MENU 2026
SEASONAL DISH

SUMMER HARVEST TART
Ricotta tart with garden vegetables salad

CAULIFORNIA DREAMING
Roasted cauliflower over a light cauliflower and broccoli rice

BASQUE-STYLE DISH AL “CHILINDRON" & £ &«
Spanish-inspired stew of roasted peppers, aubergine,
onions & golden potatoes

NICE CATCH @«
Nicoise-style salad made with tomatoes, potatoes, boiled
eggs & green beans dressed with olive oil and fresh basil

PASTA LA VISTA & 8
Penne tossed in a tomato sauce with aromatic basil

COUS COUS BABY «
Couscous salad with peppers & feta crumble

FREDDY MET CURRY & &
Signature dish made with special creamy curry sauce

SPREAD 80%
BABA GANOUSH ORGANIC
LABNEH

£ Make it chicky < Make it fishy @ Make it warm

100%
HOMEMADE

GOURMET BREAD

OMELET THE DOGS OUT !

Omelet with mint-labneh & fermented lemon

PEP TALK
Roasted peppers, creamy almond aioli, olives &
fresh parsley

AVE CAESAR
Soft-boiled egg, tomato, romaine salad &
shaved parmesan

SAY CHEESE !
Aged cheese salad seasoned with chives,
cornichons & rocket

RIVER ROMANCE @«
Smoked salmon trout with labneh, radish &
pickles

FREDDY MET CURRY &
Plant-based chicken curry
80%
DRINK
BELGIAN
HOMEMADE BISSAP INGREDIENTS

Hibiscus, orange

HOMEMADE ICE-TEA

Verveine, lemon & mint

FLAVOURED WATER

JUNE O8 - JUILLET 12

ZAKOUSKI

ARANCINI &

SUMMER SPIRAL
Zucchini roll with herbs & lemon

ANDALUSIAN VERRINE
Creamy ajo blanco

PARMAGEDDON <

Parmigiano croquette
SEASONAL FRITTATA

GARDEN PARTY IN A VERRINE

GUILTY PLEASURE

COOKIE
ARTISANAL TWIX
RED FRUIT LOAF

BELGIAN CHOCOLATE MOUSSE
STRAWBERRY PAVLOVA
LEMON MERRINGUE

BODDING
CARROT CAKE



Gluten Milk Egg Cc:;s::- Fish Peanut Soy Nuts Celery Mustard Sesame  Lupin

SEASONAL DISH

Summer harvest tart r_g (_Q (.g

Caulifornia dreamings fg

Chilindrén f"' &«

Nice catch <
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Pasta la Vista g ¢ ((§ ,_Q

Cous cous baby

Freddy met Curry s < g

GOURMET BREAD

Omelet the dogs out !
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Say Cheese !

River Romance €@

Freddy met Curry ;

Pep Talk l}f r:g
Ave Cesar f." g A
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SPREAD

e

Baba Ganoush

Labneh (:Q

ZAKOUSKI

Arancini
Andalusian verrine

Deses

Summer spiral

Seasonal frittata

B
Parmageddon (:g
&

Garden party in a verrine

GUILTY PLEASURE

Gookie g ST 8 &

Artisanal twix FQ

Red fruit loaf i (_Q
Belgian chocolate mousse s

Strawberry Pavlova

Lemon merringue

Pistachio shortbread
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Bodding

Carrot cake
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