
GOURMET BREAD
CREAMY
Lemon-mint cream cheese, grilled zucchini &
toasted nuts

AMERICAIN  
Plant-based american with smoky ajvar & pickles

POWER PLANT
Roasted eggplant, basil pistou & sweet confit
peppers

CAPRESE DIEM
Creamy stracciatella, roasted tomatoes & basil 

RIVER FLOW 
Rainbow trout with herbed cream, crisp celery &
tangy pickles

FREDDY MET CURRY
Plant-based chicken curry 

SEASONAL DISH
PANZANELLA
Tuscan bread salad with sun-ripened tomato, nectarine, basil
& sherry vinaigrette

RATATOUILLE TIAN
Layered summer vegetables with basil & toasted breadcrumbs 

GREEN DAY
Herb-packed green tabbouleh with cucumber & grilled lemon

GAME, SET & SMASH 
Smashed potatoes with romesco, rosemary & almonds 

IMAM BAYILDI  
Turkish low-cooked eggplant with onion & golden olive oil

PEPPERPOTE
Stuffed peppers with herbed rice & feta 

FREDDY MET CURRY
Signature dish made with special creamy curry sauce

ZAKOUSKI
POLPETTE DI MELANZANE 

WATERMELON GASPACHO

CAPONATA IN A VERRINE
Sicilian vegetable dish

FALAFEL

RÖSTI BITE
Crispy potato patty

SOUTHERN TARTLET
Roasted tomato on crisp pastry  

MENU 2026
INDIAN SUMMER AUGUST 10 - OCTOBER  11 

SPREAD 
AJVAR
Balkan spread made from peppers & eggplants

PISTOU

Make it fishy Enjoy it warm Make it chicky 

GUILTY PLEASURE
COOKIE

ARTISANAL TWIX

SEASONAL BITE

BELGIAN CHOCOLATE MOUSSE

APRICOT, ROSMARY & CRUMBLE 

LEMON VERBENA PEACH & ALMONDS 

BODDING

CARROT CAKE 

DRINK
HOMEMADE BISSAP
Hibiscus, orange, cinnamon

HOMEMADE ICE-TEA
Black tea, lemon, mint & rosemary 

FLAVOURED WATER

80% 
BELGIAN 

INGREDIENTS

100% 
HOMEMADE

80% 
ORGANIC



 Gluten Milk Egg Crusta-
ceans Fish Peanut Soy Nuts Celery Mustard Sesame Lupin

 SEASONAL DISH
 Panzanella

 Ratatouille Tian

 Green Day

 Game, set & smash

 Imam Bayildi

 Pepperpote

 Freddy met Curry

 GOURMET BREAD
 Creamy

 American

 Power Plant

 Caprese diem

 River Flow

 Freddy met Curry

 SPREAD 
 Ajva

 Pistou

 ZAKOUSKI 
 Polpette di melanzane

 Watermelon gaspacho

 Caponata in a verrine

 Falafel

 Rösti bite

 Southern tartlet

 GUILTY PLEASURE
 Cookie
 Artisanal twix

 Red fruit loaf

 Belgian chocolate mousse

 Apricot with rosemary & crumble 

 Lemon verbena peach
 Pistachio shortbread

 Bodding

 Carrot cake 
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