
	

Diner      Heeft u allergieën? Laat het ons weten. 
 
Gerechten 
 
VG Seizoensoep    €7,00 
brood – hoeveboter  
 
Garnaalkroketten 2 st. €13,00 
citroen – gefrituurde peterselie 
 
Kaaskroketten 2 st. €8,50 
citroen – gefrituurde peterselie  
 
Filet d’Anvers salade €12,50  
gerookt rundvlees – wortel-
knolselder salade – appel  
crostini  
 
VG Groene salade  €10,50 
groene asperge – artisjok  
doperwten – hazelnoot-koriander 
crumble 
supplement geitenkaas    + €3,00 
 
 
 
VG Vol-au-vent  €17,00 
vegan kip – paddenstoelenragout  
gemengde sla 
 
Lente stoofvlees  €16,00 
rundernek - lentebock - Vlaamse 
frites – gemengde sla 
 
Aubergine   €16,00 
soja lak – geiten labneh  
cherrytomaat – basilicumolie  
hazelnoot-koriander crumble 
 
 
 

 
 
Zalm ‘en papillotte’  €19,50 
lentegroenten – mosterdsaus  
krieltjes 
 
Hamburger   €12,00 
kropsla – pickles – confijt van 
rode ajuin – burger saus 
supplement Abdijkaas     + €3,00 
 
VG Beyond burger  €12,00  
kropsla – pickles – confijt van 
rode ajuin  burger saus 
 
Steak    €21,00 
diamanthaas – pommes duchesse  
pepersaus – bospeen 
 
Bij  
Vlaamse frites   €4,50 
mayonaise 
Pommes duchesse   €4,50 
VG Gemengde sla   €3,00 
radijs - groene kruiden 
 
Na  
Grootmoeders gebak €5,50 
slagroom (+ €0,75) 
Clafoutis   €6,00 
rood fruit – poedersuiker 
Kaasplank   €9,50 
chutney - crostini 
 

 
 
 
 
 
 
 
 
 



	

Dinner     Do you have allergies? Please let us know. 
 
Dishes 
 
VG Seasonal soup   €7,00 
bread – butter  
 
Shrimp croquettes 2 pcs. €13,00 
fried parsley – lemon  
 
Cheese croquettes 2 pcs. €8,50 
fried parsley – lemon – bread 
 
Filet d’Anvers salad  €12,50 
smoked beef - carrot – celeriac -  
apple – crostini 
 
VG Green salad   €10,50 
green aspergus – artichoke – 
green peas – hazelnut-coriander 
crumble 
Extra goat’s cheese  + €3,00  
 
 
VG Vol-au-vent   €17,00 
vegan chicken – mushroom ragout  
mixed salad  

 
Beef stew    €16,00 
beefneck – spring beer – flemish 
fries – mixed salad 
 
Eggplant    €16,00 
soy glace – goat’s labneh  
cherry tomatoes – basil oil 
hazelnut-coriander crumble 

 
 
Salmon ‘en papillotte’ €19,50 
spring vegetables – mustard sauce 
baby potatoes 
 
Hamburger   €12,00 
butter lettuce – picalilly – red 
onion confit – burger sauce  
Extra Abbey cheese       + €3,00 
 
VG Beyond burger  €12,00 
butter lettuce – picalilly – red 
onion confit – burger sauce 
 
Steak    €21,00 
diamond fillet - pommes duchesse 
pepper sauce - carrot 
 
Sides 
Flemish fries  €4,50 
mayonnaise  
Pommes duchesse   €4,50 
VG Side salad   €3,00 
radish – green herbs  
 
Desserts 
Grandma’s pie  €5,50 
whipped cream (+ €0,75)   
Clafoutis   €6,00 
red fruit – powdered sugar  
Flemish cheese platter €9,50 
chutney – crostini

 
 
 
 
 
 
 

 
 
 
 
 
 
 


