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suggestions
Meal Soup of Peas ,.? 11,50
— smoked sausage, croutons In/ .
Ham Bacon with Carrot Puree é“"" 2250
— fried egg, grain mustard
Seared Black Pudding & Apples 2250
— potatoes, cranberries, jonagold
Chicory Gratin 23,60

— ham, cheese, mashed potatoes

Paccheri with Beef . 28,50
— beef strips, mushrooms, truffle

Gratinated Fish Casserole ] 31,00
— mashed potatoes £ ~
Pork Tenderloin Brie & Nuts " 32,00
— stewed chicory, new potatoes 2
1 l:ll '||ll
Sweet Winter @’
Chai Latte 4 .80
Dirty Chai Latte — with shot of mocha 5,20
Hot Chocolate with Hasselt Speculoos Genever & Whipped Cream 5,60
Apple Strudel 12,50

— vanilla ice cream, butterscotch of caramel

GAME

suggestions

Carpaccio of slow-cooked Venison

— rocket salad, parmesan, nuts, truffle mayonnaise

Duck Breast ‘Calvados’

— apples, almond croquettes

Venison Calf 'Rossini'

— red wine sauce, stewed pear, cranberries, résti, warm foie gras
Saddle of Hare ‘Harlekijn’

— stewed pear, 2 sauces, almond croquettes

Ask for proof of payment at checkout.
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[fresh from the lobster tank

LOBSTER

6 pieces

Raw Oysters 18,00

Oysters Gratin 21,00

Bubbly & Oysters

12 Raw QOysters & Moét & Chandon — 75 ¢l
12 Oysters Gratin & Moét & Chandon — 75¢l

12 Raw Qysters & Prosecco Brut or Rosé — 75 ¢/

12 Oysters Gratin & Prosecco Brut or Rosé — 75 ¢/

LOBSTER

lobsters of 500-600 g

Half Lobster Belle-Vue
— boiled, cold with cocktail sauce, lettuce, egg

Half Lobster Gegrild

— herb butter, pasta aglio e olio

Half Lobster 'The Century'
— white wine sauce, potato, fine vegetables

WHOLE LOBSTER

Preparation of your choice

12 pieces

34,00
40,00

95,00
105,00

65,00
70,00

Ask for proof of payment at checkout.

THE CENTURY

SINCE 1914




