~BRASSERIE

EST 2012. BY ALMENKERK

MAINS

BOUILLEBAISSE A LA BRASSERIE

Seafood is seasonal, seafood soup served with Rouille sauce

MALABO PRAWNS
KINGKLIP

Mousseline - French style / Beurre blanc - white wine and onion / a I'Orange

MUSSELS

Garlic cream, white wine or Addy’s style (ginger, lemongrass, coconut and chilli)

FILLET AAA Grade

From our Grabouw butcher, 2509 cut

SIRLOIN AAA Grade

From our Grabouw butcher, 250g cut

RUMP STEAK AAA Grade

From our Grabouw butcher, 2509 cut

FRESH NORWEGIAN SALMON

Served with mustard cream sauce or Béarnaise

CHEF’S CUT

Meat size 2509+ on request

CRAYFISH IN CORIANDER BUTTER
SCAMPI DIABOLIQUE

Creamy spicy prawn dish served with garlic bread, french fries or rice

Sauces: Pepper Steaks are served with two side dishes
Mushroom (Chips, vegetables, salad or rice)
Béarnaise (0/d style French recipe)

a I'Orange
Peanut
Cream garlic
Blue cheese
Plain cheese

Almenkerk wines are for sale in boxes at cellar door prices.
No BYO.




~BRASSERIE

EST 2012. BY ALMENKERK

MAINS

FISH AU GRATIN

Mixed seafood in white wine and cream

KIP MET FRIETEN EN APPELMOES
VEGETARIAN (Ask your waiter)
NAS| GORENG

Fried rice, chicken satay and fried egg

VOL AU VENT OR BOUCHEE A LA REINE

Belgian speciality with chicken and meatballs

STOOFVLEES

Belgian beef stew made according to Grandma'’s recipe

SATAY & PEANUT SAUCE

Famous recipe from my “Mama Cocky”

STEAK TARTARE

We prepare it, or you can!

RABBIT

Belgian Style

Extra: Chips
Plain Rice
Fried Rice
Vegetables

Almenkerk wines are for sale in boxes at cellar door prices.
No BYO.




