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P

T
PIEKE’S              TOAST

P l a t t e r s
LUNCH
t i l l  1 7 . 0 0  h o u r s

Healthy 	 8.75
With Ham, Cheese, Egg, Cucumber, Tomato &
Maastricht Mustard

Meat Loaf 	 8.75 
With Salad & Maastricht Mustard

Tunasalad 	 8.50
With Apple, Onions and Capers

Egg Salad	 7.75
With Chives and Curry

W r a p s
s e r v e d  w i t h  s a l a d

Beef Carpaccio 	 10.95 
With Parmesan and Ciprianicream, Rocket & Pinenuts

Spicy Pulled Chicken 	 10.95 
With Peach, Cashew & Roasted Pepper

2 THICK SLICES OF 
GRILLED  SOURDOUGH

Barber
Pulled Chicken, Melted Cheese & Garlic Dressing

10.95

    Frenchman 
Melted Brie, Grapes & Nuts

8.95

«  W a r m  L u n c h  »
Meatballs from Liege 	 13.95
Homemade Meatballs in a Sweet and Sour Sauce
Served with Fries and Salad

A Patty Filled With Chickenragout 	 12.95
Homemade served with Fries or Bread &
Salad 

Black Pudding 	 10.50
Served with Appel, Onion and 
Sourdoughbread

2 Beaf Croquettes	 10.50
Served with Bread or Fries, Salad & 
Maastricht Mustard

Omelet	 10.50
Bacon, Mushrooms & Onion
Sourdoughbread
Veggie is Possible   

«  S A L A D S  »
SERVED WITH SOURDOUGHBREAD

Melted Valdieu Cheese 	 16.50 

Grapes & Nut Blend

Ocean	 17.95

Trout, Tuna, Scampi Tempura, Egg & Peppers

Crispy Chicken Tenders	 16.50

Cashew, Peach & Roasted Pepper

S o u p e s
Onionsoup - Specialty! 	 Normal 6.95 Small 5.95
Grated with Cheese 
Served with Sourdoughbread

Chef's Soup 	     Dayprice

Limburg Meat Platter 	 13.00
Meatloaf, Limburg Ham, Sausage &
Little Salad

Fish Platter 	 14.75
Tunasalad, Scampi Tempura
Smoked Trout & Little Salad

Regional Cheese Platter 	 13.50
Valdieu, Limburg Cheese Rommedoe, Blue 
D'avergne, Grapes, Nuts & Sirup

Bread Platter 				      6.95
Sourdoughbread served with Red 
Peppertapenade, Herby Butter & Ailoli

Beerplatter	 12.50
Cheese, Sausage, Onoins & Mustard

Bitterballs 8 pieces	 6.95
Maastrichtse Mustard

Deepfried Snacks 10 pieces	 7.50
Chili-mayonaise

Cheese  Nacho's	 7.75
Chili-mayonaise

«  K I D S M E N U  » 
Snack with Fries (frikadel or chickennuggets)

or 
Pizza Margerita

***
Kids Ice Cream & Little Surpise 

10.50

t h e  w h o l e  d a y !

S a n d w i c h e s
W h i t e  o r  B r o w n

 

"E Gevuld Buukske"
Chef's Soup served with a Slice Sourdough with 

Tunasalad
A Slice of Sourdough with Beef Croquette & Mustard

Little Salad

12.50

L U N C H M E N U

Kids
THE WHOLE DAY!

Pirates plate 	 0.00
You eat with your parents

Ribs 	 9.95
Fries, Salad & Mayonaise	

Frikadel / Chickennuggets / Fishstick	
Salad, Fries & Mayonaise	 7.50
                                   	
Little Stew 	 9.50
with Fries, Salad & Mayonaise or Appelcompote

Pizza Margherita 	 9.00
Cheese

Kids Croque	 5.00
Ketchup

Kids ice cream	 4.50
Mocca-Strawberry-Chocolate-Vanilla

B u r g e r s

Pieke Burger 200gr 	 14.95 
On a Brioche Bun with Tomato, Cheese, Gherkins & Homemade Relish, 
Served with Fries & Mayonaise

Spicy Vega Burger    	 14,95 
On a Brioche Bun with Tomato, Cheese, Gherkins & Homemade Relish, 
Served with Fries & Mayonaise

  v e g g i e  d i s h e s

  v e g g i e  d i s h e s

P le ase gi ve us a no t ice when you have an 
a l le rgy.



D e s s e r t s

3
COURSE
MENU

M a a s t r i c h t
Grated Onionsoup
Sourdoughbread

or 
Chef's Soup

Sourdoughbread
or

Breadplatter
Aioli, Spicy Hoemoes & 

Butter

***

Maastricht Beafstew 
Salad, Fries & 

Mayonaise
or

Pickled Rabbit
Salad, Fries
Appelsauce

or 
Saté Pork Tenderloin

Salad, Fries
Atjar & Shrimp crackers 

***

Café Limbourgeois
Espresso, Mocca-icecream

Coffeelicor 
or 

Warm Drink of your choice
Maastricht Chocolate Kiss

p e t e r  p e n c i l
Beaf Carpaccio 

Pinenuts, Parmesan & Rucola
or 

Scampi Tempura
Chili-Mayonaise

or
Croquettes Cave Cheese
Homemade Sirup-sauce

***

Steak Tenderloin
with Peppersauce, Fries

and Vegetables
or

Baked Plaice Fillet
with Beurre Blanc, 

Vegetables and
 Gratin

or 
Homemade Quiche 

Ricotta, Mushroom & Spinach

***

Tartufo Chocolate
Salted Caramel

or
Apple Pie

with Vanilla-icecream 
‘Creme Anglaise’

or
Cheeseplatter (+2,-)
3 Regional Cheese 

WholewheatBread, Nuts & 
Raisins

MAIN
«  c o u r s e s  »

sharing is 
caring

�   The Maastricht Kitchen   �

S a l a d s

 S t a r t e r s 
Beef Carpaccio 	 10.50

Served with Ciprianicream, Pinenuts,  Rocket

& Parmesan

Scampi Tempura & Chili-Mayonaise	 10.50

Served with Freh Salad

Bread Platter  	 6.95

Sourdoughbread served with Herb Butter, 

Spicy Humus And Ailoli

Limburg Cave Matured Cheese Croquettes   	 10.50

Served with Mueslibread and Sirup

	

	 22.00
A tasting platter for two including our Tempura 
Prawns, Croquettes,  Limburg Ham, Soup and Herb 
Butter
	

Soupe s
Onionsoup - Specialty   

Grated with Cheese 
Served with Sourdoughbread

Normal 6.95 - Small 5.95

Chef's Soup 
Served with Sourdoughbread

DAYPRICE

M e a t
"Saté"
Pork Tenderloin Satay with Spicy Peaunutbutter sauce
Served with Fries Atjar & Prawn Crackers
	 	 3 skewers	17.25 
	 	 4 skewers	19.95
	 	 5 skewers	22.50

"Zuurvlees" 	 16.75
Typical Maastricht Beefstew, Sweet ‘n’ Sour 
Served with Salad, Fries & Mayonaise
You have try this when your in Maastricht!

"Knien" 	 18.95
Maastricht recipe for Pickled Rabbit, served with 
Applecompote, Fries & Salad 

"Wengskes" 	 19.00
Tender Porc Cheecks stewed in Red Wine & Jus
de Veau served with Fries & Salad

"Ribkes"	 19.50
Tender Ribs served with Fries, 
Salad & Spicy Barbecuesauce

"Kogelsteak" Beef Tenderloin	  19.95
Steak 180 gram from Limburg Beef served with 
Fresh Vegetables & Pepper sauce

"Entrecote" Beef 250g 	  22.95
250 gram from Limburg Beef served with 
Fresh Vegetables & Redwine sauce

F i s h
"Gebakke Scholfilet"	 19.95
Pan Fried Plaice Fillet Served with Fresh Vegetables, 
Gratin & Lemon Beurre Blanc

"Fish and Chips"	 16.50
Crispy Hake Fillet  
Served with salad, Fries and Homemade Remoulade

P a s t a
Penne with Chicken Breast in Creamy Sauce	 16.95 
Parmesan & Cherry Tomato

Penne with Scampi in Creamy Basil Sauce	 17.95
Parmesan & Cherry Tomato
 

S p e c i a l
Weekly changing dish from			   16.50 
After inspiration from our chefs and the season

Tiramisu	 6.50
Coffee, Mascarpone & Lady Fingers
Cafe Limbourgeois 	 6.50
Espresso, Mocca-icecream, Coffee-licor	
Grandmothers Apple Pie	          6.50
Vanille-icecream, Whipped Cream & Crème Anglaise
Coupe Negresco	 6.95
Vanilla-iceream, Egg-nog &  Chocolate sauce
Chocolate Tartufo	 7.50
Salted Caramel

Small Cheese Platter 	 10.25
3 different types of Cheeses served with Bread

SERVED WITH SOURDOUGH FROM BREAD & DELICIOUS 

Melted Valdieu 	 16.50 
Grapes, Nut Blend & Beetroot

Ocean 	 17.95
Trout, Scampi Tempura, Tuna, Egg & Peppers

Crispy Chicken Tenders	 16.50
Cashew, Peach & Roasted Pepper 

Kids
OTHER SIDE

2 5 . 9 5 2 9 . 9 5  v e g g i e  D i s h e s

Preuvenemintsje
F O R  2  P E R S O N S
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P le ase gi ve us a no t ice when you have an 
a l le rgy.

S u p p l e m e n t s
Fries & Mayonaise 	 2.50
Sourdoughbread  4 pieces	 2.50
Ketchup | Curry      	 0.50
Extra Mayonaise   	 0.50
Mixed Salad	 2.00


