The Lodge-group

WIANW,

TO SHARE
Game croquettes with cranberry compote €15.00
Mini cheese croquettes Q’Q €14.00
Plate of air-dried Serrano ham €13.00
Tomato bruschetta G’ﬁ‘ €8.00
Calamari with homemade tartare sauce €12.00
Portion of bitterballen (Dutch-style fried meat bites) €9.00
Nachos / cheddar / guacamole / sour cream / tomato salsa Gﬁ’ €8.00
STARTERS / SNACKS
North Sea shrimp croquettes by Vanzegbroeck €20.00
Coosemans cheese croquettes Gﬁ’ €18.00
Pumpkin soup / croutons Qo €10.00
Vitello tonnato / veal / tuna / capers / rocket €22.00
Venison carpaccio / rocket / Parmesan / croutons / truffle mayonnaise €21.00
Duo of game paté / onion confit / cranberry / chicory / nut bread €18.00
Scampi with spicy sauce or garlic butter €19.00
Gravlax / beetroot / sour cream / limoncello / Granny Smith apple €21.00
Focaccia / sautéed mushrooms / garlic / parsley G’ﬁ‘ €18.00
Italian croque / mozzarella / cured ham / tomato tapenade €18.00
Croque monsieur €15.00
SALADS
Chicken Caesar salad / lettuce / anchovies / egg / Parmesan / croutons €25.00
Scampi salad / lettuce / tomato / green beans / red onion / scampi €26.00
Goat’s cheese salad / lettuce / tomato / goat’s cheese / honey / apple / bacon € 25.00
Greek salad / lettuce / green beans / olives / feta / red onion / bell pepper Q’Q €24.00
PASTA
Vegetarian lasagne Qe €22.00
Spaghetti Bolognese €18.00

Penne / chicken / tomato / pine nuts / rocket / Parmesan € 25.00



P\J‘E:J

Ravioloni porcini / wild mushrooms / Parmesan / rocket &

MAIN COURSES

Tomato and shrimp with fresh fries

Sea bass / Savoy cabbage mash / Dugléré sauce / herb oil

Fish and chips / side salad / homemade tartare sauce

King prawns a la plancha / garlic / chilli / toasted bread / fresh fries

Scampi with mild curry and coconut / mangetout / bell pepper / herb salad / fresh fries
Hare saddle / red port wine / butternut squash / wild mushrooms / Savoy cabbage mash
Venison steak / game sauce / cranberry / chicory / almond croquettes

Game ragout / winter vegetables / fresh croquettes

Steak with fresh fries

Pepper cream, mushroom sauce, béarnaise or herb butter (supplement)

Argentinian entrec6te with fresh fries

Pepper cream, mushroom sauce, béarnaise or herb butter (supplement)

Farm chicken / ratatouille / thyme-roasted potatoes

Vol-au-vent / fresh fries / side salad
Vegan chicken / mangetout / baby corn / shiitake / basmati rice Gﬁ’

Vegan meatballs in tomato sauce / side salad / fresh fries Gﬁ’

Extra: mayonnaise or ketchup

CHILDREN’S DISHES

Mini spaghetti Bolognese
Children’s vol-au-vent with fries
Chicken breast with apple sauce and fries

Fish and chips / side salad / homemade tartare sauce

DESSERTS

Créme brilée

Panna cotta / pear / chocolate crumble / almond
Warm apple tartlet / homemade speculoos ice cream
Chocolate fondant / homemade vanilla ice cream
Sorbet of the day (homemade)

Gourmet coffee

HOMEMADE ICE CREAM

Vanilla sundae
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Mocha sundae
Dame blanche (vanilla ice cream with chocolate sauce)

Children’s ice cream

PANCAKES / WAFFLES (2 PM—-6 PM)

Sugar / syrup / jam

Mikado (chocolate sauce and ice cream)

SUGGESTIONS (MONDAY TO FRIDAY)

Suggestion of the day
Suggestion of the day + coffee

Soup + suggestion of the day + coffee

Please ask for our allergen menu. The composition of dishes is subject to change.
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