
 

Irish Ribeye 
!! 400 grams !! 

Our ribeye has a nice marbling that partly melts  

and thus provides the sublime and juicy taste 

Served with a salad and 

our delicious jacket potato or french fries 

 

 

32.50 
 

 

 

* Suppl mushroom cream sauce or pepper sauce 3.00 

* Suppl. Bearnaise sauace     3.50 

Garlic bread 4 pieces       4.50 

Garlic bread 6 pieces       6.25 

Homemade chicken wings 4 pieces     6.50 

Homemade chicken wings 6 pieces     9.00 

Toast with smoked salmon 4 pieces    9.00 

Toast with smoked salmon 6 pieces         13.00 

Cheese croquette ‘Bruges” 1 piece     4.50 

Shrimp croquette 1 piece      6.50 

Grilled gamba (prawns) with tartare sauce 2 pieces  7.50 

 

 

Soup of  the day        5.50 

Cheese croquettes ‘Bruges” 2 pieces    8.75 

Shrimp croquettes 2 pieces           12.75 

Caesar salad              14.00 

Smoked Norwegian salmon           16.00 

Grilled gamba (prawns) with tartare sauce 4 pieces       14.50 

 

Our starters are served with 

bread and butter 



Mozart blonde   33cl / 50cl   3.90 / 5.90       

Mozart dark   33cl / 50cl   3.90 / 5.90 

Cristal         33cl / 50cl     3.60 / 5.45 

Hapkin    33cl / 50cl   4.20 / 6.30 

Bruges white   25cl / 50cl   3.00 / 5.60 

Cherry Mort Subite 25cl / 50cl   3.15 / 6.20 

La Chouffe   33cl      4.00 

Brugse zot   33cl / 50cl   4.20 / 6.30 
 

 

 

Affligem tripel    33cl     4.80 

Gueuze Lambic   25cl     3.20 

Liefmans cherry Brut  25cl     4.50 

Cherry Chouffe   33cl     4.70 

Delirium     33cl     4.70 

La Guillotine    33cl     4.70 

Chimay blue / white  33cl     4.90 

Duvel     33cl     4.70 

Vedett     33cl     4.20 

Cristal 0,00%    25cl     3.00 

 

* SPARERIBS all you can eat * 

Our ribs are served 

with a jacket potato and our famous herb butter 

or french fries 

 

 

 

 

 

 

 

 

24.25 

 

We have 3 choices: 

* Mozart sauce (smokey & honey) 

* Classic sauce (sweet with a little touch of spicy) 

* Seasoned (salsa on the side) 
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Spareribs all you can eat (Mozart - Classic - Nature) 24.25 

   Our beer suggestion: Mozart blond 

Steak Nature * (250 gr.)       23.50

   Our beer suggestion: Mozart dark 

Entrecote * ( 350 gr.)       27.50

   Our beer suggestion: Chimay bleu 

Black Angus Irish ribeye * (400 gr.)    32.50

   Our beer suggestion: Chimay bleu 

Côte à l’os * (500 gr.)       32.50

   Our beer suggestion: Chimay bleu 

Chicken skewer *        21.50

   Our beer suggestion: Delirium Tremens 

 * Suppl mushroom cream sauce or pepper sauce 3.00        

 * Suppl. Bearnaise sauace     3.50 

Ghent chicken stew        23.50

   Our beer suggestion: Delirium Tremens 

Lamb chops papillon       23.50

   Our beer suggestion: Mozart blond 

Caesar salad         19.50

   Our beer suggestion: Delirium Tremens 

Chocolate mousse with whipped cream    6.00 

Warm apple pie, ice cream and whipped cream  8.00 

Chocolate pie         8.00 

Cheesecake with raspberry sauce     8.00 

Moelleux (dark chocolate)      8.50 

Crème brûlée         8.00 

Mega-waffle with whipped cream     8.50 

Mega-waffle Mikado            10.50 

Coupe vanilla         8.00 

Coupe Dame Blanche with Belgian chocolate  9.00 

Coupe Brésilienne        9.00 

Coupe advocaat (eggnog)           10.00 

Coupe Colonel (lemon sorbet, vodka & mint sugar) 8.00 

Café glacé with Biscoff  ice cream     9.00 

Café glacé “Mozart” (Amaretto)          10.50 

 

For the kids: 

Ice cream with mini donut      4.00 



You pay our wine “by the centimeter”. 

Feel free to take a glass, we’ll measure the bottle. 

 

  Red wine Vignobles “Paul Mas” 

 100% Syrah - France  

   Vallée de l’Herault - Pays d’Oc, Languedoc - Roussillon 

 

  White wine Marigny 

 Chardonnay - Sauvignon - France 

   Vallée de l’Herault - Pays d’Oc, Languedoc - Roussillon 

 

  Rosé wine Marigny 

 Cabernet - Merlot - France 

   Vallée de l’Herault - Pays d’Oc, Languedoc - Roussillon 

 

  By the glass      3.90 

  By the bottle (0.75 liter)    22.50 

 

Grilled salmon filet with béarnaise     24.25

   Our beer suggestion: Bruges whitebeer 

Fish stew gratin        24.25

   Our beer suggestion: Bruges whitebeer 

Salad with fried prawns       22.50

   Our beer suggestion: Brugse zot 

Grilled gambas 7 pc. (prawns)     26.50

   Our beer suggestion: Chimay white 

Vegetarian quiche        18.00 

   Our beer suggestion: Cristal pils 

 

For the kids: 

Children’s portion spareribs (not all you can eat)   11.00 

Meat balls in tomato sauce      11.00 

Chicken Skewer with apple sauce     11.00 
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