TAKE

1IN

BAR BITES (12h-22h)

Belgian Fries 6.50
topped off with parmigiano cheese & Truffle mayo

Sweet Patato Fries 7.00
topped off with homemade honey pepper mayo
Bitterballs 8.00
served with Tierenteyn mustard made in Gent

Bowl of Nachos 11.00
served with guacamole, Pico de Gallo and cheese
Shrimp Croquettes Balls 11.00
/pcs. baby croquettes

Apero Board 9.50
mix of charcuterie

Croque Monsieur 10.00

grilled cheese with ham 2pcs.

NCOURSES (Mon till Sun 12h-14h & 18h-22h)

Soup of the day 8.00
Ask our waiter for the soup of the day!

Spaghetti Carbonara 17.00
Egg’s sauce with crusty guanciale & pecorino cheese
Parmigiana di Melanzane 17.00
layers of fried eggplant with tomato sauce,

parmigiano cheese & basil

Fish & Chips 15.00
fried cod with Belgian fries & tartar sauce

Spare Ribs 20.00

marinated ribs with BBQ sauce, cooked at a low temperature
served with sweet patato fries

The Old Belgian Burger 16.50

100% beef, Chimay cheese, fresh tomato, salad, caramelized
onion & finished with mayonnaise of Leffe Bruin

Spanish Burger 15.00
grilled ham, fresh tomato, salad, guacamole,

garlic mayonnaise

Istanbul Delight Burger 16.00

vegetarian burger, marinated tomato mix, feta, capers,
yoghurt sauce

Turkish Salad 16.00

bulgur with tomato mix, feta, capers and yoghurt dressing

Caprese Salad 18.00

fresh tomato mix with burrata, olive oil, oregano & basil

Salmon Toast 12.00

smoked salmon with guacamole sauce, pickled onion,
yoghurt cream & lemon zest

(Mon-Thu 12h-14h & 18h-22h, Fri - Sun 12h-22h)

Margherita 12.00
(pomodoro, mozzarella, parmigiano) (Veggie)
Parmigiana i 16.00
(pomodoro, smoked mozzarella, roasted eggplant,
parmigiano) (Vegan possible) (Veggie)

Pepperoni 15.00
(pomodoro, mozzarella, spicy salami)

Peppa Piggy 16.00
(pomodoro, smoked mozzarella, artisanal ham)

Quatro Formaggi 15.50
(pomodoro, smoked mozzarella, blue cheese,

parmigiano & taleggio)

Perfect with a Negroni 16.50

(pomodoro, mozzarella, sausages, caramelised onions)

Fake Puttanesca = 15.00

(yellow tomato sauce, anchovies, olive crumble, dried
capers) (Vegan)

Miss Buffalo 18.00

(buffalo cheese, fresh tomatoes, Proscuitto di Parma, basils)
(Veggie possible)

Rebel Ananas 14.50

(buffalo cheese, roasted pineapple, basil extract, almonds)
(Vegan possible)

The Green Professor 16.00

(mozzarella, stracciatella cheese, fresh tomatoes, pistachio
grains)

The Pear Hunter 16.00

(smoked mozzarella, gorgonzola, taleggio, parmigiano, pear
jam)

Spaghetti Pomodoro 10.00
Hamburger with Fries 11.00
Fish Nuggets with Fries 12.50
Escalope Milanese 13.00
(breaded chicken)

Dome Frambos 9.00
Sable Citron 9.00
Carre Chocolate Canache 9.00
Homemade Tiramisu 8.50



Still / Sparkling Water (glass)
Still / Sparkling Water (350ml)
Still / Sparkling Water (700ml)
Homemade Ice Tea
Homemade Lemonade
CocaCola/ Zero

Fanta Orange

Sprite

Red Bull

Orange Juice

Apple Juice

Espresso
Double Espresso
Americano
Cappucino

Latte Machiato
Chai Latte
Matcha Latte

Hot Milk with Belgian Chocolate

Iced Coffee
Irish Coffee

Fresh Ginger Tea
Fresh Mint Tea
Black Tea

Green Tea

The Force is with you
Evening Herbs
Chai Tea

Tropical Sky
Sanguini
Persimmon Peach

2.00
3.00
5.00
3.50
3.50
2.80
2.80
2.80
4.50
3.50
3.50

2.80
3.20
3.20
4.00
4.00
4.00
4.00
4.00
4.00
8.00

3.50
3.50
3.50
3.50

3.50
3.50
3.50

3.50
3.50
3.50

Stella Artois 25cl 3.20
Stella Artois 50cl 6.00
Victoria 5.00
Tripel Karmeliet 5.00
Goose Island IPA 5.00
Draft of the month 5.50
Corona 5.00
Desperados 5.00
Kwak 4.00
Leffe Blond / Bruin 4.00
Hoegaarden 4.00
Duvel 5.00
Duvel 666 5.00
Vedett Extra Pilsner 4.00
Westmalle Tripel 6.00
Westmalle Dubbel 6.00
Orval 6.00
Chimay Tripel 6.00
Chimay Blauw 6.00
Omer 5.00
La Chouffe 4.00
Liefmans On The Rocks 4.00
Stella 0,0% 3.20
Liefmans On The Rocks 0,0% 4.00
Leffe Blond 0,0% 4.00
Gent Mule 9.50
Dark ‘N Stormy 11.50
Pornstar Martini 11.50
Mojito 9.50
Negroni 11.50
Whiskey Sour 9.50
Cosmopolitan 9.50
Espresso Martini 9.50
Caipirinha 9.50
Cocktail of the month 9.50

Ask our staff for our wine menu



TAKE
IN

WINE LIST
WHITE WINES

Beroia ‘Cuvée Laurenne’
Languedoc Roussillon (FR) Sauvigno

Heritage Blanc
Sud-Ouest (FR) Chardonnay 2023

Huber Terassen ' /26.50
Traisental (AT) Griner Veltliner o

L_a_ Bianco _ _ _ /23.00
Sicily (IT) Insolia & Grillo *BIO

RED WINES ' GLS / BOT

Beroia Cuvee Madeleine : €5.00/22.00
Languedoc Roussillon (FR) Syrah & Merlot

QuiProQuo , €8.50/ 25.00
Umbria (IT) Montepulciano & Sangiovese 2022

Chateau Malbat ; / 22.50

Bordeaux (FR) Merlot & Cabernet Sauvignon

Barbera d'Asti La Villa - Olim Bauda . /31.00
Piemonte (IT) Barbera 2022 . 3 :

Bozeto de Exopto ' ; /23.50
La Rioja (ES) Garnacha Tinta & T, ’

ROSE L2WINES : GLS / BOT

Beroia ‘Cuvee Jos %5_00 /22.00
Languedoc Roussillon (F

SPARKLING WINES . GLS / BOT

Proseco Treviso Brut/ €6.50/23.50
Suba Rosado - Pet N - - € /21.50

*ASK OUR STAFF FOR MORE INFORMATION ABOUT OUR WINE LIST
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