
LUNCH





COFFEE AND TEA 

 
COFFEE  |  € 2,75
RISTRETTO  |  € 2,75
ESPRESSO  |  € 2,75
DOUBLE ESPRESSO  |  € 4,00
BIG COFFEE  |  € 4,00
ESPRESSO MACCHIATO  |  € 2,95
CAPPUCCINO  |  € 3,00
LATTE MACHIATO  |  € 3,75
FLAT WHITE  |  € 4,00

SHOT OF CARAMEL  |  € 0,75
SHOT OF VANILLA  |  €0,75

HOT CHOCOLATE  |  € 3,00
WHIPPED CREAM  |  €0,50

TEA (CLIPPER)  |  € 2,75
FRESH MINT TEA  |  € 3,75
FRESH GINGER TEA  |  € 3,75
FRESH LICORICE TEA  |  € 3,75
PRUTTELPOT VAN JAQUE  |  € 3,75
(MINT, GINGER, ORANGE AND LEMON)

ALL DAY MENU  
12:00-15:00  |  17:00-21:00

 
INDONESIAN SATEH  |  Normal €22,95  |  Half €16,95
Indonesian style marinated pork, prawn crackers, relish and pecilsauce. 

INDONESIAN SATAY  |  €23,95
Indonesian style marinated pork, prawn crackers, relish and pecelsauce.

VEGAN SATAY  |  €24,95
Indonesian style marinated Seitan Casava crackers, relish and pecelsauce.  

BLACK ANGUS BURGER  |  €19,95
Tomato, cucumber, gherkin, bacon, cheese, “krommesaus’

VEGAN BURGER  |  €22,95  
Tomato, cucumber, gherkin, “krommesaus’ 

STEAK AND GRAVY  |  Normal (200 gr) €26,95  |  XXL (400 gr) €39,95  
Old-fashioned, tender and panfried

All of our All Day Menu dishes are served with fresh chips and green salad.  

SUPPLEMENT FOIS GRAS/BLACK PUDDING  |  €7,95  

 
SIDE DISHES 

FRESH CHIPS  |  €5,50
JAGER PEAR  |  €5,95
GREEN SALAD  |  €4,95
SEASONAL VEGETABLES  |  €5,50
BREAD AND DIP  |  €5,50
 



SALADS
 
CARPACCIO SALAD  |  €18,95
Mixed Lettuce, cucumber, carrot, radish, Truffle-creme,  
parmesan cheese, broad-beans.  

STEAK SALAD  |  €24,95
Steak (200gr.) mixed Lettuce, cucumber, carrot, radish, vegetables  
of the season, truffle-creme, broad-beans.  

SASHIMI SALAD  |  € Price of the day
Fresh fish of the day, mixed Lettuce, cucumber, carrot, radish,  
seasonal vegetables, wakame, sesame-dressing.

GOAT CHEESE SALAD  |  €18,95
Goat cheese, mixed Lettuce, cucumber, carrot, radish, vegetables  
of the season, mixed nuts, balsamico.

SUPPLEMENT HALF A PORTION OF BREAD AND DIP  |  €2,95  

SIDE DISHES 
FRESH CHIPS  |  €5,50
JAGER PEAR  |  €5,95
GREEN SALAD  |  €4,95
SEASONAL VEGETABLES  |  €5,50
BREAD AND DIP  |  €5,50

DESSERT 
 
WARM SERVED BELGIUM WAFFLE  |  €8,95
Cherries and vanilla ice-cream  

BREAD AND BUTTER PUDDING  |  €9,95
Butter, caramel, ice cream  

WARM SERVED PEAR  |  €9,95  
Lace of Bruges, greek honey, Licor 43 ice-cream  

HOMEMADE CHOCOLATE CAKE  |  €9,95
Salted caramel chocolate fudge topping, creme of white chocolate,  
chocopops, crumble and vanilla ice cream.

BLONDIE  |  €8,95
Sweetened popcorn, Bastogne ice-cream

CHEESE PLATTER  |  Three €8,95  |  Five €11,95
Three or five varying types of cheeses 

COFFEE AND CHOCOLATES  |  €8,95
Coffee, espresso, cappuccino or Tea served with 4 of the unique  
handmade chocolates of Yuri Cataleya

SGROPPINO  |  Normal €8,95
Typical Italian dessert based on lime, lemon, vodka and prosecco
Also available in the following flavors (+ €1,00)
- Caramel and gingerbread
- Passionfruit
- Honey and rum  

ESPRESSO MARTINI (DECAF IS POSSIBLE)  |  €9,95 
Kahlua, vodka, espresso, pinch of salt 

MOZARTS ESPRESSO MARTINI (DECAF IS POSSIBLE)  |  €9,95
Vodka, Mozart chocolate liqueur espresso, pinch of salt

ESPRESSO MARTINI ‘DE KROMME ’(DECAF IS POSSIBLE)  |  €9,95
Cocal Local Ronmiel (honey rum), double espresso   

SIDE DESSERT
PX CRUZ CONDE PEDRO XIMINEZ  |  €6,95  
MUSCAT DE RIVESALLES  |  €6,50
RUBY PORT  |  €6,50
TAWNY PORT  |  €6,95  
LATE BOTTLED VINTAGE 2015  |  €7,95  



DESSERT 
 
WARM SERVED BELGIUM WAFFLE  |  €8,95
Cherries and vanilla ice-cream  

BREAD AND BUTTER PUDDING  |  €9,95
Butter, caramel, ice cream  

WARM SERVED PEAR  |  €9,95  
Lace of Bruges, greek honey, Licor 43 ice-cream  

HOMEMADE CHOCOLATE CAKE  |  €9,95
Salted caramel chocolate fudge topping, creme of white chocolate,  
chocopops, crumble and vanilla ice cream.

BLONDIE  |  €8,95
Sweetened popcorn, Bastogne ice-cream

CHEESE PLATTER  |  Three €8,95  |  Five €11,95
Three or five varying types of cheeses 

COFFEE AND CHOCOLATES  |  €8,95
Coffee, espresso, cappuccino or Tea served with 4 of the unique  
handmade chocolates of Yuri Cataleya

SGROPPINO  |  Normal €8,95
Typical Italian dessert based on lime, lemon, vodka and prosecco
Also available in the following flavors (+ €1,00)
-Caramel and gingerbread
-passionfruit
-Honey and rum  

ESPRESSO MARTINI (DECAF IS POSSIBLE)  |  €9,95 
Kahlua, vodka, espresso, pinch of salt 

MOZARTS ESPRESSO MARTINI (DECAF IS POSSIBLE)  |  €9,95
Vodka, Mozart chocolate liqueur espresso, pinch of salt

ESPRESSO MARTINI ‘DE KROMME ’(DECAF IS POSSIBLE)  |  €9,95
Cocal Local Ronmiel (honey rum), double espresso   

SIDE DESSERT
PX CRUZ CONDE PEDRO XIMINEZ  |  €6,95  
MUSCAT DE RIVESALLES  |  €6,50
RUBY PORT  |  €6,50
TAWNY PORT  |  €6,95  
LATE BOTTLED VINTAGE 2015  |  €7,95  

LUNCH 12:00-15:00
Light or dark bread is included in the price, gluten-free bread + €2,95 

DUTCH CROQUETTE SANDWICH (BEEF OR VEGETARIAN)  |  €10,95
2 ‘Oma Bobs ’croquettes served with mustard.  

CARPACCIO SANDWICH  |  €11,95
Parmesan cheese, rocket, Broad-Beans  
Topped with Truffle-creme, pesto or Balsamico.  

SASHIMI SANDWICH  |  € Price of the day
Fresh fish of the day, chive-creme, wakame and kewpie.

GOAT CHEESE SANDWICH  |  €10,95
Goat cheese, green apple, honey, balsamico, mixed nuts and peanuts

EGGS SUNNY SIDE UP  |  €10,95
Served with ham, cheese or bacon  

DUTCH ‘WARM VLEES ’SANDWICH  |  €11,95
Slowly marinated and cooked pork’s neck, Indonesian pecel-sauce  

HOMEMADE EGG SALAD SANDWICH  |  €9,95
Served with or without bacon  

SANDWICH OF THE DAY  |  €Price of the day
Please ask the wait staff for the Daily special  

PANINI ‘DE KROMME’  |  €5,95
Ham and/or cheese grilled sandwich served with ketchup or 
‘Krommesauce’  

GOAT CHEESE PANINI  |  €8,95
Grilled sandwich with goat cheese, balsamico, green apple and mixed 
nuts.  

HOME MADE TOMATO SOUP  |  €7,95
Served with vegetables and a slice of bread

HOME MADE MUSTARD SOUP  |  €11,95
Potato, crispy bacon or salmon   

SIDE DISHES 
FRESH CHIPS  |  €5,50  
JAGER PEAR  |  €5,59
GREEN SALAD  |  €4,95
SEASONAL VEGETABLES  |  €5,50
BREAD AND DIP  |  €5,50



SALADS
 
CARPACCIO SALAD  |  €18,95
Mixed Lettuce, cucumber, carrot, radish, Truffle-creme,  
parmesan cheese, broad-beans.  

STEAK SALAD  |  €24,95
Steak (200gr.) mixed Lettuce, cucumber, carrot, radish, vegetables  
of the season, truffle-creme, broad-beans.  

SASHIMI SALAD  |  € Price of the day
Fresh fish of the day, mixed Lettuce, cucumber, carrot, radish,  
seasonal vegetables, wakame, sesame-dressing.

GOAT CHEESE SALAD  |  €18,95
Goat cheese, mixed Lettuce, cucumber, carrot, radish, vegetables  
of the season, mixed nuts, balsamico.

SUPPLEMENT HALF A PORTION OF BREAD AND DIP  |  €2,95  

SIDE DISHES 
FRESH CHIPS  |  €5,50
JAGER PEAR  |  €5,95
GREEN SALAD  |  €4,95
SEASONAL VEGETABLES  |  €5,50
BREAD AND DIP  |  €5,50

DESSERT 
 
WARM SERVED BELGIUM WAFFLE  |  €8,95
Cherries and vanilla ice-cream  

BREAD AND BUTTER PUDDING  |  €9,95
Butter, caramel, ice cream  

WARM SERVED PEAR  |  €9,95  
Lace of Bruges, greek honey, Licor 43 ice-cream  

HOMEMADE CHOCOLATE CAKE  |  €9,95
Salted caramel chocolate fudge topping, creme of white chocolate,  
chocopops, crumble and vanilla ice cream.

BLONDIE  |  €8,95
Sweetened popcorn, Bastogne ice-cream

CHEESE PLATTER  |  Three €8,95  |  Five €11,95
Three or five varying types of cheeses 

COFFEE AND CHOCOLATES  |  €8,95
Coffee, espresso, cappuccino or Tea served with 4 of the unique  
handmade chocolates of Yuri Cataleya

SGROPPINO  |  Normal €8,95
Typical Italian dessert based on lime, lemon, vodka and prosecco
Also available in the following flavors (+ €1,00)
- Caramel and gingerbread
- Passionfruit
- Honey and rum  

ESPRESSO MARTINI (DECAF IS POSSIBLE)  |  €9,95 
Kahlua, vodka, espresso, pinch of salt 

MOZARTS ESPRESSO MARTINI (DECAF IS POSSIBLE)  |  €9,95
Vodka, Mozart chocolate liqueur espresso, pinch of salt

ESPRESSO MARTINI ‘DE KROMME ’(DECAF IS POSSIBLE)  |  €9,95
Cocal Local Ronmiel (honey rum), double espresso   

SIDE DESSERT
PX CRUZ CONDE PEDRO XIMINEZ  |  €6,95  
MUSCAT DE RIVESALLES  |  €6,50
RUBY PORT  |  €6,50
TAWNY PORT  |  €6,95  
LATE BOTTLED VINTAGE 2015  |  €7,95  






