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

WINE NOT?

ENGLISH MENU

LA TRAPPE
BOCKBIER

The only Trappist bock beer 
in the world. An unique 

seasonal beer with a roasted 
and spicy taste.



 BEETROOT TARTARE 
Smoked trout |  sour cream

 HAM MOUSSE 
Mustard |  tarragon |  pickles |  onions |  toasted local 
bread

 TOFU SALAD 
Noodles |  soy ginger dressing  

 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 34.50 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.



 SPARE RIBS TEXAS
Apple |  pepper

  DUCK BREAST 
Orange thyme sauce

 COD BACK FILLET 
Mediterranean vegetables |  oregano 

 RAVIOLI 
Spicy tomato cream sauce |  r icotta |  p ine nuts

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

SALMON 
Bearnaise sauce
+3,00

MAIN COURSES

 CHOCOLATE
Pear |  spices |  c innamon ice cream 

 PANNA COTTA
Coconut |  passion fruit  |  honey

 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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