
 

 

 

 
 Barszcz czerwony (polish soup)  ......................................................................  €5,50 

 Cooked endives & smoked bacon foam ................................................................. €6,00 

 Salad with warm potatoes & herring « à la Dunkerquoise »  ............................ €6,00 

 Flamiche (pie) with Maroilles cheese  ..............................................................  €6,20 

 Potjevleisch (potted meat)  .....................................................................................  €6,70 

 Toast with warm cheese named « Fleur d’Audresselles » and salad  ............... €6,70 
 

 Potjevleisch (potted meat), served with chips and salad  ....................................  €14,50  

 The Chef’s suggestion  ...................................................................................... €14,90 

 Chti’flette and salad (Tartiflette with Maroilles cheese) .................................................  €15,50 

 Fish of the day (according to delivery)  ...................................................................  €16,50

 Flemish beef stew with speculoos biscuit crumble  ......................................... €16,90 

 Striploin with garlic sauce  ................................................................................ €17,50 

 « Croque du Ch‘ti »  .........................................................................................  €17,50  
     Croque-monsieur with Maroilles cheese gratin served with chips and salad 

 Tasting platter  ................................................................................................  €17,50  
     Pie with Maroilles cheese – regional charcuterie – flemish beef stew – potjevleisch (potted meat) 
     chips and salad – cheese 

Seasonal salad  .................................................................................................  €17,50  
Mesclun, tomatoes, endives, red cabbage, warm potatoes, chicken, red oignons, carrots  

 

 

 Selection of cheeses from the North  ...................................................................  €5,00  

 Rhubarb clafoutis  .............................................................................................  €6,00 

 Brown sugar tart  ...............................................................................................  €6,00 

 Speculoos biscuit mousse  .................................................................................  €6,50 

 Ice cream with or without whipped cream (choice of 3 scoops) .................................  €6,50 
     Flavours : vanilla, coffee, pistachio, red berries, lemon, lime, speculoos (brown sugar biscuit), Smarties 

 Chocolate fondant cake with custard sauce  ........................................................  €6,60 

 White Lady (vanilla ice cream, hot chocolate sauce, whipped cream) ......................................  €6,60  

 Gourmet coffee  ....................................................................................................  €7,50 
 

Home made 
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Beer terrine 

~ 

Chicken tagliatelle with Maroilles 
cheese sauce   

~ 

Brown sugar tart  

 

 
Mini pie with Maroilles cheese  

or  
Mini terrine 

~ 
Spicy chiken sausage 

with chips & salad  
or  

Mini Flemish beef stew  
or 

Succulent minced beef steak 
 

~ 
Smarties ice cream 

or  
Apple compote 

 

 

Spicy chiken sausage 

with chips & salad  

Rhubarb clafoutis  

 
Starter 

Main course 
(except « Gargantuan dishes ») 

 

Dessert 
(except « Gourmet coffee) 

 

 
  


