
Before placing your order, please inform your waiter if a person in your party has a food allergy.  

The make-up of our dishes and their ingredients are likely to be changed. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Peter Deltenre created for you a brand new menu. 

A journey through a gourmet and authentic cuisine. 

 “Homemade” with passion!  



 

 

M E N U 

 
 

STARTERS Soup of the day                                                                          10€ 

Seasonal vegetables, croutons 

 

Shrimp croquettes 2 pieces 18€ 

Cucumber, dill and Marie Rose sauce 

 

White asparagus 15€ 

Poached egg, Geuze flavoured white butter sauce and dill 

 

Duck foie gras terrine  19€ 

Blackcurrant gel, onion jam and brioche bread 

 

Prawns with fresh garlic 16€ 

Mild garlic cream, candied tomatoes, chives, 

pearls of lemon and black pepper 

 

Salmon Gravlax  15€ 

Beetroot, green asparagus, orange and olive oil caramel  

SALADS 

 

Gullivers chicken Caesar salad  19€ 

Baby gem lettuce, croutons, prosciutto chips,  

parmesan and anchovy 

 

Liégoise salad  16€ 

Green beans, new potatoes, pancetta, onion jam and 

a poached egg 

 

Seasonal salad   16€ 

Beetroot, pear, goat cheese, endives, walnuts and 

balsamic maple vinaigrette  

 

 

 



 

 

 

 

 

MAINS 

 

Waterzooi  of seabass  25€ 

Seabass fillet, saffron sauce, crayfish, mussels,   

roasted leek and steamed potatoes 

 

Flemish beef cheek stew  23€ 

Braised in dark Leffe beer, red cabbage, gingerbread 

and fries 

 

Duck breast 24€ 

Three carrot garnishes, fregola Sarda and cherry beer gravy 

 

Pork fillet wrapped in bacon 22€ 

Cauliflower, potatoes Anna and pickled vegetables 

 

Risotto  18€ 

English peas, goat cheese and truffle oil 

 

Asparagus and crayfish ravioli  19€ 

Shellfish bisque, Espelette peppers and pine nuts 

GRILL  

 

Served with  

1 side dish 

and 1 sauce 

of your choice  

 

Extra side dish 

4€ 

 

Grill  

Holstein Beef fillet 200g 32€ 

Irish rib-eye steak  300g  32€ 

 

Plancha 

Salmon fillet Red Label  28€ 

Red tuna fillet  28€ 

Sole ‘’meunière” 35€ 

 

Sauces 

Green pepper, mushroom, béarnaise, choron,  

“Maître d’hôtel” butter or caper butter sauce   

 

Sides 

Seasonal vegetables, fries, sweet potatoes fries,  

mashed Ratte potatoes or green salad 

 

 

 



 

 

 

 

 

COMFORT FOOD  

 

Choice of fries, sweet   

potato fries or green salad 

 

 

 

 

Classic Angus beef burger  21€ 

Lettuce, red onions, pickles, tomatoes, bacon and cheese 

Supplement egg sunny side up 1€ 

 

Gullivers Angus beef burger  23€ 

Truffle mayonnaise, brie cheese, arugula  

and candied tomatoes 

 

BBQ pulled pork burger and cabbage salad  19€ 

 

Club sandwich, pesto mayonnaise 19€ 

 

Veggie burger   18€ 

Tomato steak, mozzarella and spiced mayonnaise 

 

Fish and Chips  22€ 

Haddock fillet, cabbage salad and tartar sauce  

 

Italian style ‘’Américain préparé’’ (raw beef)  21€ 

Fries, arugula, parmesan and truffle oil 

 

 

 

TO SHARE  

 

 
 

 

 

 

 

 

Chicken wings with BBQ sauce  14€ 

 

Basket of fries 10€ 

 

Fried onion rings with spiced sauce 10€ 

 

Basket of mini shrimp and cheese croquettes 16€ 

 

 

 

 

 



 

 

PIZZA Pizza Margarita  18€ 

Tomato sauce, mozzarella, oregano and tomatoes 

 

Pizza Hawaii  18€ 

Tomato sauce, chicken, mushrooms, pineapple 

and mozzarella 

 

Pizza Pepperoni 18€ 

Tomato sauce, chorizo and mozzarella 

 

Pizza Bolognese 18€ 

Bolognese sauce and mozzarella 

 

Pizza 4 cheeses  18€ 

Tomato sauce, mozzarella, gouda, maredsous 

and blue cheese 

 

Pizza Veggie  18€ 

Tomato sauce, mozzarella, mushrooms, peppers and olives 

 

Pizza Prosciutto  18€ 

Tomato sauce, Italian ham, pesto and goat cheese 

 

 

PASTA  

 

 
 

 

 

Spaghetti Bolognese  16€ 

 

Tagliatelle with prawns, artichokes and pesto 18€ 

 

Lasagne Bolognese  18€ 

 


