
 
 

 

LU N C H  

F R O M  T H U R S D AY  T I L L  S U N D AY  
1 2 : 0 0  T I L L  17 : 0 0  

 
 
SOUP OF THE DAY WITH BREAD AND BUTTER €9.0 

CROQUE MONSIEUR – CHEESE – ARTISAN 

HAM – WALDKOR BREAD MET SALADE 

GARNITUUR WITH A SALAD GARNISH 

 

CROQUE TERHILLS - CHEESE CROQUE 

SERVED WITH A SALAD GARNISH 

ENHANCDED WITH:         

- BOLOGNAISE SAUCE (ADDITIONAL € 5,5) 

- VIDE  (ADDITIONAL € 5,5) 

- BRIE WITH HONEY  AND PINE NUTS  

(ADDITIONAL € 5,5) 

€14.5 

SCAMPI  DIABOLIQUE €24.5 

 
 
 
 



 
 

 

 
TAGLIATELLE AL RAGU BOLOGNESE 

AUTHENTIC BOLOGNESE SAUCE FROM 

BOLOGNA 

€18.0 

CHICKEN PASTY* €24.0 

SALAD WITH SMOKED SALMON AND DILL-

HONEY DRESSING 
€21.5 

CEASAR SALAD: A DELICIOUS CLASSIC 

AMONG MEAL SALADS, SERVED WITH OR 

WITHOUT CHICKEN BREAST * 

€21.5 

* BROILED FARM-RAISED CHICKEN BREAST €26.5 

FILET PURE * €43.0 

 
 
 
 



 
 

 

* T H E S E  D I S H E S  A R E  S E RV E D  W I T H  A  
S A L A D ,  F R E N C H  F R I E S ,  A N D  A  S AU C E  

O F  Y O U R  C H O I C E  

 
           - MUSHROOM SAUCE 
           - PEPPER SAUCE 
           - TOMATO SAUCE 

 
 

PA S TR I ES  &  DE S S ERT  
 

VANILLA ICE CREAM CUP WITH FRESH 

SEASONAL FRUIT AND WHIPPED CREAM 

€12.5 

CAKE OR PIE OF THE DAY €7.5 

DAME BLANCHE €10.5 

PANCAKES WITH SUGAR OR SYROP  

(2 PIECES) 

€11.0 

WARM APPLE PIE WITH ICE CREAM AND 

WHIPPED CREAM 

€11.5 



 
 

 

 
 

3 -  C O U R S E LU N C H -  € 39 .9 0  

 
SOUP 

 
 

MAIN COURSE 
 
 

DESSERT OF THE CHEF 


