
 Dit gerecht is vegetarisch of is vegetarisch verkrijgbaar.

SANDWICHES EI

LOADED FRIES

SALADES

CLUB SANDWICH KIP� 16
Molenaarsbrood | gemarineerde kip | bacon | 
Little Gem | cherrytomaatjes | gekookt ei | 
frites | chipotlemayo 

 �CARPACCIO� 16 
Molenaarsbrood | carpaccio | Grana Padano |  
rucola | truffelmayo

PITTIGE KIP� 15.5
Molenaarsbrood | gewokte kipfilet | ui | 
paprika | champignons | chilisaus

GEITENKAAS � 12
Brioche bun | geitenkaas | bacon | Little Gem |  
honing-mosterd saus | walnoot | pijnboompitten

TONIJN� 11
Naanbrood | tonijnsalade | appel | rucola | bieslook

KROKETTEN � 12.5
Molenaarsbrood | twee rundvlees-, garnalen-  
of vegetarische kroketten 

TOSTI HAM KAAS � 7.5
Molenaarsbrood | Boerenham | jonge kaas

12-UURTJE VLEES� 17
Molenaarsbrood | carpaccio | oude kaas | 
tomatensoep | twee bitterballen

12-UURTJE VIS� 20.5
Molenaarsbrood | tonijnsalade | gerookte zalm | 
tomatensoep | garnalenkroket | torpedo garnaal 

 �UITSMIJTER � 10 
Molenaarsbrood | drie gebakken eitjes 
Zalm +4 | achterham +1.5 | bacon +1.5 | 
champignons +0.75 | kaas +1.5 | tomaat +0.75

UITSMIJTER CARPACCIO� 16
Molenaarsbrood | carpaccio | Grana Padano | 
drie gebakken eitjes | truffelmayo

BOERENOMELET � 14
Molenaarsbrood | drie gebakken eitjes | kaas bacon |  
aardappel | ui | champignons | paprika | tomaat |

AVOCADO EGG BENEDICT � 14
Brioche bun | twee gepocheerde eitjes | rucola | 
avocado | zalm +4 | bacon +1.5

 �LOADED FRIES BBQ CHICKEN� 15 
Frites | pulled chicken | gefrituurde uitjes |  
BBQ-saus | cheddarsaus

LOADED FRIES TERIYAKI SHRIMP� 15
Frites | garnalen | bonito flakes | teriyakisaus |
fritessaus | bieslook

CARPACCIO� 18.5
Dungesneden ossenhaas | Grana Padano |  
cherrytomaten | pijnboompitten | croutons |  
gebakken spekjes | truffelmayo | breekbrood 

CAESAR� 18.5
Gemarineerde kipfilet | ei | bacon | Grana Padano | 
cherrytomaten | croutons | caesardressing | breekbrood

GEITENKAAS � 18.5
Geitenkaas | bacon | dadels | cherrytomaten |  
walnoten | honing-mosterddressing | breekbrood

BURRATA � 18.5
Burrata | rucola | cherrytomaten | Little Gem | rode ui | 
pijnboompitten | croutons | balsamico | breekbrood

ALLERGENEN &
ENGLISH MENU

LUNCH TOT 16:00 UUR



3-GANGENMENU
VOOR 32.50

VOORGERECHTEN

HOOFDGERECHTEN*

DESSERTS

TOMATENSOEP 
Romige tomatensoep | gehaktballetjes van rundvlees | 
crème fraîche | bieslook | breekbrood

KNOFLOOK GARNALEN
Gebakken garnalen | knoflook | rozemarijn |
dille | flatbread | aioli

CARPACCIO
Dungesneden ossenhaas | gebakken spekjes | 
Grana Padano | rucola | pijnboompitten | truffelmayo

GYOZA’S 
Japanse dumplings | kip of vegetarisch | 
lichtpittige saus | bosui | Spaanse peper | sesamzaad

GEITENKAASKROKETJES
Getoaste brioche | geitenkaaskroketjes | 
mangosalsa | honing | rucola 

RIBFINGERS
Losse ribfingers | lichtpittige saus

SATÉ
Drie stokjes kip- of varkenshaassaté | pindasaus | 
gebakken uitjes | atjar | kroepoek

CLASSIC BURGER
100% rundvleesburgers | augurkenrelish | 
Berenburgersaus | bacon +1.5 | kaas +1.5 | tomaat +0.75

VARKENSHAAS
Op de grill bereide varkenshaas met 
verse seizoensgroenten

SPICY CRISPY CHICKEN 
Krokante stukjes kippendij | pittige saus | 
champignons | ui | paprika | sesamzaad | bosui

ZALM
Gebakken zalmfilet | verse seizoensgroenten

VEGAN BURGER 
Vegan burger | bun van rode biet | vegan bacon | 
‘Chedda Cheez’ | vegan burgersaus | Little Gem 

APPLE CRUMBLE
Apple crumble uit de oven | zoet karamelijs

WHITE CHOCOLATE CRÈME BRÛLÉE
Romige crème | witte chocolade | krokante karamel

DAME BLANCHE
Vanilleroomijs | warme chocoladesaus | slagroom

KOFFIE OF THEE
Koffie of thee naar keuze 
Special coffee +2.50
Irish coffee +4
Spanish coffee +4
French coffee +4

 Dit gerecht is vegetarisch of is vegetarisch verkrijgbaar.

*Bij deze gerechten heb je de keuze uit: gratis breekbrood |
gratis frites | kleine salade +2 | zoete aardappel frites +2 | 
Truffel-Parmezaan frites +2.5 | Bonito flakes teriyaki frites +2.5 | 
Berenkruiden-BBQ frites +2.5

Pepersaus +2 | champignontruffelsaus +2 | pindasaus +2
truffelmayo +1 | ketchup | +1 | chilisaus +1 | remouladesaus +1

Groene salade +7.5 | verse seizoensgroenten +5
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 Dit gerecht is vegetarisch of is vegetarisch verkrijgbaar.

VLEES LOADED FRIES

VIS

VEGA

SNACKS

 ��SPICY CRISPY CHICKEN� 10 
Krokante stukjes kippendij | Lichtpittige saus | bosui

CHEESEBURGER SLIDERS� 10
Twee mini rundvleesburgers met kaas | 
Little Gem | Berenburgersaus

RIBFINGERS� 9.5
Losse ribfingers | lichtpittige saus

BIEFSTUKPUNTJES� 12.5
Gewokte haaspuntjes | champignons | 
lichtpittige saus | sesamzaad | bosui

BEEF TATAKI� 9.5
Dungesneden biefstuk | soja sesamdressing |  
Spaanse peper | gefrituurde uitjes | sesamzaad

AMERICAN CORN DOGS� 8
Twee hotdogs in gefrituurd maïsdeeg | chipotlemayo

 �GYOZA’S � 7 
Japanse dumplings | kip of vegetarisch |  
lichtpittige saus | bosui | Spaanse peper | sesamzaad

IBERICO HAM � 12.5
Gedroogde Spaanse ham

LOADED FRIES BBQ CHICKEN� 8.5
Frites | pulled chicken | gefrituurde uitjes | 
BBQ-saus | cheddarsaus

LOADED FRIES TERIYAKI SHRIMP� 8.5
Frites | garnalen | bonito flakes | teriyakisaus |
fritessaus | bieslook

CALAMARES� 9
Krokante inktvisringen | aioli | citroen

TEMPURA GARNALEN� 9
Gefrituurde garnalen in tempurabeslag | chilisaus
 

GARNALENKROKETJES� 9
Garnalenkroketjes | remouladesaus | citroen

RODE ZEEBAARS� 8.5
Gefrituurde rode zeebaars | lichtpittige saus |  
Spaanse peper | limoen

 �LOADED NACHOS � 9.5 
Tortillachips | warme cheddar | Spaanse pepers |  
BBQ-saus | sour cream | guacamole | pulled chicken +2.5

CHILI ‘CHEEZ’ NUGGETS � 7
Chili ‘cheez’ nuggets | Chipotlemayo | Spaanse peper

ITALIAANSE RISOTTO BITTERBALLEN � 7
Bitterballen van risotto en mozzarella

BITTERBALLEN 6 ST. � 6
KAASTENGELS 6 ST. � 8
BITTERGARNITUUR 10 ST.� 8
VLAMMETJES 6 ST.� 7

ALLERGENEN &
ENGLISH MENU

LEKKER OM
TE DELEN



STARTERS BURGERS*

VLEES*

BROOD MET SMEERSELS � 7
Brood | aioli | kruidenspread

 �CARPACCIO� 14.5 
Dungesneden ossenhaas | gebakken spekjes |  
Grana Padano | rucola | pijnboompitten | truffelmayo

TOMATENSOEP � 8.5
Romige tomatensoep | gehaktballetjes van 
rundvlees | crème fraîche | bieslook | breekbrood

GEITENKAASKROKETJES� 10
Getoaste brioche | geitenkaaskroketjes | 
mangosalsa | honing | rucola 

KNOFLOOK GARNALEN� 11
Gebakken garnalen | knoflook | rozemarijn |
dille | flatbread | aioli

BUIKSPEK� 11   
Bao bun | spiesjes van buikspek | 
mangosalsa | Spaanse peper 

CLASSIC BURGER� 17.5
100% rundvleesburgers | augurkenrelish | 
Berenburgersaus | bacon +1.5 | kaas +1.5 | tomaat +0.75

 �CHICKEN CRUSH BURGER � 17.5 
Krokante kippendijfilet | coleslaw |  
chipotlemayo | Spaanse peper

QUATTRO MEAT BURGER� 29.5
100% rundvleesburger | ossenhaas | buikspek |  
bacon | cheddarkaas | chipotlemayo

VEGAN BURGER � 17.5
Vegan burger | bun van rode biet | vegan bacon | 
‘Chedda Cheez’ | vegan burgersaus | Little Gem 

 �SATÉ� 20.5 
Drie stokjes kip- of varkenshaassaté | pindasaus | 
gebakken uitjes | atjar | kroepoek

SPARERIBS� 425 gr.  25
Strike naar keuze: honing / ketjap / � 625 gr.  30
kruidenspread / pittig / smokey BBQ

OSSENHAASPUNTJES� 27.5
Ossenhaaspuntjes | lichtpittige saus | champignons | 
ui | paprika | sesamzaad | bosui 

SCHNITZEL� 21.5
Schnitzel van varkensvlees | verse seizoensgroenten

SPICY CRISPY CHICKEN � 19
Krokante stukjes kippendij | pittige saus | 
champignons | ui | paprika | sesamzaad | bosui

 Dit gerecht is vegetarisch of is vegetarisch verkrijgbaar.

*Bij deze gerechten heb je de keuze uit: gratis breekbrood |
gratis frites | kleine salade +2 | zoete aardappel frites +2 | 
Truffel-Parmezaan frites +2.5 | Bonito flakes teriyaki frites +2.5 | 
Berenkruiden-BBQ frites +2.5

Pepersaus +2 | champignontruffelsaus +2 | pindasaus +2
truffelmayo +1 | ketchup | +1 | chilisaus +1 | remouladesaus +1

Groene salade +7.5 | verse seizoensgroenten +5

VAN DE GRILL*

VARKENSHAAS� 200 gr.  25
Varkenshaas | verse seizoensgroenten

TOURNEDOS� 200 gr.  34
Gesneden van de ossenhaas, het meest� 300 gr.  42 
malse stuk vlees van ’t Nieuw-Zeelandse rund

RIBEYE STEAK� 300 gr.  38
Ribeye steak | verse seizoensgroenten

 �CLASSIC ’84 PLATTER� 49.5 
Twee halve spareribs | strike naar keuze | 
classic burger | twee stokjes kipsaté | pindasaus | 
atjar | kroepoek Tip: ook lekker om te delen!

CHATEAUBRIAND� 500 gr.  70
Het meest malse stuk vlees van de ossenhaas. 
Deze wordt aan tafel geflambeerd.
Tip: ook lekker om te delen!

GRILLSPECIALITEIT VAN DE CHEF�
Vraag naar de grillspecialiteit van de chef

DINER
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 ��DAME BLANCHE� 10 
Vanilleroomijs | warme chocoladesaus | slagroom

APPLE CRUMBLE� 10
Apple crumble uit de oven | zoet karamelijs

CHOCOLATE CHURROS ROYALE� 11.5
Churros | mini lavacake | chocolade-ijs |  
warme chocoladesaus | slagroom 

WHITE CHOCOLATE CRÈME BRÛLÉE� 9
Romige crème | witte chocolade | krokante karamel

SEIZOENSDESSERT�
Vraag naar het dessert van het seizoen

 Dit gerecht is vegetarisch of is vegetarisch verkrijgbaar.

*Bij deze gerechten heb je de keuze uit: gratis breekbrood |
gratis frites | kleine salade +2 | zoete aardappel frites +2 | 
Truffel-Parmezaan frites +2.5 | Bonito flakes teriyaki frites +2.5 | 
Berenkruiden-BBQ frites +2.5

Pepersaus +2 | champignontruffelsaus +2 | pindasaus +2
truffelmayo +1 | ketchup | +1 | chilisaus +1 | remouladesaus +1

Groene salade +7.5 | verse seizoensgroenten +5

SALADES
CARPACCIO� 18.5
Dungesneden ossenhaas | Grana Padano |  
cherrytomaten | pijnboompitten | croutons |  
gebakken spekjes | truffelmayo | breekbrood 

CAESAR� 18.5
Gemarineerde kipfilet | ei | bacon | Grana Padano | 
cherrytomaten | croutons | caesardressing | breekbrood

GEITENKAAS � 18.5
Geitenkaas | bacon | dadels | cherrytomaten |  
walnoten | honing-mosterddressing | breekbrood

BURRATA � 18.5
Burrata | rucola | cherrytomaten | Little Gem | rode ui | 
pijnboompitten | croutons | balsamico | breekbrood

VIS*

VEGA

ZEEBAARS� 25
Gebakken zeebaars | verse seizoensgroenten

ZALM� 27
Gebakken zalmfilet | verse seizoensgroenten

VISSPECIALITEIT �
Vraag naar de visspecialiteit van de dag

RISOTTO & BURRATA � 18.5
Risotto | burrata | rucola | cherrytomaten | 
balsamico | bieslook

DINER

DESSERT



LUNCH UNTIL 4:00 PM

SANDWICHES EGG

LOADED FRIES

SALADS

CLUB SANDWICH CHICKEN� 16
Miller’s loaf | marinated chicken | bacon |  
Little Gem | cherry tomatoes | boiled egg |  
fries | chipotle mayo 

 �CARPACCIO� 16 
Miller’s loaf | carpaccio | Grana Padano |  
arugula | truffle mayo

SPICY CHICKEN� 15.5
Miller’s loaf | stir-fried chicken breast | onion |  
bell pepper | mushrooms | chili sauce

GOAT CHEESE � 12
Brioche bun | goat cheese | bacon | Little Gem |  
honey-mustard sauce | walnut | pine nuts

TUNA� 11
Naan bread | tuna salad | apple | arugula | chives

CROQUETTES � 12.5
Miller’s loaf | two beef, shrimp  
or vegetarian croquettes

HAM & CHEESE TOASTIE � 7.5
Miller’s loaf | farmer’s ham | young cheese

LUNCH PLATTER MEAT� 17
Miller’s loaf | carpaccio | aged cheese |  
tomato soup | two bitterballs

LUNCH PLATTER FISH� 20.5
Miller’s loaf | tuna salad | smoked salmon |  
tomato soup | prawn croquettes | prawn torpedo 

 �FRIED EGGS � 10 
Miller’s loaf | three fried eggs 
Salmon +4 | cooked ham +1.5 | bacon +1.5 |  
mushrooms +0.75 | cheese +1.5 | tomato +0.75

FRIED EGGS CARPACCIO� 16
Miller’s loaf | carpaccio | Grana Padano |  
three fried eggs | truffle mayo

FARMER’S OMELETTE � 14
Miller’s loaf | three fried eggs | cheese | bacon |  
potato | onion | mushrooms | bell pepper | tomato

AVOCADO EGG BENEDICT � 14
Brioche bun | two poached eggs | arugula |  
avocado | salmon +4 | bacon +1.5

 �LOADED FRIES BBQ CHICKEN� 15 
Fries | pulled chicken | fried onions |  
BBQ sauce | cheddar sauce

LOADED FRIES TERIYAKI SHRIMP� 15
Fries | shrimp | bonito flakes | teriyaki sauce |  
mayonnaise | chives

CARPACCIO� 18.5
Sliced beef tenderloin | Grana Padano |  
cherry tomatoes | pine nuts | croutons |  
crispy bacon | truffle mayo | bread

CAESAR� 18.5
Marinated chicken breast | egg | bacon |  
Grana Padano | cherry tomatoes | croutons |  
caesar dressing | bread

GOAT CHEESE � 18.5
Goat cheese | bacon | dates | cherry tomatoes |  
walnuts | honey-mustard dressing | bread

BURRATA � 18.5
Burrata | arugula | cherry tomatoes | Little Gem |  
red onion | pine nuts | croutons | balsamic | bread

ALLERGENS  This dish is vegetarian or available as a vegetarian option.



3 COURSE MENU
FOR 32.50

STARTERS

MAIN DISHES*

DESSERTS

TOMATO SOUP 
Creamy tomato soup | beef meatballs |  
crème fraîche | chives | bread

GARLIC PRAWN
Stir-fried prawn | garlic | rosemary | dill | flatbread | aioli

CARPACCIO
Sliced beef tenderloin | crispy bacon | Grana Padano | 
arugula | pine nuts | truffle mayo

GYOZAS 
Japanese dumplings | chicken or vegetarian |  
mild sauce | spring onions | chili pepper |  
sesame seeds

GOAT CHEESE CROQUETTES
Toasted brioche | goat cheese croquettes |  
mango salsa | honey | arugula

RIB FINGERS
Separate rib fingers | mild sauce

SATÉ
Three skewers of chicken or pork sate | peanut sauce |  
fried onions | pickled vegetables | prawn crackers

CLASSIC BURGER
100% beef burgers | pickle relish | Berenburger sauce | 
bacon +1.5 | cheese +1.5 | tomato +0.75

PORK TENDERLOIN
Grilled pork tenderloin with fresh seasonal vegetables

SPICY CRISPY CHICKEN 
Crispy chicken thigh pieces | spicy sauce | mushrooms | 
onion | bell pepper | sesame seeds | spring onions

SALMON
Pan-seared salmon fillet | fresh seasonal vegetables

VEGAN BURGER 
Vegan burger | beetroot bun | vegan bacon |  
‘Chedda Cheez’ | vegan burger sauce | Little Gem

APPLE CRUMBLE
Baked apple crumble | sweet caramel ice cream

WHITE CHOCOLATE CRÈME BRÛLÉE
Creamy custard | white chocolate | crispy caramel

DAME BLANCHE
Vanilla ice cream | warm chocolate sauce | whipped cream

COFFEE OR TEA
Coffee or tea of your choice 
Special coffee +2.50
Irish coffee +4
Spanish coffee +4
French coffee +4

 This dish is vegetarian or available as a vegetarian option.

*With these dishes, you can choose from: free bread | free fries | 
small salad +2 | sweet potato fries +2 | Truffle-Parmesan fries +2.5 | 
Bonito flakes teriyaki fries +2.5 | De Beren herbs-BBQ fries +2.5

Pepper sauce +2 | mushroom truffle sauce +2 | peanut sauce +2
Truffle mayo +1 | ketchup +1 | chili sauce +1 | remoulade sauce +1

Green salad +7.5 | fresh seasonal vegetables +5

DB
-10

24
-H

 EN
G 

DB
-10

24
-H

 EN
G 



 This dish is vegetarian or available as a vegetarian option.

PERFECT  
FOR SHARING
MEAT LOADED FRIES

FISH

VEGETARIAN

SNACKS

 ��SPICY CRISPY CHICKEN� 10 
Crispy pieces of chicken thigh |  
mild sauce | spring onions

CHEESEBURGER SLIDERS� 10
Two mini beef burgers with cheese |  
Little Gem | Berenburger sauce

RIB FINGERS� 9.5
Separate rib fingers | mild sauce

BEEF TIPS� 12.5
Stir-fried beef tips | mushrooms |  
mild sauce | sesame seeds | spring onions

BEEF TATAKI� 9.5
Sliced beef steak | soy sesame dressing |  
chili pepper | fried onions | sesame seeds

AMERICAN CORN DOGS� 8
Two hot dogs in fried corn batter | chipotle mayo

 �GYOZAS � 7 
Japanese dumplings | chicken or vegetarian |  
mild sauce | spring onions | chili pepper |  
sesame seeds

IBERICO HAM � 12.5
Dried Spanish ham

LOADED FRIES BBQ CHICKEN� 8.5
Fries | pulled chicken | fried onions |  
BBQ sauce | cheddar sauce

LOADED FRIES TERIYAKI SHRIMP� 8.5
Fries | shrimp | bonito flakes | teriyaki sauce |  
mayonnaise | chives

CALAMARI� 9
Crispy calamari rings | aioli | lemon

TEMPURA SHRIMP� 9
Tempura-battered fried shrimp | chili sauce
 

PRAWN CROQUETTES� 9
Prawn croquettes | remoulade sauce | lemon

RED SEA BASS� 8.5
Fried red sea bass | mild sauce |  
chili pepper | lime

 �LOADED NACHOS � 9.5 
Tortilla chips | cheddar sauce | chili peppers |  
BBQ sauce | sour cream | guacamole |  
pulled chicken +2.5

CHILI ‘CHEEZ’ NUGGETS � 7
Chili ‘cheez’ nuggets | chipotle mayo | chili pepper

ITALIAN RISOTTO BITTERBALLS � 7
Risotto and mozzarella bitterballs

BITTERBALLS 6 PCS.  � 6
CHEESE STICKS 6 PCS. � 8
DUTCH SNACK PLATE 10 PCS.� 8
SPICY PORK SPRING ROLLS 6 PCS.� 7

ALLERGENS



DINER
STARTERS BURGERS*

MEAT*

BREAD WITH SPREADS � 7
Bread | aioli | herb spread

 �CARPACCIO� 14.5 
Sliced beef tenderloin | crispy bacon |  
Grana Padano | arugula | pine nuts | truffle mayo

TOMATO SOUP � 8.5
Creamy tomato soup | beef meatballs |  
crème fraîche | chives | bread

GOAT CHEESE CROQUETTES� 10
Toasted brioche | goat cheese croquettes |  
mango salsa | honey | arugula 

GARLIC PRAWN� 11
Stir-fried prawn | garlic | rosemary | dill |  
flatbread | aioli

PORK BELLY� 11
Bao bun | pork belly skewers |  
mango salsa | chili pepper 

CLASSIC BURGER� 17.5
100% beef burgers | pickle relish | Berenburger sauce | 
bacon +1.5 | cheese +1.5 | tomato +0.75

 �CHICKEN CRUSH BURGER � 17.5 
Crispy chicken thigh fillet | coleslaw |  
chipotle mayo | chili pepper

QUATTRO MEAT BURGER� 29.5
100% beef burger | beef tenderloin | pork belly |  
bacon | cheddar cheese | chipotle mayo

VEGAN BURGER � 17.5
Vegan burger | beetroot bun | vegan bacon |  
‘Chedda Cheez’ | vegan burger sauce | Little Gem 

 �SATÉ� 20.5 
Three skewers of chicken or pork sate |  
peanut sauce | fried onions | pickled vegetables |  
prawn crackers

SPARE RIBS� 425 gr.  25
Marinade of your choice: honey / soy sauce � 625 gr.  30
Herb spread / spicy / smoky BBQ

BEEF TENDERLOIN TIPS� 27.5
Beef tenderloin tips | mild sauce | mushrooms |  
onion | bell pepper | sesame seeds | spring onions 

SCHNITZEL� 21.5
Pork schnitzel | fresh seasonal vegetables

SPICY CRISPY CHICKEN � 19
Crispy pieces of chicken thigh | spicy sauce | mushrooms | 
onion | bell pepper | sesame seeds | spring onions

 This dish is vegetarian or available as a vegetarian option.

*With these dishes, you can choose from: free bread | free fries | 
small salad +2 | sweet potato fries +2 | Truffle-Parmesan fries +2.5 | 
Bonito flakes teriyaki fries +2.5 | De Beren herbs-BBQ fries +2.5

Pepper sauce +2 | mushroom truffle sauce +2 | peanut sauce +2
Truffle mayo +1 | ketchup +1 | chili sauce +1 | remoulade sauce +1

Green salad +7.5 | fresh seasonal vegetables +5

FROM THE GRILL*

PORK TENDERLOIN� 200 gr.  25
Pork tenderloin | fresh seasonal vegetables

TOURNEDOS� 200 gr.  34
Cut from the tenderloin, the most tender� 300 gr.  42 
piece of meat from New Zealand beef

RIBEYE STEAK� 300 gr.  38
Ribeye steak | fresh seasonal vegetables

 �CLASSIC ’84 PLATTER� 49.5 
Two half racks of ribs | marinade of your choice |  
classic burger | two skewers of chicken sate |  
peanut sauce | pickled vegetables | prawn crackers  
Tip: also great for sharing!

CHATEAUBRIAND� 500 gr.  70
The most tender cut of the tenderloin,  
flambéed at your table
Tip: also great for sharing!

CHEF’S GRILL SPECIALTY�
Ask about the chef’s grill specialty

DB
-10

24
-H

 EN
G 



DINER

DESSERT
 ��DAME BLANCHE� 10 
Vanilla ice cream | chocolate sauce |  
whipped cream

APPLE CRUMBLE� 10
Baked apple crumble | caramel ice cream

CHOCOLATE CHURROS ROYALE� 11.5
Churros | mini lava cake | chocolate ice cream |  
chocolate sauce | whipped cream

WHITE CHOCOLATE CRÈME BRÛLÉE� 9
Creamy custard | white chocolate | crispy caramel

SEASONAL DESSERT�
Ask about the seasonal dessert

 This dish is vegetarian or available as a vegetarian option.

*With these dishes, you can choose from: free bread | free fries | 
small salad +2 | sweet potato fries +2 | Truffle-Parmesan fries +2.5 | 
Bonito flakes teriyaki fries +2.5 | De Beren herbs-BBQ fries +2.5

Pepper sauce +2 | mushroom truffle sauce +2 | peanut sauce +2
Truffle mayo +1 | ketchup +1 | chili sauce +1 | remoulade sauce +1

Green salad +7.5 | fresh seasonal vegetables +5

SALADS
CARPACCIO� 18.5
Sliced beef tenderloin | Grana Padano |  
cherry tomatoes | pine nuts | croutons |  
crispy bacon | truffle mayo | bread

CAESAR� 18.5
Marinated chicken breast | egg | bacon |  
Grana Padano | cherry tomatoes | croutons |  
Caesar dressing | bread

GOAT CHEESE � 18.5
Goat cheese | bacon | dates | cherry tomatoes |  
walnuts | honey-mustard dressing | bread

BURRATA � 18.5
Burrata | arugula | cherry tomatoes | Little Gem |  
red onion | pine nuts | croutons | balsamic | bread

FISH*

VEGETARIAN

SEA BASS� 25
Pan-seared sea bass | fresh seasonal vegetables

SALMON� 27
Pan-seared salmon fillet | fresh seasonal vegetables

FISH SPECIALTY �
Ask about the fish specialty of the day

RISOTTO & BURRATA � 18.5
Risotto | burrata | arugula | cherry tomatoes |  
balsamic | chives
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