sals BRETON APPLE PIE 5.50
"AdlS  SEASON FRUIT TARTLET 550

sourdough
CROQUE MONSIEUR - 12.00 OMA BOBS CROQUETTES - 12.00
gruyere - ham - Mornay sauce 2 pieces - parsley - mustard
CROQUE MADAME - 13.00 choice of: beef or vegetable
gruyeére - ham - fried egg - Mornay sauce STEAK TARTARE - 16.00
SMASHED BURGER - 16.50 mayonnaise - cornichons - mustard pickle - egg cream
brioche - onion - pickles - frites MACKEREL - 14.50
STEAK - 23.50 harissa cream - chioggia beetroot - red onion

pickles - sumac

OPEN CLUB SANDWICH - 14.50

herb cream - bacon - poached egg - crispy chicken

OEUF FLORENTINE - 12.50
spinach - poached egg - Hollandaise

salade - fries - red wine jus

CAESAR SALAD

chicken 16.50 - prawns 18.50

CAMEMBERT SALAD - 15.00

herb vinaigrette - pecan - balsamic - red chicory

NICOISE SALAD - 17.50

fresh tuna - green beans - pepper - baby potatoes

LOBSTER BISQUE - 15.50

fennel - crayfish - sourdough

SHARING PLATTER - 25.00 WILD MUSHROOM CROQUETTES - 9.00

selection of bar bites 6 pieces - truffle cream

VONGOLE - 15.00

chive butter - lemon - bread

OYSTERS -3 pieces

raspberry vinaigrette - 12.00

pomegranate - chives - 13.00 GROTTENHAM - 13.00
beurre blanc - 14.00 70 g - Limburg

mix of the above honey - bread

BITTERBALLEN - 9.50 BREAD ROLL - 6.00

8 pieces - mustard beurre noisette



Toulouse tip: ask for the wine of the month or our full wine list!

CAFE DE PARIS - Blanc de Blancs - France
BELLENOS - crémant de Bourgogne - France
TAITTINGER - Brut - Champagne - France

BODEGA NORTON - Chardonnay - Mendoza - Argentina

ANALIVIA - Verdejo - Rueda - Spain

SANTORINO - Pinot Grigio - Veneto - Italy

PARALLELE 45 BLANC - Viognier - Grenache Blanc - Rhone blend - France
CHATEAU DE VALCOMBE - Marsanne - Roussanne - Languedoc - France
MACON VILLAGES - Chardonnay - Bourgogne - France

ESTERHAZY - Griiner Veltliner - Burgenland - Austria

MISS ALMA ROSE - Cinsault - Grenache Blanc - Pays d’Oc - France
CHATEAU SAINTE ROSELINE PRESTIGE

Cinsault - Grenache Blanc - Syrah - Provence - France

GENTRY - Merlot - Languedoc - France

BODEGA NORTON - Malbec - Mendoza - Argentina

PARALLELE 45 ROUGE - Grenache - Syrah - Rhone blend - Rhone - France
DIDIER JOUBERT - Pinot Noir - Languedoc - France

CAMPO DI MARZO - Primitivo - Puglia - Italy

BERONIA - Tempranillo - Rioja - Spain

LAS PIZARRAS FABLA TINTO - Grenacha - Syrah - Spain - chilled

CAFE DE PARIS - sparkling - 0.0 - France
RIESLING - 0.0 - Germany
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L’HEURE DES HUITRES
OYSTERS 1.50 - EACH
3 OYSTERS &
A GLASS OF CREMANT - 10.00

—

HUITRES A LA BOUTEILLE
WITH A BOTTLE OF WINE:
6 OYSTERS FROM THE HOUSE

HEINEKEN SMALL 22 cL - 3.80
HEINEKEN REGULAR 25 CL - 4.25
AFFLIGEM BLONDE - 6.25
TEXELS SKUUMKOPPE - 6.35
MANNENLIEFDE - 6.25

LA CHOUFFE BLONDE - 6.50
IJWIT WHEAT BEER - 6.50
BROUWERI] ‘T IJ IPA - 6.50
AFFLIGEM TRIPEL - 6.85
LIEFMANS - 6.25

HEINEKEN 0.0 - 4.25

AFFLIGEM BLONDE 0.0 - 6.25
AMSTEL RADLER 0.0 - 5.50
VRIJWIT WHEAT BEER 0.5 - 6.50
TEXELS SKUUMKOPPE 0.0 - 6.35

MIMOSA - 7.50

APEROL SPRITZ - 9.75
PASSION SPRITZ - 9.75
PORNSTAR MARTINTI - 12.50
ESPRESSO MARTINI - 12.50
WHITE RUSSIAN - 13.00
NEGRONI - 13.00

PATRON PALOMA - 13.00

VIRGIN MULE - 9.00
CRODINO SPRITZ - 9.50

GIN TONIC 0.0 - 12.50
ELDERFLOWER SPRITZ - 9.50

CREME DE CASSIS - 9.50
ST. GERMAIN - 9.50
LICOR 43 -9.50
CAMPARTI - 9.50

(s
ICED COFFEE - 4.85
CARAMEL LATTE - 5.50
CHAI LATTE - 5.00
DIRTY - 1.00
HOMEMADE LEMONADE - 4.50

BOMBAY - 11.50
HENDRICK’S - 13.50
MONKEY 47 - 14.50
PINK GIN - 11.50
GOEIE MIE GIN - 13.50



