
With Chateaubriand and Entrecote

Cuisson options: Blue, Saignant, A Point or Bien Cuit
Sauces options: pepper sauce, mushroom sauce and béarnaise sauce

 13,00€

 9,00€
16,00€

 19,00€
 19,00€
 18,00€
 18,00€

 25,00€
 27,00€
 26,00€
 28,00€
 25,00€
 24,00€
 40,00€

 24,00€
 25,00€
 22,00€

 19,00€
 25,00€
 25,00€

Included

Dame Blanche with warm chocolate sauce
Chocolate lavacake with vanilla ice cream
Lime sorbet with red fruit coulis
Homemade apple pie with a scoop of vanilla ice cream

Desserts

Supplement whipped cream

 9,00€
 10,00€
 9,00€

 10,00€
 1,00€

Suggestions verbally explained Seasonal

If you have any questions about allergens, our waiters will be happy to assist you verbally.

 33,00€
€ 36,00

 25,00€

 57,00€

Kids corner (until 12y)

Fish sticks with apple sauce and fries
Chicken strips with apple sauce and fries
Small spaghetti bolognese

Starters

Tomato soup with meatballs
Cheese croquettes with fried parsley
Shrimp croquettes with fried parsley
Beef carpaccio ‘Black Angus’ with truffle oil, Parmesan and pine nuts
Scampi in a mild curry sauce and fine vegetables
Scampi in garlic butter

Main Course

Vol au vent with a fresh salad
Vol au vent with tartufata and a fresh salad
Sea bass fillet with ratatouille risotto, fine Parmesan and rocket
Dugléré sole rolls with white wine sauce, tomatoes and shrimps
Pork cheek stew with Gouden Carolus beer
Goat cheese salad with honey-thyme sauce, bacon and granny smith
Salad ‘T Gouden Ambacht - House-breaded milkfish strip, shrimp croquette, smoked 
salmon, North Sea grey shrimp, scampi, and tartar sauce
Caesar salad with chicken
Linguine with salmon, scampi, mascarpone and leek
Spaghetti Bolognaise
Wok scampi with mild curry and rice
Vegetarian vegetable wok with mild curry and rice
Scampi in a mild curry sauce and fine vegetables
Scampi in garlic butter
Chateaubriand with sauce of your choice and a fresh salad
‘Black Angus Aberdeen’ entrecote with sauce of your choice and a fresh salad
Australian Ribeye Black Angus (Available by order)

The Signature Cut of the House. Our Pride. Our Honor. Our Fire-Grilled Ribeye. Exceptional marbling. 
The above mentioned dishes include fries or croquettes

Mayonnaise  0,80€



Heartwarming

Coffee
Deca coffee
Espresso
Double espresso

suppl. slagroom bij de koffie
Cappuccino with milk
Cappuccino with whipped cream
Thee natuur, citroen, melk
Fresh mint thee
Latte Macchiato
Latte Macchiato met karamelsmaak
Latte Macchiato met hazelnootsmaak
Ice coffee macchiato
Hot chocolate milk
Irish, Italian, Spanish, French coffee

Majes-T Rombouts

3,50€
3,50€
3,50€

 4,00€
 0,30
 4,00
 4,00
 3,50
 4,50
 4,00
 4,50
 4,50
 4,50

€
€
€
€
€
€
€
€
€

6,00€
 10,00€

Earl Grey
Harvested in the foothills of the Himalayas, this premium black tea is a delicious combination of the 
subtlety and freshness of bergamot.

Linden
Discover an infusion of lime blossom with honey aromas and flavours, appreciated for its subtle scent, its 
sweetness in the mouth and its slight tartness.

Green Jasmine
This aromatic flower, queen of the East, is combined here with the subtle taste of green tea from China. 
Discover a nectar with a floral and velvety taste, low in Caffeine.

 4,00€

 4,00€

 4,00€

Green Mint
This tasty blend combines the subtle taste of green tea with the freshness of mint.

 4,00€

 4,00€

Red Fruits Infusion
Mixture of pieces of fruit and herbs flavoured with red fruits. The infusion has an intense, bright, pur-
ple-red colour.

Rosehip
Rosehip is the fruit of a rose bush. When the roses die and are left on the bushes, they leave behind a 
red-orange spherical fruit. The edible fruits are bursting with powerful 
nutrients.

Pure Rooibos
Rooibos, a caffeine-free drink, is part of South African tradition and culture.

 4,00

 4,00

€

€

 4,00€

Golden Chamomile
This infusion has a delicate flavour and a floral sweetness, with a long aftertaste.

‘T  Gouden Ambacht‘T  Gouden Ambacht


