HOT:

Cajun Chicken @ €14,50
honey-mustard sauce | bean sprout
Mexican € 14,50

spicy minced meat | pancetta | red onion | cheese | sriracha

Baked ham € 14,50
honey-mustard | baked onion | bean sprout
Caprese /#Z € 14,50

toasted | tomato | mozzarella | pesto | pine nuts | rocket

Beef Terriyaki ® € 15,50
beef tenderloin | sweet and sour vegetables | thai salad

Eggs sunny side up € 12,50
4 fried eggs | cheese | baked ham
Eggs sunny side up Chefz € 14,50

4 fried eggs | cheese | pancetta | red onion | cremini
mushrooms | tomato

Beef croquettes €12,50
2 homemade croquettes with mustard mayonnaise

Shrimp croquettes € 13,50
2 homemade shrimp croquettes with tartare sauce

Veggie croquettes 7 €12,50

2 veggie croquettes with mustard mayonnaise

Do you have allergens? Report it to us! Our favorites

FRESHLY BAKED FLOOR BREAD white or brown

Veggie

COLD:

Smoked Salmon € 15,50
salmon | fried egg | red onion | cucumber | cream of
horseradish

Tuna salad € 14,50
capers | red onion | pickle | rocket

CLASIC:

Meat & eat € 15,50

soup of choice | beef croquette | roast beef rump camp

Fish & dish € 16,50
soup of choice | shrimp croquette | tuna salad
Veggie & edgy 7 € 15,50

soup of choice | veggie croquette | baked egg | pesto |
cheese

Chefz Burger € 18,50
black angus | burgersauce | red onion | pancetta | cheddar |
tomato | pickle | fries

Chefz Satay € 18,50
chicken skewer (200gr) | satay sauce | prawn cracker | fries

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

TIP: ELZASSER FLAMMKUCHEN @

Bacon, Serrano, Blue cheese, Salmon or Veggie.
See our borrelmenu!

Ch#%

CHEPAS LUNCH

per 2 persons € 29,00 p.p.

Enjoy an extensive lunch together.
Take your time and let us surprise
you with 5 courses to share.
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CHEFZLUNCH ¥

per 2 persons € 21,50 p.p.

Etagere with carpaccio from
tenderloin, roast beef rump camp
and smoked salmon tartar
Served with bread and butter




TOSTARTWITH

Pull-apart bread €7,50
bakery de Jong | homemade spreads |
olive oil

Charcuterie € 15,50
mediterranean ham and sausages |
marinated olives

SOUPS

Our homemade soups are served with bread
and butter

Goulashsoup € 8,50
little spicy | beef

Cheesesoup V7 € 8,50
3 cheeses | bruchetta | basil oil

Chef(z) soup € 8,50

Ask the waiters about our alternating soups

Soup trio ® €9,50
3 small servings of soup because they are too
good to choose from

Do you have allergens? Report it to us!

Our favorites

STARTERS

Our starters are served with bread and butter

Carpaccio € 15,50
beef tenderloin | pesto | bacon pieces |
Parmesan cheese | pine nuts

© La Trappe Isid’or

Y Sangiovese

Roast beef ® € 13,50
Rump camp sesame dressing | bell pepper
salsa

© Le Fort Donker

Y Sangiovese

Steak tartare € 15,50
worcestershire | capers | red onion | pickled egg
© Hertog Jan Weizener

Y Tempranillo-Shiraz

Vitello Tonato 2.0 € 18,50
sliced veal | tuna sashimi | tuna mayonnaise |
passata

© La Trappe Witte Trappist

Y Pinot Grigio

Scallops € 16,50
matcha-fennel cream | glasswort | almond
shavings

© Leffe Blond

Y Chardonnay
Gamba al ajillo ® € 15,50
6 pealed shrimps in garlic pepper oil

© Martha Sexy Blond

Y Sauvignon Blanc (Nieuw Zeeland)

Veggie

Salmon tartar € 15,50
smoked | dill | lemon mayonnaise | red onion |
capers

© Le Fort Tripel

Y Gruner Veltliner

Tuna sashimi €17,50
soy mayonnaise | wasabi mayonnaise |
eastern garnish

© Hertog Jan Weizener

Y Pinot Blanc

Caprese V7 € 14,50
tomato | mozzarella | homemade pesto | pine
nuts | rocket

© Vedett Extra White

Y Verdejo

Falafel 7 € 14,50
curry mayonnaise | bell pepper salsa |
flatbread

f Vedett Extra IPA
Y Rose Grenache

CHEPAS DINER

Enjoy a 5 course diner to share. A combination of
dishes from our menu chosen by our chef(z).

I

(order per table)

€57,50 p.p.
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MAINS

Our main dishes are served with matching vegetable and potato garnish.

Chefz Special
Ask our waiters about the alternating meat
and/or fish suggestions.

Tournedos ® € 32.50
beef tenderloin (180 grams) | choose from
garlic gravy or strong pepper sauce

t Le Fort Donker

Y Zinfandel

Ribeye € 29,50
220 grams | choose from garlic gravy or strong
pepper sauc

™ Gouden Carolus

Y Carmenere

Land and sea €27,50
chicken thigh | pealed shrimp | tom kha kai |
celery | Chinese cabbage

© Brugse Zot

Y Gruner Veltliner

Duck breast € 29,50
smoked | blackberry-port sauce
 Westmalle Dubbel

Y Zinfandel

Salmon a la Papillote € 25,50

vegetable blend | lemon | dill
 Westmalle Tripel
Y Viognier

Do you have allergens? Report it to us!

Our favorites

Sole ¥

400-500 grams

t Cornet Oaked

Y Chardonnay Unoaked

€41,50

Dorade

filleted | couscous | eastern style
M Hertog Jan Weizener

Y Pinot Grigio

€ 26,50

Gamba al ajillo ® € 28,50
12 pealed shrimps in garlic-pepper oil

t Martha Sexy Blond

Y Sauvignon Blanc(Nieuw Zeeland)

Lasagne V7 € 21,50
zucchini | eggplant | tomato | spicy tomato
sauce

® Uiltje Bird of Prey

Y Pinot Blanc

Risotto 7

green asparagus | spinach |
cremini mushrooms | Parmesan cheese
 Westmalle Tripel

Y Pinot Grigio

€21,50

Veggie

Chefz

CHEPAS DINER

Enjoy a 5 course diner to share. A combination of
dishes from our menu chosen by our chef(z).
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(order per table)

e,

€57,50 p.p.

SALADS

Served with bread and butter

Beef Teriyaki €22,50

beef tenderloin | sweet and sour vegetables

Cajun Chicken € 20,50

honey-mustard sauce | bean sprout

Fish trio ® € 23,50
smoked salmon | shrimp | fresh tuna | wasabi
dressing

Falafel 7 € 19,50
couscous | sun-dried tomatos | curry
mayonnaise



DESSERTS

Creme bralée € 9,00
Bastogne cookie | caramel

 De Molen Hel & Verdoemenis

Y Moscatel

Cheesecake €9,00
stroopwafel | chocolate

 Martha Brown Eyes

Y Pedro Ximenez

Monchou €9,00
oreo | red fruit

© Martha Guilty Pleasure

Y Moscatel

Parfait € 9,00
pistachio | praline | raspberry

© Rodenbach Fruitage

Y Moscatel

Dame Blanche € 9,00

ice cream | chocolate sauce | whipped cream | our
own interpretation

 De Molen Hel & Verdoemenis

Y Pedro Ximenez

Chefz Cheese tasting ® €17,50

fruit and nut loaf | molasses | 5 cheeses (100 grams)
© La Trappe Quadrupel

Y Tawny port 10 years old

Do you have allergens? Report it to us! Our favorites

SPECIAL COFFEES

Our specialty coffees are prepared in the traditional way
with whipped unsweetened cream!

Irish Coffee €8,50

(Jameson)

French Coffee €8,50
(Grand Marnier)

Italian Coffee €8,50
(Amaretto)

Spanish Coffee €8,50
(Tia Maria of Licor 43)

Brabantse Koffie €7,50
(Schrobbeler)

Chefz Coffee €8,50
(Baileys en Kahlua)

HOT DRINKS

Coffee / Espresso € 3,20
Big Coffee / Double espresso € 5,00
Cappuccino €3,75
Koffie Verkeerd €4,00
Latte Macchiato €4,50

+ taste € 0,60
Tea various flavors € 3,20
Fresh mint tea €3,75
Fresh ginger tea €3,75
Hot chocolate €3,75

+ cream €0.60



SNACKS

Mix of snacks 8 stuks € 9,00

Homemade beef bitterballen 8 stuks € 8,50 e we have an attractive space upstairs that
with mustard mayonnaise isideal for groups, parties and meetings?

Homemade Cheese/Spinach bitterballen ¥  8stuks € 8,50 Inquireabout the possibilities.

with sour cream

e you can spoil someone with a tasty surprise?

Fried Torpedo shrimp with chili sauce 6stuks € 9,50 .
You can with our !

Vlammetjes with chili sauce 8 stuks € 8,50
Yakitori skewers chicken terriyaki ® 6stuks € 9,50
Empanadas chicken and beef 6 stuks € 10,50

ELZASSER FLAMMKUCHEN @

Bruchetta’s with homemade tomato salsa 7 6stuks € 8,50 Freshly made out of our own stone-oven

Small Large

PLATTERS

Pull-apart bread
with butter and homemade aioli

Bacon € 11,50 €17,50
€7,50 cream | bacon pieces | red onion | leek | emmental cheese

Serrano € 13,50 €19,50

€ 15,50 cream | bell pepper | pesto | olives | serrano ham | emmental cheese

Charcuterie
variety of Mediterranean ham and sausages
Blue cheese € 13,50 €19,50
“Holland” € 25,00 cream | blue cheese | nuts | honey

fries | cheese cubes with Amsterdam | bitterballen | pull-apart
bread Salmon 7 €13,50 €19,50

cream | smoked salmon | horse radish | capers | emmental cheese

“Around the world” € 35,00
empanadas | charcuterie | yakitori | torpedo shrimp Veggie 7 € 11,50 €17,50
cream | zucchini | cherry tomato | red onion | emmental cheese

Do you have allergens? Report it to us! Our favorites Veggie




