— THE MENU -




BITES

Delicate bite-sized buckwheat flour blinis, served warm with a selection of
carefully chosen savoury toppings.

A savoury afternoon treat, perfect for sharing or enjoying alongside a glass of
wine or cide.

PRICE PER PIECE

THE FRENCH ONE 3.5 EUR
BRIE, APPLE, WALNUTS AND
HONEY

THE SPANISH ONE

3.5 EUR
GOAT CHEESE WITH WALNUTS
AND HONEY
THE NORDIC ONE 3.5 EUR
GOAT CHEESE WITH SALMON
SPRINKLED WITH LEMON JUICE
THE DUTCH ONE 3.0 EUR

HAM AND CHEESE TOPPED WITH
SALAD AND BALSAMIC DRESSING

ORDER 4 —» GET 5!

DO YOU HAVE FOOD ALLERGIES? PLEASE CONTACT OUR STAFF



CREPES

Brittany’s most famous speciality! Crépes are made from wheat flour, eggs,
milk and sugar. All of our crépes are homemade and freshly cooked.

THE CLASSICS

BUTTER-SUGAR 6.9

BUTTER-SUGAR-LEMON 7.3

BUTTER-SUGAR CINNAMON 7.3

NUTELLA 7.9
TIP: ADD STRAWBERRY

JAM 7.9
STRAWBERRY, CURRANT JELLY

HOMEMADE DARK 8.9
CHOCOLATE

HOMEMADE SALTY 8.9
CARAMEL

HOMEMADE RASPBERRY 8.9
coulLls

DOUBLE BERRY 8.9

FRESH BLUEBERRY & STRAWBERRY
TIP: ADD MAPLE SYRUP

EXTRAS

Strawberry, Maple syrup or Whipped cream 1,5
Vanilla ice cream 2

THE SPECIALS

LA CHOCO DUBAI 10.5

Home made chocolate, pistachio
cream, vanilla ice and grilled almonds

LA CHOCO-BANANE 10.5
Banana, homemade chocolate,
whipped cream, grilled almonds

LA CHOCO-FRAMBOISE 10.5
Homemade raspberry coulis,
homemade chocolate, whipped cream

LA CHOCO-COCO 11.5
Homemade chocolate,
coconut ice cream, coconut powder

LA GOURMANDE 11.5
Homemade salted caramel,
homemade chocolate, vanilla

ice cream

LA TATIN %\ 11.5

Caramelized apples, homemade
salted caramel, grilled almonds

LA FAMEUSE CREPE §\ 12.5

SUZETTE
Three citrus fruits butter, orange

caramel sauce, candied oranges’ zest

Specialities %\

DO YOU HAVE FOOD ALLERGIES? PLEASE CONTACT OUR STAFF



GALETTES

Galettes, the savoury version of the well-known Breton crépes, are made
with buckwheat flour. The batter is gluten and lactose-free.
All galettes are served with balsamic vinegar.

THE CLASSICS

LA GRATINEE 11
Emmental cheese and salad

LA DUO 13
Ham, emmental cheese and
salad

LA COCOTTE 14
Whisked egg, sun-dried tomatoes
pesto, emmental cheese, salad

LA TRIO 14
Ham, brie, emmental cheese,
salad

LA POPEYE 14
Fresh spinach, scrambled egg,
emmental cheese

N 14

N

LA COMPLETE
Ham, emmental cheese,
egg and salad

LA PROVENCALE 14
Caramelized onions, emmental
cheese, grilled bell peppers, salad

THE SPECIALS

LA FERMIERE

Brie cheese, caramelized onions,
fresh-sliced apples, walnuts,
honey, salad

LA FORESTIERE

Mushrooms, emmental cheese, crispy
bacon cooked in a creamy garlic sauce

LA BIQUETTE N\
Grilled goat cheese, sun-dried pS
tomatoes pesto, emmental cheese,
salad

L'ATLANTIQUE

Smoked salmon, fresh spinach,
savoury lemon whipped cream,
roasted pine nuts

LA SUPER COMPLETE Q
Ham, emmental cheese, egg,

: : : N
caramelized onions, grilled bell
peppers, spinach

ENTRE TERRE ET MER

Smoked salmon, goat cheese,
emmental cheese, fresh spinach

N\

Specialities *\

DO YOU HAVE FOOD ALLERGIES? PLEASE CONTACT OUR STAFF
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DRINKS

Our coffee is freshly roasted in Amsterdam, our traditional cider originates from

Normandie and our organic juices are Dutch-made.

HOT DRINKS

ESPRESSO

DOUBLE ESPRESSO
AMERICANO

FLAT WHITE
CAPPUCCINO

CAPPUCCINO LARGE
2 ESPRESSO SHOTS

CAFE LATTE

LATTE MACCHIATO

CARAMEL LATTE

CHAI LATTE

FRESH MINT OR
GINGER TEA

TEAS/HERBAL TEAS

HOT CHOCOLATE

HOT CHOCOLATE WITH

WHIPPED CREAM

DECAF/ SOYA / OAT MILK

EXTRA GINGER / MINT / LEMON

ICED COFFEE

4.

+0.

+0.

+0.

COLD DRINKS

FRAPPUCCINO

KOMBUCHA BATU
Ginger-lemon

SPARKLING LEMON %
La Mortuacienne N

LEMONADE
French Grenadine or Mint syrup
Non sparkling

ORANGINA

OASIS TROPICAL
Glass

FRESH ORANGE JUICE

FRUIT JUICE
Apple or Pear

FRITZ KOLA
Regular or Zero

ICED TEA LIPTON
Peach or Green Tea

BOTTLED WATER
Still or sparkling, 33 cl

Still or sparkling, 75 cl

Specialities%\



ALCOHOL

CIDER %\ WINE Glass/bottle

GALIPETTE CIDER 5 WHITE WINE 6.5/18

Dry organic cider, 33 cl 4.5% Chardonnay

Sweet organic cider, 33 cl 2.2%

Rosé semi-dry cider, 33 cl 4%
WHITE WINE 7.5/24
Chablis

BOTTLED CIDER 12

Dry cider, 75 cl

Sweet cider, 75 cl RED WINE 6.5
Merlot

KIR BRETON COCKTAIL € 7 ROSE WINE 6.5/18

Cider, cassis liquor N\

BEERS ALCOHOL-FREE

BLOND BEER 5 CIDER 0% % 4

Affligem Galipette, 33 cl N

CORONA 6 SPARKLING ROSE 0% 4.5
Gort & Gort, glass
BLOND BEER 0% 4
Affligem

\, Specialities
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