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Please lett us know when you have any allergies
Y veggie possible

n barbistropiekepotloed

piekepotloedmestreech

WM%«

Flaguettes
Healthy 9.95
Ham, Cheese, Egg, Lettuce, Cucumber
Tomato & Coleslaw
Beefcarpaccio 12.50
Pinenuts, Tomato, Parmesan & Truffle creme

Homemade Tunasalad 10.50
Green Apple, Red Onion & Capers

Pulled Chicken 12,95
Grated with Cheese, Salad & Garlic Mayonaise
Warm Brie 10.95
Honey, Nutblend & Grapes

Smoked Salmon 11.95

Capers, Red Onion & Lemon Mayonaise
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Served with Bread
Warm Limburg Valdieu Cheese Y 16.95
Grapes, Balsamic & Nutblend

Fish 18.50
Scampi Tempura, Smoked Salmon
Pepper Mackerel & Lemon-Mayonaise

Steak-Tipps 17.95
Balsamic, Parmesan, Chery Tomatoes & Pinenuts
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The Whole Day....
Pizza Margherita 9.95
Fricadel | Chicken Tenders | Fishstick 7.95
Fries, Salad & Mayonaise
Small Beefstew 12.50
Fries, Salad & Mayonaise
Kids Croque Ham & Cheese 6.25
Kids Ice Cream Strawberry or Vanilla 4.95
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Onion SoupV Big 8.95 Small 7.50
Grated with Cheesemix served with Bread

Chef's Soup dayprice
Served with Bread
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Meatballs from Liege 16.50
Served with Salad, Fries & Mayonaise

Homemade Chicken Ragout 15.95
In a patty served with Fries, Salad & Mayonaise

Limburg Black Pudding 12.50
Served with baked Apple & Onions, Salad & Bread
Beefcroquets 11.50
2 Pieces served with Salad, Fries or Bread & Mayonaise
Omelet 11.50
3 eggs with Bacon, Onoins & Mushrooms served

with Salad & Bread
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Pieke Beef Burger 180gr 17.50
Brioche Sandwich, Truffle Mayonaise, Tomato, Pickles
Baked Onoins, Cheese, Lettuce, Fries & Mayonaise

Chicken Tender Burger 17.50
Brioche Sandwich, Spicy Mayonaise, Tomato, Pickles
Baked Onoins, Lettuce, Cheese, Fries & Mayonaise

Vega Burger 17.50
Brioche Sandwich, Tomato Relish, Tomato, Pickles
Baked Onoins, Lettuce, Fries & Mayonaise

The Whole day served with a little mixed salad &
Millersbread

Meatplatter 13.95
Limburg Ham, Meatloaf, Limburg Sausage

Maastricht Mustard

Fischplatter 15.95

Pepper Mackerel, Smoked Salmon, Scampi Tempura
Chili Mayonaise

Cheeseplatter ¥ 14.95
3 local cheeses served with
Grapes, Nutblend & Sirupsauce

Breadplatter ¥ 7.95
Millersbread served with Garlic Butter
Tomato Relish & Aioli

Bitterballs 7.95
8 pcs Maastrichts Mustard

Deepfried Snacks 7.95
10 pcs Chili-mayonaise

Nacho's grated with Cheese 11.50
Tomato Relish, Jalapenos & Chili-mayonaise
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Maastricht Potloed
28.50 34.50
' Grated Onionsoup Beaf Carpaccio
M &V}f Millersbread Pinenuts, Parmesan &
or Rucola
. Salmon 22.50 . or
Beef Ca.rpaccm ) 12.50 Pan Fried Salmon Fillet Served with Fresh Vegetables, CI\E/I"Tlf SbSOlZIP Scampi Tembura
Served with Truffle cream, Pinenuts, Rocket Pommes Gratin & Grilled Pepper Beurre Blanc illersbrea . p p
& Parmesan or Chilly Mayonaise
. Fish & Chips 19.50
Scampi Tempura 12.50 Crispy Hake fi“et Breadplatter or
Chilly-Mayonaise & Bread Served with Salad, Fries and Homemade Remoulade Aioli, Tomato Tapenade & Cheese Croquettes
Herby Butter Bread & Sauces
Bread Platter V 7.95 Codd Fillet 23.50 co®
i i i Maastricht Sata ' . 0® -
Millersbread served with Garlic Butter, y . . 0 °%
Tomato Relish & Aioli Porc Tenderloin skewers served with Peanubutter sauce Codd Fillet Served with Fresh Vegetables, . Steak Tenderloin
Pommes Gratin & Grilled-Pepper Beurre Blanc Maastricht Beefstew

Salad, Prawn Crackers, Fries & Mayonaise with Peppersauce, Fries

Traditional Old Cheese Croquettes YV 12.50 Salad, Fries &
and Vegetables

i . 3skewers & 18.50 )
Served with Bread & Sirup Sauce 4 skewers & 21.00 ’ Mayonaise or
5 sk LEEES 23.50 ou or .
skewers Baked Salmon Fillet

Pickled Rabbit

Tasting platter for 2 22.50 Maastricht Beefstew "Zoervleis" 17.95 calad i with Beurre Blanc,
A mix from the starters above Typical Maastricht Beefstew, Sweet ‘n” Sour . aia l, res Vegetables and
Served with Salad, Fries & Mayonaise Quiche ¥ 19.50 AppRElEaTEE Potato Garnish
You have try this when your in Maastricht! Homemade Pastry filled with Ricotta, Spinach or or
Mushrooms served with Fresh Salad 2 .
Pickled Rabbit 20.50 ¢ v Sate P:rldecFepderIOIn Homemade Quiche
% Maastricht recipe for Pickled Rabbit, served with Veg?p Bee Stew o ) 19.50 . FIEED S Ricotta, Mushroom &
Applecompote, Fries & Salad Tr'adltlonalMaastrlchtsfauce prepared with jackfruit, served Atjar & Shrimp Crackers Spinach
with apple compote, fries and salad or cea®
Gently cooked Porc Cheeks 21.50 Fish & Chi -
Onion SoupY stewed in red wine, jus de veau, thyme and rosemary served ' _— 's. 5 Ips o Brownie
Big 8.95 Small 7.50 with fries and salad alad, Fries & Remoulade Caramel & Vanilla Ice
Grated with Cheesemix served Téte de Veau 21.50 .one® Cream
; fashi ; i ; . . . Ce . or
with Bread pld fashioned Limburg reglo.nal dish t.)ased on stewed veal Dayly changing dish starting from 18.50 Café Limbourgeois
in a Creamy Tomato Sauce with Madeira Masi Apbple Pi
Chef's Soup - I . after inspiration from our chefs and the season Espresso, Vanilla-icecream ppie Fie
dayprice Served with Pickle, Egg, Thick Fries & Mayonnaise Tl with Vanilla-icecream
S eilv ed with Bread Irish Beefsteak 180g 22.00 or ‘Creme Anglaise’
.' Tender piece of meat, cut high from the ball on the top, W} Warm Drink el
) = served with fresh vegetables, pepper sauce and chips & Coffee/Espresso/Tea Creme Brulee

mayonaise Creme Brulee 7.50

o W@)\q TESL . Vanilla & Gratinated Cane Sugar
' Rib-Eye 200g 26,50 &
} Beautifully marbled and tasty piece of meat. Limbourgeois 7.50

Served with Millers Bread Served with fresh vegetables, bearnaise, fries and Espresso, Vanilla ice cream, Coffe Liqor & Whipped Cream

Warm Limburg Valdieu Cheese Y 16.95 mayonaise Warm Apple Pie 8.50
Grapes, Balsamic & Nutblend Vanille ice cream, Whipped Cream & Creme Anglaise

Cappucino

Brownie 7.50

Fish 18.50 Vanilla ice cream & Caramel

Scampi Tempura, Smoked Salmon
Please lett us know

Pepper Mackerel & Lemon-Mayonaise Pierre 8.00

3 scoops ice cream, Egg Nog, Whipped Cream, Chocolat when you have any
Steak-Tipps 17.95 C_ sauce allergies
Balsamic, Parmesan, Cherry Tomatoes & Pinenuts " Caghoons

Y veggie




