


snacks
S I C I L I A N  O L I V E S  6 €

H U M U S  8 €
WITH OLIVE OIL, SALT FLAKES,
SMOKED PAPRIKA & GRISSINI

F U E T  &  C H E E S E  1 3 €
FUET, MANCHEGO CHEESE, CHIMAY

CHEESE & GRISSINI

F U E T  &  O L I V E S  1 0 €
FUET, SICILIAN OLIVES & GRISSINI

C H E E S E  M I X  1 3 €
MANCHEGO CHEESE, CHIMAY

CHEESE, CAMEMBERT CHEESE &
GRISSINI



GLUTEN DAIRY CRUSTACEANS

to share

C H A R C U T E R I E  &  C H E E S E
20€

MIX OF CHARCUTERIE & CHEESES, SEMI-DRIED TOMATOES, NUTS, DRIED FIGS

T E X M E X

30€

RIBS, CHICKEN WINGS, TACOS, NACHOS, BBQ SAUCE, SWEET POTATOES,  
GUACAMOLE

BOARDS

Allergens

SULFITES PEANUT CELERY

SESAME

EGGS

FISH

MUSTARD

SOY

NACHOS THE 8
(TORTILLA CHIPS, CHEDDAR SAUCE, 

BACON, GUACAMOLE &
JALAPEÑOS)

12€

CHEESE BACON FRIES
10€

TEMPURA SCHRIMPS
12€

CHICKEN GYOZA
12€

VEGAN GYOZA
12€

HUMMUS TRIO
(CHILI PEPPER, RED BEET,

MEDITERRANEAN) & PITA BREAD
12€

TAPENADE TRIO
(BLACK & GREEN OLIVES,
TOMATOES) & GRISSINI

12€

ANGUS BEEF PLATE 
GRAND CRU

15€



Starters
TOMATO TARTARE WITH BELGIAN

MATURED GOAT CHEESE, 
SEMI-DRIED CHERRY TOMATOES 

& BASIL
15€

ARGENTINIAN BEEF CARPACCIO
WITH HARRY’S BAR SAUCE,

ROCKET & PARMIGIANO
18€

TOMATO CARPACCIO, BURRATA
& PARMA PROSCIUTTO ROSES

15€

TUNA CARPACCIO, LEMON
SAUCE, SOY, SPRING ONIONS &

EXTRA VIRGIN OLIVE OIL
18€

CROQUETTES WITH 
VIEUX-BRUGES CHEESE

15€

SHRIMP CROQUETTES
18€

CROQUETTES DUO
16€

SMALL GOAT CHEESES WITH
BACON ON A BED OF LAMB’S
LETTUCE & BELGIAN ENDIVES

12€

SOUP OF THE DAY
WITH GARLIC BREAD

10€

Allergens
GLUTEN DAIRY CRUSTACEANS

SULFITES PEANUT CELERY

SESAME

EGGS

FISH

MUSTARD

SOY



dishes
BROCCOLI & LEEK QUICHE WITH SALAD

15€

GOAT CHEESE & TOMATO QUICHE
WITH SALAD

15€

‘PREMIUM’ HOT DOG
(MERGUEZ, FETA, CHILI, OLIVES, AIOLI

DRESSING)
18€

‘ITALIAN’ PANINI 
(PARMA HAM, BUFFALO MOZZARELLA,

TOMATOES & PESTO)
16€

‘BRUSSELS’ TOAST
(FROMAGE BLANC, RED & WHITE

RADISHES, SPRING ONIONS)
16€

PINSA CARBONARA
(BACON, TRUFFLE CREAM, RED
ONIONS, BUFFALO MOZZARELLA,

ROCKET, PARMIGIANO)
18€ 

‘VINTAGE’ CROQUE-MONSIEUR
(TOASTED HAM & CHEESE SANDWICH)

15€

TAGLIATELLE WITH CHICKEN GYROS
18€

AUTHENTIC MAC & CHEESE
18€

BEEF TAGLIATA ON A BED OF ROCKET
20€

TERIYAKI SALMON
WITH THAI RICE & VEGETABLES

20€

Allergens
GLUTEN DAIRY CRUSTACEANS

SULFITES PEANUT CELERY

SESAME

EGGS

FISH

MUSTARD

SOY



burgers
THE ‘SAMURAI’ 

(CHICKEN FILLET, CHEDDAR CHEESE, NACHOS, CORN, ICEBERG
LETTUCE, TOMATO, SAMURAI SAUCE)

19€

THE ‘SMASH & ONION’
(ANGUS BEEF, CHEDDAR CHEESE, ONION RINGS, ICEBERG LETTUCE,

CARROT, MAYONNAISE & KETCHUP)
19€

THE ‘BIG EIGHT’
(ANGUS BEEF, CHEDDAR CHEESE, COLESLAW, TOMATO, ROCKET,

BARBECUE SAUCE)
19€

THE ‘USA’
(ANGUS BEEF, CHEDDAR CHEESE, TOMATO, BACON, PICKLES,

YOUR CHOICE OF SAUCE)
19€

THE VEGETARIAN ‘USA’ 
19€

allergens
GLUTEN DAIRY CRUSTACEANS

SULFITES PEANUT CELERY

SESAME

EGGS

FISH

MUSTARD

SOY



desserts
THIN APPLE TART WITH VANILLA ICE CREAM

10€

CHEESECAKE WITH RASPBERRY SAUCE
10€

THE TRADITIONAL DAME BLANCHE
10€

MOLTEN CHOCOLATE CAKE WITH VANILLA ICE CREAM
10€

Allergens
GLUTEN DAIRY CRUSTACEANS

SULFITES PEANUT CELERY

SESAME

EGGS

FISH

MUSTARD

SOY


