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Ask about our wine l ist
and enjoy a del icious  
glass of wine.

WINE NOT?

ENGLISH MENU



 CHICKENCOCKTAIL  
Salad |  f ruit  |  kerr iemayonaise 

 VITELLO TONNATO
Kalf |  toni jn |  capers |  arugula 

 TOMATO WRAP
Cream of smoked trout |  cream cheese

 MEDITERRANEAN PASTA SALAD 
Gri l led peppers |  art ichoke |  tomato |  cucumber |  ol ives

 SOUP
Tomato-,  chicken-,  onion-,  vegetable-,  
or mushroomsoup  

CARPACCIO
With pine nuts,  croutons,  Parmesan cheese, 
green pesto and arugula
+4,50

PRAWNS PIL PIL
Garl ic- pepperoi l |  a iol i  |  lemon
+4,50
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STARTERS

Today you are about to enjoy our 3-course menu 
“De Witte”.

You can choose al l dishes with    for your 3-course 
menu for only 36.50 per person.  For an extra fee you can 
choose other dishes which are on our regular a la carte 
menu. 

Do you have any al lergies? Please ask our restaurant 
managers for advice. 
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Would you rather eat different dishes?
Do you l ike to share? 
Than shared dining is  perfect for you! 
For an extra 7.50 euro you can enjoy 
shared dining for two.



 VEAL STRIPS
Mustard cream sauce |  baked mushrooms 

 CODFISH 
Tagl iatel le |  herbal oi l |  samphire 

 INDIAN CURRY
Chicken |  caul i f lower |  naanbread 

 CANNELLONI  
Ricotta |  tomato sauce |  arugula 

SCHNITZEL ‘LE BLANC’
Mushrooms |  tomato |  onion |  cheese
+3,00

SALMON 
Bearnaise sauce
+3,00

MAIN COURSES

 BELGIAN WAFFLE
Red fruit  |  vani l la ice cream |  whipped cream 

 BOERENJONGENS
Ice cream |  ra is ins |  chocolate |  walnuts |  whipped cream

 DESSERT OF THE WEEK
Ask about our changing dessert  of the week

CLASSIC SORBET
Strawberry ice cream |  vani l la ice cream |  banana ice 
cream |  fresh fruit  |  strawberry sauce |  whipped cream 
+2,00

NEW YORK STYLE CHEESECAKE 
Red fruit  |  crème de cassis |  forest fruit  yoghurt  ice 
cream
+2,00

DESSERTS
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