
 
 

 
 
 
 

LET’S SHARE ! 

 
HUMMUS TANDOORI 12 
papadums 

PIMIENTOS DE PADRON 11 

sea salt flakes 

BURRATA TARTELETTE 16 

rhubarb - pomegranate - pistachio 

CRISPY DUCK SALAD 16 
sesame dressing - peanut saté - crispy mie 

BURNT TUNA 17 
ponzu - salty fingers - Japanese marinade 

GAMBA’S À LA PLANCHA 14 
Gamba - chili - garlic 

 

 
SMALL BITES 

SALT PEPPER & SMOKED 

ALMONDS 5.5 

GORDAL OLIVES 5.5 
from Priorat, Spain 

 

SWEETS FROM THE CHEF! 

TARTE TATIN 10,5 

LEMON CHEESE CAKE 8 
 
 

 
Last call kitchen 21h30! 

If you have questions you can always 
ask for our allergen cart. 

Composition of our dishes may change. 

CHEESE & CUTS 

CHEESE PLATTER 19 
selected by “Fré Van Tricht” 

COLD CUT PLATTER 19 
selected by Joka 

MIXED PLATTER 22 
charcuterie & cheese 

THE FAMOUS SECRETO 07 19 
De Laet & Van Haver, 100 gram 

PALETA IBERICO 16 
Mangalica, 100 gram 

 

 
 
 
TOMKA VONGOLE 18 
Thai coco milk - fregola – parmesan 

TAGLIATA CARIMA 26 
entrecôte - ceasar’s millefeuille 

JAPANESE CRISPY CHICKEN 15 
yellow sriracha dressing 

KOREAN BEEF GYOZA 15 
okonomiyaki sauce 

PANKO FRIED CALAMARI 15 
yuzu aioli - lovage gremolata 
 

SWEET POTATO FRIES 12 
garlic mayo - crispy chili - mizuna 

 


