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D E N  H E E R D

SCALLOPS
granité gremolata 

brioche | butternut 

•••

* SOLE FILLET *
mussel in vinaigrette 
sabayon champagne 

•••

WILD SEA BASS 
potato moussel ine | leek 

samphire | white wine sauce 
or PHEASANT

chicory | cranberries 
croquettes

•••

TARTE TATIN
freshly churned vanil la ice cream

calvados 
or PLATE OF CHEESE 

(supplement € 8,00)
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MENU DEN HEERD

3-course - without starter* -  € 69,00
drinks not included

4-course - with starter* -  € 79,00
drinks not included

The composit ion of our dishes is  subject to
change.

Our fr ies are freshly cut every day.

Any al lergies? 
Please let us know.
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A  L A  C A R T E

Escargots
herb butter | garl ic| sal icornia € 24,00

Fried egg
Onion cream | mushrooms € 24,00

Veal brains
cabbage | toast € 28,00

Oysters Creuses  (6)  | ice | lemon € 28,00
Goose l iver paste

cream of pear | sugar bread € 32,00
Fried duck l iver

apple | spice sauce € 36,00
Langoustines |  l ime butter € 38,00

Starter from the menu € 30,00

Sole f i let deep fr ied
l ime | tartar sauce € 18,00
Toast |  mushrooms  € 18,00

Oysters Creuses (4)  | ice | lemon  € 19,50
Mangalica Ham 18 months  

(house Monte Nevado) 100gr € 19,50

S M A L L  B I T E S  T O  S H A R E

S T A R T E R S
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Flemish stew  
salad | fr ies € 36,00

Veal kidneys 
seasonal vegetables | mustard sauce € 36,00

Beef f i l let (Belgian white-blue)
salad | fr ies € 39,00

Venison calf 
winter vegetables | red wine sauce € 42,00

Saddle of hare 
winter vegetables | duo of sauces € 42,00

Meat from the menu  € 39,00

FOR 2 PERSONS:

Côte à l 'os (Belgian white-blue)
salad | fr ies € 80,00

Chateaubriand (Belgian white-blue)
salad | fresh fr ies € 80,00

Sauces € 4,00 p.p.
roquefort | pepper | mushrooms | béarnaise

Tagliatelle
fresh wokvegetables € 35,00

Soles (3 pieces) 
salad | fresh fr ies € 37,00

Open lasagna
sole | scallops | shi itake € 39,00

Langoustines  | l ime butter € 49,00
Fish from the menu  € 39,00

V E G E T A R I A N  /  F I S H

M E A T
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Sabayon
blueberry l iqueur - vanil la ice cream  € 14,00

Homemade vanil la ice cream
hot chocolate sauce - whipped cream € 14,00

Café glacé  € 14,00
Coupe Colonel € 14,00

Espresso Martini € 14,00
Dessert from the menu € 14,00

Tarte-tatin  -  vanil la ice cream € 16,00
Crêpes Suzette € 16,00
Plate of cheese € 18,00

D E S S E R T S
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Contact

info@denheerd.be
+32 (0)50 354 400

Nieuwe Gentweg 76
B-8000 Brugge

Would you l ike to dine in group?
Or for a birthday or communion party?

Please be sure to contact us and we wil l
send you a quote as soon as possible.

On behalf of the entire team at 
Restaurant den Heerd: 

Enjoy your meal.
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