.

L/

Lookbrood penarsiowip 4,00
mm 8,50
ast.3 po)
w hnghi 8,50
o (351)
wm 8,50
o=, e cam, P
e, B, Garmnersan (3 3/3 po)
Bnschetta Catalana 850
S s | pomeon, anchon (3 5273 <)
insalata Frutti Di Mare 15,00
T STl [ e (1A 0 T
lﬂmﬁm 16,00
ﬁdﬂ)uﬁh 10,00
s T
insalata Caprese 14,00
s i, (ke m
Carpactio di Manzo 15,50
g L. raha | capaix oe bopul
CM‘&ID‘W 16,50
AL G U BT w8 GOIONIOM
msr-nmm 17,00
—-.-tﬁ—n‘-—v
affumicato 16,00
s’ gy L | Yo m e v
Affetato Masto 19,00
B B i P
R s v e
WW 13,00
o s B - Pt
PGPS s VI Paei s - ]
Crogueties aux crevettes 16,00
AT | G Tl TR £ nt Vit Nai, ] A
%&W 11,50
Calamases Fritt 14,50
GRS L -
Getssge Wy - 55t ez2e
W 18,50
18,50

1 tafel = 1 rekening

1 table = 1 addition

Vs - Poisson

Gcampos
tomatensaus, mozzarella, oregano, knoflook /
sauce tomate, mozzarella, ongan, ail

Yoorgerechien worden niet als hooldger e geserveerd
u*mmnw-nw-mlm"

-Umdﬂkmwuﬁ-

Pizza "

Bolognese 16.00
bolognesesaus, mozzarella, oregano

Sorrento 17.00
tomatensaus, mozzarella, licht pikante salami, oregano
/ sauce tomate, mozzarella, salami légérement piquant

Calabria 18.00

tomatensaus, mazzarella, licht pikante salami, Ui,
oregano / sauce tomate, mozzarel-

5 ‘Tagliatelle/della casa

Rood / Wit/ Rosé!

| tensaus, arella, k. )
G‘mw p‘a“"g:";"n o — 252;'50 o?cy":n i, u&?lmmﬁm mmml PIGUANt; QIGNONS, POIVIONS,
mal sauce tomates - S pc Capres, porvrons, y OINONS, ONgan
; ' I Salmone 2 IQ.S(ID Salsictia 18.00
/solrma ""sza- Tt w!wem:!hmhmtmq:l :pnm p: lsant:r::e,m:i:,chaivé
Frutti di mare 19.50 Sauckse de porch champignons) crigan
sc.mP'.s Morf:.ti T 62“2'50 lm%m m Calzone 3 20.00
oam.ne creme, champignons, oignons « 6 pc ail, onigan e 3 . M:EW,",E.A'&_ oregano / pizza fermée;
N':';polkma i 1 S.SC’) ol il
> ensaus, Mmozz: , anjows, kapers, oregano
%ed, - th sauce tomate, mozzarella, anchors, CApres, Ongan Pgl'!g 4 u".!9.00
Margherita 13.50 ensaus, pesio, mazzarekas Lip: fucold, pars
Scaloppine alla Milanese 25,00 Tomalensaus; mozzaeka, oregand / ol Loz bl il
gepaneerd kalfviees, tomaatsaus Sauce tomate, mozzarella, origan
Sorie e vems porsie; Sauce tomate Funghi 1450 PointG F LERLY
loppi mone - fla. champsgnons, oregano, honing. oregana /. mmu.l. D
e nr:rﬁ'lo!“mm 26,00 Proscuitto 15.00 mageded-ew-.p;::mm origan e
e-ubpedevemmeaummnubnm o o 6750 4 fromaggi 18.00
itt X
SG‘OPP‘M 3' Ma?“ah Mzs ,00 Iormsoxu omnu Mn (Mﬂvqnom oregano. HHDO W' mm’h
m*wmmmnW(m) de chévre, Laleggio, ongan
Sca Ve 28,00 Capricdosa e 16 00 Gorgonzola ..18.00
wm ham, gegratineerde mlmemlewnmhmu-lwqm Oregano. ¥ G
lomatensaus en witte wijn Mela 17. (] )
escalope Mﬁm‘ fromage gratiné, nzana s ; 59 onna ;19.00
fomate; sauce tomate, mozzarella, jambon, / ongan pancetta; honing, sauce fomate, mozza-
Ossobuco 28,00 | Hawal 15750 S i omats b2 e e crbve parcen
kalfsschenkel, tomaat tomatensaus, mozzarella, ham, ananas, oregano’ ‘Basilico 18.00
Saltimbocca alla romana 28.00 4 s“gk’"i & 17.50 tomatensaus, verse 10mMaat, pesto, mozzarella;
kalfslapje met parmaham, mozzarella, o= PIgnons, oregano / Sauce tomate; tomate fraiche) pesto,
s e o o s st o o
mazzimeta}Sauce cree et in blancs’ Fiorentina 1750 Parmalcon rucola 2100
i tlo 5 hesp, ore: mezan. :ngnolsaxumwe mozzarella
W:dm e oo 25,00 mlmmw ; de parme] roquette, paresan; origan'
mwom veau, sauce 3 la moutarde, lardons, et Porri 16.50 All‘uovo ~17:00
,; mozzarella, ham, prei, oregano / tor ipignon, ei / oeuf;
anteca natura 25,00 sauce fomate, mozzareia, jambon/ ongas Gl ol : 2
Moretti 17.50"
Steak saus naar keuze/ au choix 30,00 tomatensaus, mozzarella, paprika, ham, merguez,
Pizzaiola m/m tomate; mozzarella;
kappers, ansjowis, fomatensaus ; merguez,
capres, anchos, sauce fomate Picante ’ . 17:508
pepersaus / poivre vert - e Phompit -t »
champignons créme \“ e Pritrere
plopees Bieren - Bierey
e b B 13200 | Coca/Coca zéro (20c)
fole de veau 3 L vénitienne; oignons, vin blanc Jupiler NA (25c1) 3,00 Fanta Orange (20cl)
Palm (25c1) 3,200 Sprite/(20cf)!
( ™\ Hoegaarden (25cl) 13,20 Plate Water;(20c
ﬁ/’ Hoegaarden rosé (25cl) 3,20
Calsberg (25¢)) s 3,20 15
Peroni Nastro Azzurro 3,500 :
Platy enffants. || Leftesionbuin A A
gode'nbach j 3.%3 I "Acqua Panna/(50
Kinderportie A‘l'r‘lglec Kormeliet 450 Acqua Panna (1L) "
Bolognese " Omer g0 S Pelleyrino (SQCI)
Tagliatelle ham en kaas Krjek (Lindemans) (25¢/) | = 3,80
12,00 j Slm Morett) 3,505
=

ﬁmgum: delizia di mare  25.00

Zeevruchten, mosselen, scampi’s, gamba’s, coquilles,

tomatensaus / fruits de mer, moules, scampis, gam-
bas; coquilles, sauce tomate
Penne zucchini ricotta 19.00
Ricotta, courgettes, room/créme.
Spaghetti napolitana 16.00
‘.’Sn‘:!...mn e
hetti aglio e olio 15.50

en olijfolie / ail et huile d’olive

Spagheﬁi bolognese 17.00
gehakt, tomatensaus
S
SEEn ()
pesto vert fras) tomates, pignons de pin
Spaghetti alla rucola 17.00
verse tomaat, rucola; knoflook; parmezan /
tomate fraiche, roquette; ail, parmesan
Spaghetti calamari 17.50
tomatensaus
'|'Spaghetti alle.vongole 24.50
tomatensaus, venusschelpen, knoflook /.
satice tomate, palourdes; ail
Spaghetti frutti dimare. 2350
tomatensaus, zeevruchten/.
sauce tomate, fruits'de mer
Risotto frutti dimare 24.00

Tagliatelle osciuttoe nna 18.00
39 Df o Pa

Taghatell'e alla carbonara 19 50
spek; room, look, ei / lardons, créme,
Tagliatelle vegetariana 18.50
courgette bonen, wortels, broccoli, champignon;
. tomatensaus

Tagliatelle all’amatriciana; 18.00
spek; Ui, icht pikante saus’/. lardons, oignons, sauce
tomate légemnen piquante 4

Tagliatelle con capesante

ie:rucola 24.50
coquilles; rucola, tomatensaus, parmezan
‘{:Tagliatelle.con .capesante
e porri 24.50
=3 ‘coquilles; prei, roomsaus /.coguilles; poweaux; créme.
a0 Tagluatelle alitonno! . 18:50
< mekapﬂs tomatemausl( dp:es.saum

papnkalanaal.rwnham. I G
 Porons, tomates, jambon; .Zv"é"'

Pasta

' Penne salsiccia

" Penne pancetta brocoli

Tagliatelle scampi
22.50

al pomodoro
Tagliatelle scampi curry 16.50

Tortellini allacrema  en-
tortellini gevuld met spinazie en r(O’ K
roomsaus / tortellini farcis eépinards I
créme tomatée

nati 17- 50

Tortelinni porri gratinati -
torteliini gevuid met spinazie e ficotla: PIEC .
tomatenroomsaus gegratineerd / tortelli (‘,g»re
épinards cotla, poweaux, sauce tomate

gratinée 00
Lasagna melanzane 17.
aubergine, 10Matenroomsaus, gruyere
17.50

lasagna della casa /
ham. us, béchamel, room, gruyere

jambon. Sdu(cboognese béchamel, creme gruyere
Lasagna verdi 17.50

béchamel; spinazie, tomatenfoomsaus, gruyere/
beéchamel, épinards, sauce creme tomate, gruyére

Lasagna frutti di mare 19.00

Canneloni alla crema 17.50
kippengehakt, spinaze, ncotta, tomatenfoomsaus,
gruyere / haché de poulet, épinards, ricotta, sauce
créme tomate, gruyére

Penne all’arrabiatta 16.00
tomatensaus, chilipepers, basilicum /
tomates, chili, basilic
18.50

Penne guattro fromaggi
gorgonzola, taleggo, gruyere, parmezan, room
Penne al gorgonzola 18.50
spinazie, gorgonzola) champignons, room /
épinards gorgonzola, champignons, créme
Penne alla boscaiola 18.50
champignons, spek; gruyere, tomatenroomsaus /
champignons, lardons, gruyeére, sauce tomate aeme
Penne al prosciutto di parma’ 20.50
paprika) parmaham; tomatensaus /
powrons, jambon de parme; sauce tomate

Gnocchi al pesto 17.50
Trio di;pasta (min 2 pers) 40.00
Canneloni, spaghett pesto)penne quatro fromaggi

Penne merguez 20.00
merguez, papnika) champignons, tomatensaus /
merguez, ponTons, (harr'\p‘ngnons‘ Sauce tomate

I - .. .20.00

vark t, olijffolie; tomaat, cha

kmm'lh::a" asalucisse de por(.m

‘ tomate] champignons, 0ignons, ail*~

©20.00

spek. broccoli; ui; look; olijffohe
lardons; brocoks, oignon; ail‘huile d'olive

S 8,50
soesjes. gevuld met yamlieqs & chocoladesaus
remphes de qhmslandle & sauce au chocolat

©10WWwww
83888588

9,00
9,00




Wiite wir - Vin blanc

37,50.cl

Pinot Grigio - Veneto

Chardonnay Imago - Puglia

Principe Dicorleone 15,00
Prosecco - Veneta

Lambrusco

Rose win - Vin rosé
37,50icl
Five Roses - Puglia
* Cipresseto Antinori - Toscana
I 1ambrusco/Amabile - Emilia
i Bardolino 16,00

- —

“Rood)/AWit /Rosé
iGlas. ) 500
25d 900

75.cl
35,00
33,00
30,00
38,00
28,00

75 cl
35,00
35,00
28,00
32,00

—

Rode wyn - Vinrouge

37,50 cl

Chianti Riserva

Barbera D’Alba - Piemonte

PinotNero - Provincia di Pavia

Chianti/Classico - Toscane 20,00

Nero /D’Avola - Sicilia

Montepulciano d’Abruzzo - Abruzzo

Bardolino)- Veneto 16,00
~ Valpolicella-\Veneto 20,00

Salice/Salentinoi-Puglia 20,00

Primiti\'/o - Puglia 20,00

Rosso/Montalicno'-‘Toscano

Barolo'-IPiemonte

Lambrusco'-'Modena 16,00

75 cl

48,00
35,00
32,00
35,00
32,00
30,00
33,00
35,00
35,00
35,00
48,00
58,00
28,00




