BOSRIJK SHARING MENU | 38,-

Leave the choice up to the Chef and we will fill the table with a selection
of starters! Then choose your main course and dessert.

Only available per table.

STARTERS | 14,50

BREAD & BITES HOMEMADE CARPACCIO

Bread platter | Butter | Burrata cream Dutch beef | Rocket | Mushrooms | Pinenuts

Limburgian ham | Olive & tomato tapenade Truffle mayonnaise | Parmesan cheese

GOAT CHEESE SALAD V MARINATED SALMON
Goat cheese | Honey | Lamb’s lettuce | Tomato Salmon | Dill | Citrus mayonnaise | Salad

Cucumber | Walnut | Balsamic vinegar Cucumber | Red onion

BEET SALAD DUTCH SHRIMPS

¢ ) : Salad | Croutons | Tomato | Hollandaise
Mozzarella | Beet | Limburgian ham | Red onion
Pecans PUMPKIN SOUP v
Pumpkin | Coconut | Curry

MAIN COURSES | 25,-

DUCK LEG CONFIT STEAK + 2,-

Duck gravy | Orange | Chicory | Parsnip Dutch beef tenderloin | Red wine sauce Cauliflower |
FISH OF THE DAY

With a fitting sauce and garnishes PASTA PESTO

FILLED POINTED PEPPER V Pesto | Tomato | Basil | Parmesan cheese
Courgette| Bell pepper | Couscous | Carrot

Corn | Parmesan cheese SALAD CHICKEN

CHEF SPECIAL- 2,- Crispy chicken | Crispy vegetables | Salad
With a fitting sauce and garnishes

Carrot

SIDES | 5,-

FRIES SALADE VEGETABLES

Bosrijk style | Mayonnaise Salad | Radicchio| Apple Fennel | Pumpkin | Tomato
cider Mustard | Honey |
Pecans

DESSERTS | 10,-

CHOCOLATE MOUSSE LEMON MERENGUE

Cake | Mousse | Forest fruits Tartelette | Citrus curd | Lemon sorbet
White chocolate ice cream EGG-LIQUEUR ‘ADVOCAAT]JF’
TIRAMISU Forest fruits | Macaron | Whipped cream

CHEESE PLATTER - 2-
Ladyfingers | Cream | Coffee | Cacao Dutch cheeses | Dried fruit bread | Grapes

For allergen information, please For allergen information, please contact our staff \' = Vegetarian

All the meat on our menu is locallv and ethicallv sourced. with care of nature.




CHILDREN’S SHARING MENU | 21,-

Leave the choice up to the Chef and we will fill the table with a selection of
starters! Then choose your main course and dessert.

Only available per table.

STARTERS FOR CHILDREN | 9,-

BREAD & BUTTER VY WRAP WITH SMOKED SALMON

Bread | Butter Wrap | Smoked salmon | Cream cheese
TOMATO SOUP vV

Brood | Basil | Créme fraiche BEEF CARPACCIO
Dutch beef | Tomato | Salad | Truffle

Cucumber | Rocket

PUMPKIN SOUP vV
Pumpkin | Coconut | Curry

MAIN COURSES FOR CHILDREN | 12,-

CHICKEN PASTA BOLOGNESEY

Crispy | Carrot | Fries | Apple sauce Tomato sauce | Seasonal veggies | Cheese

STEAK
FISH OF THE DAY Seasonal veggies | Fries | Mousse of carrot
Remoulade | Fries | Salad

Mayonnaise

DESSERTS FOR CHILDREN | 8,-

CHILDREN’S ICE CREAM MACARON

Cone | Vanilla & chocolate ice cream Forest fruits | Vanilla ice cream

Whipped cream CHERRY ICE CREAM

CHOCOLATE Amarena cherry | Cream | Cake | Cherry sauce
Nutella | Chocolate | Brownie White chocolate

For allergen information, please contact our staff. \' = Vegetarian

All the meat on our menu is locally and ethically sourced, with care for nature.




BEVERAGES

We do not serve alcohol to anyone under the age of 18.

APERITIFS

WINES

Bosrijk aperitief | 7,7

La Laia Nuria - Cava | 7,
Fonseca Port | 5,-

Port | 3,

Rood | Wit

BEERS

DRAFT

Hertog Jan 25l | 3,

Hertog Jan 45cl | 6,-

Hertog Jan Weizener 30cl | 5,7
Hertog Jan Weizener 50cl | 9,
Hertog Jan van het Seizoen | 5,-

BOTTLE

Exclusief Bosrijk bier | 9,-
Bosrijkse Brouw 75cl
Hoegaarden Wit | 4,
Leffe Bruin | 4,7

Leffe Blond | 4,7

Duvel | 5,7

La Chouffe | 6,>°

Tripel Karmeliet | 6,
Liefmans | 4,

Corona 33dl | 5,

BOTTLE 0.0%

Hertog Jan 0.0 % | 3,

Leffe Blond 0.0% | 4,”
Corona 0.0% | 5,
Hoegaarden Radler 0.0% | 4,%

WHITE WINES

Green Trail Verdejo - Sauvignon Blanc

5,- glass | 26,- bottle
Spain | Full bodied | Fresh | Soft

Domaine de Lalande - Chardonnay

5, glass | 28,- bottle

France | Soft | Fruity | Full Bodied
Marques de Riscal - Verdejo
6,” glass | 32, bottle

Spain | Fresh | Fruity | Elegant

11 Cigno - Pinot Grigio

5,7 glass | 26,- bottle

Italy | Spicy | Smooth | Fresh
RED WINES

Green Trail - Tempranillo
5.- glass | 26,- bottle

Spain | Fruity | Full bodied
Marques de Riscal - Tempranillo
6,- glass | 32,°° bottle

Spain | Soft | Full bodied
Domaine de Lalande Merlot
5, glass | 28,- bottle

France | Soft | Juicy | Full bodied
6,- glass | 32,°° bottle

Spain | Soft | Full bodied
Frescobaldi - Sangiovese
32,5 bottle

Italy | Soft | Cherry

Mouton Cadet

46,- bottle

France | Full bodied | Fruity

ROSE WINES

Green Trail

5.- glass | 26,- bottle

Spain | Fruity

AIX Provence

39,- bottle

France | Red fruit | Fresh | Elegant

SPARKLING WINES
La Laia Nuria - Cava

7, glass | 34, bottle
Spain | Fruity | Floral | Fresh
DESSERT WINES
Torres Floralis - Moscatel
6,7 glass | 28,- bottle
Spain | Sweet | Fruity




BEVERAGES

We do not serve alcohol to anyone under the age of 18.

COLD BEVERAGES

SOFTDRINKS

Various soft drinks | 3,%

Fanta orange | Fanta cassis | Sprite
Fanta orange no sugar
Coca-Cola 20dl | 3, %

Regular | Zero

Coca-Cola 33cl | 4,%

Regular | Zero

Ranja fruitmix | 2,”
Strawberry & raspberry

Finley bitter lemon | 3,%
Finley tonic | 3,%

Finley ginger ale | 3,%

Lipton ice tea | 3,%

Sparkling | Green | Peach | Green no sugar
Rivella light | 3,-

WATERS
Chaudfontaine 25l | 2,”
Flat | Sparkling
Chaudfontaine 75l | 7,-
Flat | Sparkling

JUICES AND DAIRY
Orange juice | 3,"°
Apple juice | 3,
Tomato juice | 3,
Chocomel | 3,

Fristi | 3,

Liomonade peer | 4,-
Fresh orange juice | 4,%
MOCKTAILS

Mocktail passion fruit sparkle | 5,
Mocktail strawberry sparkle | 5,

COCKTAILS
Seedlip gin 0.0% & tonic | 8,
Aperol spritz | 7,

Espresso martini | 9,

HOT BEVERAGES

COFFEE

Coffee | 3,2

Espresso | 2,
Double espresso | 4,”
Cappuccino | 3,°
Latte macchiato | 3,

TEA
Tea various flavours | 2,
Fresh mint tea | 3,%

Fresh ginger & Lemon Tea | 3,%

HOT DRINKS

Hot chocolate milk | 3,
Whipping cream +1,-

Rum & whipping cream +5,%°

SPECIALE KOFFIES
Irish coffee | 7,°

French coffee | 7,
Italian coffee | 7,
Spanish coffee | 7,%°
Schrobbelér Espresso| 6,

SPIRITS

NATIONAL

Jonge jenever | 2,%°
Oude jenever | 2,°

Schrobbelér | 2,%°

NATIONAL

Bacardi rum | 4,°
Smirnoff vodka | 4,%°
Baileys | 4,

Gordon’s dry gin | 4,
Bombay sapphire gin | 4,
Licor 43 | 4,

Tia maria | 4,

Amaretto | 4,

Grand marnier | 4,
Courvoisier | 4,”

Sambuca | 4,

Cointreau | 4,

Johnnie Walker red label | 4,°°
Jack Daniels | 6,

Jameson Irish whiskey | 4,2




LUNCH © BITES

12:00 PM - 04:00 PM.

LUNCH BITES

CROQUE-MONSIEUR | 6,° BREAD Y | 9,-
Ham | Cheese Bread | Butter | Tapenade

SANDWICH FARMER’S CHEESE V | 8,° MIX DEEP-FRIED SNACKS | 4,°
Mustard | Cucumber | Arugula 6 pieces

SANDWICH CHICKEN | 8,° MIX DEEP-FRIED SNACKS | 8,-
Yogurt | Sesame | Cucumber | Lettuce 12 pieces

SANDWICH HUMMUS VY | 9,- BITTERBALLEN | 11,-
Grilled vegetables | Sundried tomato | Lettuce 12 pieces

FOCACCIA SERRANO HAM | 8,*°

Tomato tapenade | Mozzarella | Lettuce | Basil

GOAT CHEESE SALAD V | 14, ,>°
Lettuce | Beet | Fig | Red onion | Balsamic

TOMATO SOUP V | 5,°
Chives | Bread

BEEF CARPACCIO | 13,-
Bread | Truffle mayonnaise | Lettuce | Parmesan
cheese

BEEF CROQUETTE | 7,*°
Bread | Beef croquette | Mustard

For allergen information, please contact our staff. ' = Vegetarian




