
Mosselen à La Bistro Belge
Goudmerk mosselen /  venusschelpen /  
gamba / rode Pesto /  ui  /  selder

D 27
HG 37

Pasta Vongolé
venusschelpen /  taglierini /  look /  ol i j fol ie /  
chil i  /  parmegiano reggiano /  rucola

D 24
HG 32

Mosselen “Natuur” 
Goudmerk mosselen /  ui  /  selder 

D 23
HG 31

Mussels à La Bistro Belge
Steamed Mussels /  vongole /  gamba prawn / 
red pesto /  onion /  selery

T 27
M 37

Mussels “nature”
Steamed Mussels /  onion /  selery

T 23
M 31

Pasta Vongolé
clams / taglierini /  garl ic /  ol ive oil  /  
chil i  /  parmegiano reggiano /  arugola

T 24
M 32

S U G G E S T I E S  Z O M E R
D    V O O R G E R E C H T  O F  D E G U S T A T I E
H G  H O O F D G E R E C H T

Melanzane alla Parmigiana
Ovengebakken aubergine /  tomatensaus /
Parmigiano Reggiano

D 22
HG 28

Bistro Gras Vol-au-Vent  
onze beruchte vol-au-vent /  Bouchée /  
f l interdunne frietjes /  Salade

HG 30

Cocktail  Garnaal
verse gri jze garnalen /  gekookt ei  /  sla /
citroen /   cocktailsaus

D 26
 

Gevulde inktvis
gegrilde inktvistube /  witte vis vull ing /  
kruidige tomatensaus /  puree

D 23
HG 33

Vitello Tonnato
gebraad van kalfs dun gesneden / tonijnmayo /
kapperappel /  rode ui /  radijs

D 24

Melanzane alla Parmigiana
Ioven baked eggplant /  tomato sauce /
Parmigiano Reggiano

T 22
M 28

Bistro Grass Vol-au-Vent  
our vol-au-vent /  Bouchée /
shoestring fries /  Salad

M 30

Shrimp cocktail
fresh grey shrimp / cooked egg / letuce /  
lemon / cocktail  sauce 

T 26
 

Vitello Tonnato
Thinly sl iced braised veal /  tuna mayonaise /
capers /  red onion /   radish

T 24
 

Stuffed Squid
gril led squid tube /  white f ish f i l l ing /  
spiced tomato sauce /  potato

T 23
M 33

S U G G E S T I O N S  S U M M E R
S T A R T E R  O R  T A S T I N G  D I S H    T

M A I N  C O U R S E   M

Salade Calamari
Griekse salade /  feta /  komkommer /  rode ui
gebakken calamari /  ol i jven /  tzatziki

D 22
HG 29

Calamari Salad
Greek salad /  feta cheese /  cucumber /  ol ives
red onion /  fr ied calamari /  tzatziki

T 22
M 29

Original Beef Burger  
Rundsburger /  Brioche bun / pepermayo
cheddar /  bacon /  rucola /  fr ietje

HG 30 Original Beef Burger  
Beefburger /  Brioche bun / peppermayo
cheddar /  bacon /  arugola /  fr ies

HG 30

Zeetong Meunière
op graat gebakken zeetong (225gr/350gr)
botersaus /  peterselie /  salade

D 30
HG 44

Sole Meunière
sole f ish cooked on the bone (225gr/350gr)
butter sauce /  parsley /  salad

T 30
M 44
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