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Snacks (until 4pm)

Croque monsieur      €13.00
cheese and ham toasted sandwich – salad – ketchup – mayo 

Croque madame       €13.50
cheese and ham toasted sandwich topped with an egg – salad – ketchup – mayo 

Croque hawaii         €14.00
cheese, ham and pineapple toasted sandwich – salad – ketchup – mayo 

Croque Italiano       €13.50
mozzarella, tomato and pesto toasted sandwich

Smoked salmon toast         €14.00
chopped onion – parsley – lemon 

Hors d’oeuvres 
Mixed deep-fried snacks (15 pieces)     €12.50
chicken nuggets – cheese croquettes – calamari –breaded meat-filled balls – 
mini spring rolls

Serving of cheese and salami cubes    €6.00
with wholegrain mustard

Secreto        €15.00
olive oil with herbs – grilled bread

Tapas         €23.00
chorizo – cured serrano ham – calamari – focaccia – garlic sauce – 
anchovies – mozzarella – olives 

Salads 
Niçoise         €23.50
fresh tuna – green beans – potatoes – anchovies

Caesar salad         €19.50
Malines chicken – lemon thyme – parmesan – croutonsn 

Tomato burrata        €21.00
fennel oil – olives – tomatoes – lemon zest  

Goat’s cheese         €19.50
pancetta – balsamic vinegar – date tapenade

Scampi         €20.50
apple – curry vinaigrette – avocado 

Vegan pasta salad        €20.50
avocado – beetroot – spring onion – sesame seeds

Starters
Scampi         €14.50
with garlic sauce, vadouvan curry sauce or diabolique sauce

Shrimp croquettes        €14.50
salad – lemon – fresh tartar sauce 

Cheese croquettes       €13.50
salad – garlic and lime sauce 

Duo of cheese and shrimp croquettes      €14.00
salad – lemon – fresh tartar sauce 

Irish beef carpaccio       €18.00
olive oil – pecorino – balsamic vinegar  

Soup of the day        €6.50

Main courses
Dover sole          €39.50
butter sauce – fresh salad – lemon – fries  

Scampi         €21.00
with garlic sauce, vadouvan curry sauce or diabolique sauce 

Wok – scampi         €21.00
fresh vegetables – soy sauce – fried onion 

Vegetarian wok        €17.00
tofu – fresh vegetables – soy sauce – fried onion 

Tub gurnard         €24.00
fennel – tarragon – tomato sauce – jasmine rice

Vol–au–vent         €19.50
puff pastry – salad – fries 

“Ouwen Dok” steak tartare      €21.00
with fries 

“Ouwen Dok” hamburger (220 g)     €20.50
cheddar – fried onion – tomato – smokey BBQ sauce – fries 

Irish beef steak (220 g)      €24.50
Béarnaise sauce, mushroom sauce or pepper sauce
with a fresh salad

Irish beef fillet (220 g)      €34.50
your choice of warm vegetables or salad – your choice of sauce

Rubia Gallega Rib eye “By De Laet en Van Haver”  (300gr)  €37.00
fries – your choice of sauce

Mayonnaise – ketchup – tartar sauce                                                        €0.50 
Extra serving of fries, rice or croquettes       €3.00
 

Pasta
Spaghetti bolognese        €15.50
with grated cheese

Carbonara         €20.00
pancetta – mozzarella di bufala

Ravioli          €20.50
artichoke – pecorino – mild hot tomato sauce

Desserts
Crème brûlée        €10.50
with fresh Madagascar vanilla

Nougat with Carolus whisky       €10.50
lactose and gluten free  

Chocolate mousse         €9.00
made with Belgian chocolate 

Dame blanche          €9.00
with dark Belgian chocolate  

Sorbet sundae          €10.50
with fresh fruit 

Strawberry sundae       €11.00
with Belgian strawberries and coulis 

Cheeseboard          €12.50
4 types of cheese – brioche – grapes – jam 

Kids’ menu
Kids’ vol-au-vent        €9.50
salad – fries 

Kids’ spaghetti         €9.50
with grated cheese  

Currywurst          €7.50
with salad and fries 

Chicken nuggets        €7.50
with salad and fries 

“Elephant” kids’ ice cream       €6.50
 



Menu.

s u g g e s t i o n s

Starters 
Bouillabaisse         €19.00
langoustine – mussels – rouille – toast  

Fillet trio        €17.50
tataki – tartare – sashimi 

Chef’s Wagyu “Kobe” A4 fillet (100 g)    €64.00
deep-fried lotus root – oriental noodle salad

Main courses 
Mussels steamed in vegetables     €26.00

Mussels in garlic cream       €27.00

Mussels Thai style       €27.50 
coriander – coconut milk – ginger – curry

“Ouwen Dok” Mussels       €27.50
pastis – tomato – fennel  

Scampi burger        €26.50
miso mayonnaise – lime – herb salad – beef tomato 

Desserts
Chocolate fantasy       €12.00
orange – chocolate – caramel – shortcrust pastry    
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