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GOUDA-VEGETABLES

HAM “BREYDEL’- VEGETABLES
EGG SALAD-CHIVES

SMOS “GHENT”
HUMMUS-SESAME

TUNA SALAD
MOZZARELLA-TOMATO
MOZZARELLA & SERRANO HAM
MINCE MEAT “GHENT”
GUACAMOLE & KORIANDER
GOAT’S CHEESE-PEAR
SMOKED SALMON

CHICKEN ‘CEASAR’

GRILLED STEAK

ITALIAN SALAD WITH BURRATA

CAESAR SALAD

SMOKED SALMON SALAD

THAI BEEF SALAD

FILLED BAGUET TES

Gouda cheese - carrot - parsley - tomato - mixed salad - mayonnaise - black pepper
Ham “Breydel” - carrot - parsley - tomato - mixed salad - mayonnaise - black pepper
Boiled egg - mayonnaise - black pepper - chives - tomato - iceberg lettuce - mixed lettuce - fleur de sel

Gouda cheese - cooked ham 'Breydel™- carrot - parsley - tomato - lettuce - egg - mayo or mustarddressing

Hummus - carrot - lettuce - cucumber - roasted sesame - olive oil - parsley
Tuna with mayo - lettuce - tomato - boiled egg - carrot - red onion - black peper - parsley
Mozzarella - tomato - pesto - mixed salad - bruschetta herbs - pepper - parsley - balsamic

Mozzarella - dried serrano ham - pesto - tomato - lettuce - bruschetta herbs - balsamic - black pepper
Pan fried minced meat - Ghent mustard dressing -lettuce - carrot - parsley - crispy onion - black pepper

Guacamole - lettuce - tomato - cucumber - red onion - bellpepper - chili - fleur de sel - coriander - cashew
Young goat’s cheese - fresh pear - mixed salad - almond - honey - chives - olive oil - pepper
Smoked salmon - sour cream - garden cuts - red onion - mixed salad - black pepper - olive oil

Grilled chicken - romaine lettuce - egg - tomato -cucumber - parmesan cheese - parsley - crispy onion
homemade caesardressing - black pepper

Grilled steak (served rare, thin sliced) - tomato - homemade tartar sauce - lettuce - green beans/sugar snaps -
fleur de sel - pepper

SALADS

Tomato - burrata - salad - chives - fresh basil - bruschetta herbs - balsamic dressing - olive oil -
parsley - peper - fleur de sel

Grilled chicken - lettuce - homemade Caesar dressing - boileg egg- homemade croutons - tomato -
parmesan cheese - flat-leaf parsley - black pepper

Smoked salmon - homemade yoghurt dressing with dill - mixed letucce - radish - cucumber - boiled
egg - red onion - tomato - avocado - walnuts - chives

Steak - homemade soy dressing - mixed lettuce - iceberg lettuce - tomato - bell peper - snow peas - red
onion - sesame seeds - peanuts - coriander

SOUPS

Weekly menu :)
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5.80€
6.10€
6.50€
6.50€
6.50€
6.50€
6.90€
7.40€
7.30€
7.30€
7.30€
7.40€

7.40€

7.60€

16.00€

16.50€

19.00€

18.00€



SOUPS

TOMATO WITH OR WITHOUT MEATBALLS
PEA-MINT
CHICORY-CHEESE

MALAYSIAN CURRY (LAKSA)

"~ VIETNAMESE NOODLE SOUP WITH BEEF (PHO BO)

CLEAR CHICKEN SOUP
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