Asparagus Suggestions

Asparagus the Flemish way
18,00 / 26,00

Asparagus | whiting | Reblochon
22,00 / 30,00

Asparagus | ham 
21,00 / 29,00 

Starters

Carpaccio of Belgian beef 
22,00

Carpaccio Scallops
Butternut cream | lovage oil | black lemon |  23,00 

Traditional cheese croquettes
salad | 2 pieces |  20,00

Vitello ‘Brouwershof’
23,00

Starter or entrée monthly menu
22,00

supplement fresh fries |  4,00

Pasta

Ravioli |  22,00
*vegetarian possible |  20,00



Main courses

Beef tartare like old times
fresh fries |  28,00

Vol-au-vent of Malines cuckoo
sweetbread | seasonal vegetables |  mousseline |  almond croquettes or fresh fries|  39,00
without sweetbread |  30,00

Pork cheek stew 
warm seasonal vegetables | fresh fries |  30,00

Steak 220 gr
fresh fries |  fresh salad | homemade mayonnaise |  28,00
*sauce of your choice: pepper, champignon, béarnaise

Entrecôte 330 gr
fresh fries |  fresh salad | homemade mayonnaise |  38,00
*sauce of your choice: pepper, champignon, béarnaise

Whiting
seasonal vegetables | mash potato | white butter sauce |  32,00

Fried sole ‘meunière’
fresh fries |  fresh salad | citron | parsley |  34,50


Vegetarian

Vegetarian burger ‘Brouwershof’
brioche |  fresh fries |  26,00

Risotto with seasonal vegetables |  23,00


Salads

Salad with Lokeren goat's cheese from 't Leenhof
bacon | apple |  nuts |  cherry tomatoes | brioche bread |  25,00
without bacon |  23,00

Caesar salad
chicken | Reypenaer |  25,00



Kids

Fishstick | salad | fresh fries |  13,00

Slow-cooked farmyard chicken | apple sauce | fresh fries |  13,00

Meatballs in tomato sauce | mashed potatoes |  13,00

Spaghetti Bolognaise |  13,00

Artisanal cheese croquette | salad | fresh fries |  13,00


Desserts

Crème brûlée |  11,00

Moelleux au chocolate
vanilla ice cream |  13,00

Dame blanche with artisanal ice cream from Zwarte Koe 
vanilla ice cream | hot chocolate sauce | whipped cream |  11,00

Children's ice cream 
vanilla and strawberry flavour | Smarties | 7,00

Café glacé |  10,00

Artisan pastries from Tartelotte
changing pastries |  10,00

Sabayon Marsala vanille |  12,00

Cheese plate
selection of cheeses | raisin bun | nuts |  15,00
