
AU
NTIE PAPRIKA

 * = vegetarian
..........

We use fresh products as much 
as possible. It may happen that 
some dishes run out during the 

evening.
..........

Are you allergic for some 
products?

Please tell us.

BOILED EGGS * 6
French mayonnaise en small tomatoes

CREAMY SHRIMP SOUP 9
cognac and parsley

FARMERS PATÉ 8
red onion compote

HALF AVOCADO 10
small shrimps, apple and sherry mayonnaise

CHARCUTERIE 9
Fennel salami, Belgium forest ham and Mortadella 

with pickles and pickled onions

VINEYARD SNAILS 9
six pieces with garlic butter from the oven

FRENCH ONION SOUP * 7
Gruyère croutons and Pastis

SMOKED SALMON 8
terragon mayonnaise and capers

CHANGING STARTER

STARTERS

RESTAURANT & BAR

J

DUCK SALAD 10/19
duck gizzards, smal pickles, pickled onions, egg and 

vinaigrette (small or large)

GOAT CHEESE SALAD * 10/19
grapes, small tomatoes, croûtons, wallnuts

and vinaigrette (small or large)

SALADS

FLEMISH STEW 19
beef stewed in Leffe Brune with small potatoes

PENNE ARABIATA * 16
tomato, pan fried eggplant, garlic, olives and 

Spanish peppers

PAN FRIED SALMON FILLET 21
horseradish-mayonnaise, beetroot salad and small potatoes

SLOW COOKED DUCKLEG 22
garlic gravy, lentils, bacon and onion with a salad

ROASTED FREE-RANGE WHOLE CHICKEN 21
thym, garlic and lemon with French fries and a salad

STEAK TARTAR 23
(Raw! How it is supposed to be) with matching garnish, 

French fries and a salad

CHANGING MAIN COURSE
two-weekly changing main course

MAIN COURSES

FARMERS PATÉ
red onion compote

or
SMOKED SALMON

terragon mayonnaise and capers
or

FRENCH ONION SOUP *
Gruyère croutons and Pastis

or
CHANGING STARTER

two-weekly changing starter
*****

GRILLED RUMPSTEAK +2
choice from: garlic butter, beurre de Paris or green

peppercorn sauce with French Fries and a salad
or

GOAT CHEESE SALAD * -2
grapes, small tomatoes, croûtons, wallnuts

and vinaigrette 
or

PAN FRIED SALMON
horseradish-mayonnaise, beetroot salad and small potatoes 

from the oven
or

CHANGING MAIN COURSE
two-weekly changing main course

*****
CHEESE PLATTER +3

or
CHOCOLAT MOELLEUX

or
CRÈME BRÛLÈE

or
CHANGING DESSERT

two-weekly changing dessert

menu royal 32

PATÉ
with bread

or
BOILED EGG *

tomato and mayonaise
*****
STEAK 

French fries and apple compote
or

PENNE *
olive oil, cheese and tomatoes

or 
CROQUET (MEAT OR CHEESE)
French fries and apple compote

*****
SMALL ICE-CREAM

children’s menu 15

MENUS

from the grill
180 GRAM RUMPSTEAK 22

250 GRAM ENTRECÔTE ** 26

 300 GRAM RIB EYE ** 29

700 GRAM CÔTE DE BOEUF ** 59 (2 persons)

Served with French fries, salad and choice from: garlic
butter, beurre de Paris or green peppercorn sauce

cheese fondue
Cheese fondue with extensive garniture * 20

Choice from:

  ●naturel   ●goat cheese (+3)
  ●spicy  ●blue cheese (+3)

PROMOS
Cheese fondue night

Every wednesday evening
cheese fondue only

15 euro

Bottles night

Every thursday evening 
from 18 till 21 all bottles 

of wine 20 euro per bottle

From 21 till 00 all bottles 
of beer 3 euros per bottle

Is it your birthday?

You get your maincourse 
for free during dinner! Let 

us know before you
order and show us your 
ID. Dishes with ** are 
excluded from the deal

Every sunday:
Auntie Paprika at LEF to 
do handicrafts with the 

kids, while you as parents 
can drink and relax.

French fries with mayonaise 4
Salad 5

French bread with butter 3
Lentils with bacon and onion 5

Small potatoes with butter from the oven 4
Penne with olive oil and Parmesan cheese 5

SIDE DISHES

Diner: all days 17 pm
Lunch: thur till sun 12 pm


