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WINTER MENU 
Single dish : 17,90 € 
Two-course menu (starter + main course or main course + dessert) : 23,50 € 
Full menu (starter + main course + dessert) : 28,90 € 

 
 

STARTERS 
Onion soup 
gratinated with Maroilles de Thiérache 
cheese 
 
Chicory salad  
with apples, walnuts and Monts-des-Cats 
cheese 
 
Flamiche (pie) with Maroilles cheese 
and crispy salad 
  
Sliced potjevleesch 
and country bread 
 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MAIN COURSES 

Flemish beef stew with beer,  
chips and seasonal organic vegetables 
 
Chicken with Maroilles cheese, 
homemade potato gratin 
 
Sliced potjevleesch (potted meat),  
chips and crispy salad 
 
Fish waterzooi with lager beer 
and forgotten vegetables 

 
Discovery plate 
(Flemish beef stew, potjevleesch,  
Maroilles flamiche, fricadelle),  
served with chips and salad 

 

DESSERTS 
 

Brown sugar tart with pearl sugar 
 
French toast with brown sugar 
 
Apple and chicory clafoutis 
 
Crème brûlée with speculoos 

         LOCAL PRODUCTS & PARTNERS    

The products are sourced from local partners, 
carefully selected by the Chef: bread from the 
‘Aux Dellys des Pains’ bakery in Monchecourt, 
Maroilles de Thiérache and Mont des Cats 
cheese, beer from the Castelain Brewery and 
certified organic vegetables grown by the 
Jardin de Cocagne du Raquet in Sin-le-Noble.  
 
Enjoy the taste of local produce on your plate! 



 
 

  

Net price – Service included 

 
 
 
 
 
 
 

For this winter season, we have chosen to offer a deliberately reduced menu. This 

choice is part of our commitment to quality, freshness and respect for the 

seasons, while helping to reduce food waste. Each dish is carefully prepared using 

seasonal produce, selected for its taste and authenticity. 

Thank you for your understanding and support in this responsible approach. 

 

Bon appétit! 

Mateusz Rozanski, Head Chef 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Winter menu available until 20 March 2026 

 

MENU DU GALIBOT 
10 € 

(Children up to 12 years old) 
 

CHOICE OF MAIN COURSE: 
Mini beef stew 

or 
Fricadelle (spicy chicken sausage) 

or 
Minced beef steak, chips and 

vegetables 
 

DESSERT :  
French toast with brown sugar 

 

MENU EXPRESS 
14,90 € 

 

PLAT : 
Fricadelles (spicy chicken sausage), 

chips and salad 
 

DESSERT : 
Crème brûlée with speculoos 

 
OPTIONS: 

1 starter of your choice: + 5,00 € 


