 2675 W &L d ] Primitivo di Manduria Rosso, Puglia, MD, 2019 43.00
Recipe invented by Joseph Niels in 1924 25.50 _ o _ 15 P at_ers/ 1/5eBmon§1II est . 0%2 White and Roskwine bottles
Entreck steak (Irish beef) grilled Make dpiely: Fish and chips fike in Goodviood (fied cod), remoulade sauce 287 c ecr:mlar o ru st ; (\;va er o coo  Sancerre Blanc H. Bourgeois, Chavignol, MD, 2021 47.50
@00 gf-, FrenCh frieS 3550 Veal kidneys with Li¢kge sauce, mashed potatoes 2725 oca-Lo a ranglna oca- O_a ZE€ro : 37,5 Cl 2600
Entreci steak (Irish beef) with green 1/2 Bru still water/ 1/2 Bru sparkling water 9.95  Chablis, Bourgogne blanc, Gilles et Nathalie Fige,
; Gourmet vegetable plate 1950 Tonic Fever-Tree / Ginger Beer Fever-Tree 5.00 D., 2021 47.50
pepper sauce. 800 gr., French fries 36.50 . .
The Must! Entrecﬁ steak (|r|sh beef) with Homemade rice pudding with caramel, sublime 11,50 Mﬁssau%monade /lce tea, homemade 5.50 _?ou;gc;gne l:QaUt;i;fmgz Nuits, Dom. Glantenet'Gzlozo 53’88
. - - entations Ros¥£los Cibonne, ass .
green pepper cream sauce. 00 gr., French fries  38.00 Mint, grenadine or black currant syrup 100 s de-Provence, 2020-21 Bottle 75 ¢l 40.00
Ghent waterzooi with farmer chicken 27.00 Jus frais / Verse fruitsap Champagne Louis Roederer Brut Collection 242 97.50
French fries (as a side dish) 550 Fresh orange, lemon or grapefruit juice 7.00 Champagne Franck Bonville Blanc de Blancs 94.50
Bearnaise sauce, homemade 550 Virgin Mary #2Fresh tomatoe juice 7.25 Champagne Franck Bonville Rosk 97.50
; —
Green salad, mixed or from tomatoes Served with cereal bread and Belgian butter <z Hot beverages @h Spirits K : 5 RNETT
(no salad as a meal) 9.00  Our meals canbe shared Coffee / Tea / Dgaf coffee / Homemade hot chocolate  4.50 %ﬁ"é‘rg'%é/r\]/gv er /gRR(?g a{rSI/nJESFD%i slgzpp ire/ J. and B. 10.50
Warm seasongvegetable of the day 10.00  Smoking articles available at the cashieridesk Double coffee / Double decaf coffee 6-50 " Vodka /iGrand Mamier / Cointreau / Calvados /
Royal Stilton cheese, water biscuits 11.00 Credit cards: Visa, Mastercard, American Express, Camonmille / Verbena / Green tea 5.50 Amaretto / Limoncello / Baileyg: 10.50
: gae_stro Cilr?/AT AT BE 0885568 504 el % [ Fresh mint tea 5.25  Glenlivet pure malt se boit sec / Grappa 12.00
. . _ ervice an Include A.T. BE. -069. Cappuccino with whipped cream or with milk froth 5.50 Poire Williams / Armagnac V.S.O.P /
If you have food allergies, please notify our Mage di#l. Wi-Fi: VSM_Meeting / Wi-fi code: 19681968 Mulled wine with cinnamon 7.00 Cognac M. Ragnaud V.S. / Rhum Bacardi 8 ans 12.00
All day dining Irish Coffee with Bushmills (speciality) 12.00  Gin Copperhead / Hendrickg: 13.00

2coz/oT



