-COURSE CHOICE MENU € 29,50 PER PERSO 3-COURS HOICE MENU € 37,50 R PERSON

STARTERS € 7,50 STAR € 9,50
Mini clubsandwich a carpaccio with balsamics-syrup and rocket pesto
of vitello tonnato veal with tuna mayonnaise and dried alad with small strips of parmesan cheese
Serrano ham
Trio
Ardennese ham with honey melon and Con eg on a bed of fettuccine, smoked breast of
southern fruits compote duckli fresh salad, grilled duck liver with
carame ople
ef fillet alad of spinach with a dressing of bacon and
of nuts and téte a small lukewarm steak of lightly smoked salmon Grand
Beef cé smoked breast of duckling, smoked
tomato soup salmo ato soup
Soup of the day, ¢ daily
MAIN COURSES MAIN COURSES € 16,50 RSES € 21,50

2t of lemon sole served with shrimp risotto
dasted cherry tomato's and lobster sauce

Baked breast of duckling with balsamic e sauce

and catfish fillet
d a beurre blanc sa

Tournedos of s
served with ba

Codfish with a skin of sardines tape m the oven
€24,50 with a beurre-blancSauce and tay oli Baked roundel of veal wrapped in parma ham and
a creamy sage sauce

Small soles euniere (3 pieces)

and a poached

or style” € 29,50 Rose of egg-rollpastry filled w
fettuccine noodles

s, shrimps, onions and peppers egg on sautedforest mushrg
and truffle cream

Small soles

with king sh \ith pastrami filled fillet of guinea fowl with a sauce of

ic and cashew nuts

Fish parade € 22,50
shrimp ske , grilled salmon and fried baby sole
served with beurre blanc sauce
DESSERTS TS
Pork tenderloin'with creamy pepper sauce € 17,00 assic Sorbet olate tart with ValllEiE S

Fruit salad, sorb
ith shallots and red wine sauce € 25,5€ and whipped @

, forest f sauce

Sautéed tournedo tiramisu and raspberry sorbet ice

25 00 Bread fritte ead with cinnamon ice-cream of apple with butterscotch

De Brasserie Special of
A combination.of grilled medallions'e 2rloin, pork :
and lam ith herb butter Parfai ond macaroons

DES
Cre
ser a bourbon ice-cream

Parade of Petit Desserts . .
combination of different and surprising desserts On the mirrors and blackboards you will

find our monthly changing menu of € 27,50,

Say cheese! as well as the dish of the week

different kinds of‘cheese, let our chef surprise
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SALADS
Caesar salad € 8,75
hicken filet, Parmesan cheese, bacon
and garlic ¢ ons

AN

NN
v

De Jonge Jager salad € 9,90
mixed salad with fried slit beef, mushrooms, onion
and peppers
€ Nicoise salad € 9,90
€ 4,50 tuna salad grilled tuna, hari ts, olives, red
y soup € 4,50 onion and.peppers
[ €
AL ustende Jager burger € 7,65
ar’'s style with roast beef, fricandeau and melted cheese, chilli sauce h fries
salmon. With eggs sunny side up and bacon.
d with bread and butter Sate of chicken, served with b € 9,50
Optional addition French fries
AFTER NOONTIME MEAL € Sate of pork fillet, served € 10,00
Bowl of tomato soup, salad hussar’s style 1/2 baguette with Optional addition Fre 1,50
egg salad and 1/2 baguette with American fillet with onions
e Viennese style € 15,50
with French fries alad
DELICIOUS ROLLS
Veal croquette roll Two fried baby soles €17,50
served with French fries, and whipped herb
Healthful roll sauce
Meat loaf roll
Italian roll with farmerstham, tomato and o
baked with cheese
Frenc devil’s chicken”
[ on, peppers, mushrooms a
Mozzarella/tomato panini <<Bitterballen>> or varic ks (8 pieces) € 4,80
Foccacia Salami Cheese young and o € 4,80
with mushrooms, peppe S, gratinated
with mozzarella <<Ossenworst>> g inced meat € 4,80
Waldkorn chive cheese Various kind erved with tapenade, olive oil € 4,80
with boiled.e o farmers ham with sea sa d herb butter
a carpaccio with sun dried tomatoes, Fish smoked salmon and smoked eel of € 9,50

pesto and Parmesan eens, served with sliced bread (4+4)

Trio of mini sandwiches fish € 11,50
smoked salmon, Dutch shrimps and eel



