BAR BISTRO
WEINEBRUGGE

WELKOM
BIENVENUE

WELCOME
WILLKOMMEN

OPENINGSUREN KEUKEN
12:00 - 14:30
18:00 - 21:30

WIFI CODE
Weinebrugge2016




NEGRONI
Campari - Gin - Vermouth // €14

MOSCOW MULE

Gingerbeer - wodka - munt - limoen // €14

ESPRESSO MARTINI
Espresso - vodka - koffielikeur // €14

WHISKY SOUR

Bourbon - citroensap - suikersiroop // €12

HIERBAS DE LAS DUNAS NORTH SEA SPRITZ

Hierbas de las dunas - limoensap - cava - soda // €14

HIERBAS DE LAS DUNAS ON THE ROCKS
Hierbas de las dunas - ijs // €12

SANGRIA
Fruitige Spaanse wijn - Torres - Madeira - fruit// €14

NORTH SEA COFFEE
Hierbas de las dunas - koffie / /€14



To Share

HUMMUS OF THE DAY - NAANBROOD
€ 12.00
SMOKEY BBQ CHICKEN WINGS

licht gerookt en gegrilde kippenvlieugeltjes met bbqg saus

€ 14.00
CAMENBERT IN OVEN

honing - rozemarijn - spek - brood

€16.00
OVERLOAD NACHOS

bbg madness - pulled chicken in hot cheddar - Jalapefio

avocado - koriander - sour cream

€ 18.00
TAPASPLANK WEINEBRUGGE

Polderlanderham - Olijven - brie - Rilette - Coppa
"oedslach" - Pastrami W-VI rood - Witte worst "Carcasse"

€ 26.00



SOFT DRINKS

Coca Cola 3.90
Coca Cola Zero 3.90
Sprite 3.90
Fanta 3.90
Spa Plat-Minéral 3.90
Spa Bruis-Pétillant 3.90
Schweppes Tonic 4.30
Schweppes Agrum 4.30
Schweppes Bitter Lemon 4.30
Ilce Tea 4.30
Ilce Tea Green 4.30
Ice Tea Peach 4,30

SAPPEN - JUS - JUICES

Sinaas - Orange 4.30
Appel-Pomme-Apple 4.30
= tomaat-Tomate-Tomato 4.30

’ S O F.I. Verse sinaas - Fresh orange 8.00
DRINKS™




BIER - BIERE - BEER
VAN 'T VAT - DU FOT - ON TAP

Stella 25cl 3.90
Stella 33 cl 4.90
Stella 50 cl 7.50
Brugse Zot 33 cl 5,00
Brugse zot 50 cl 8.00
Straffe Hendrik 33cl 5.80

BIER - BIERE - BEER
OP FLES - EN BOUTEILLE - BOTTLE

Carlsberg 0.0% 4.50
Sport Zot 0.4% 4.50
Hoegaarden 4.50
Kriek 4.50
Omer 5,80
Leffe Blond 5.80
Leffe Dark 5.80
Westmalle Tripel 5.80
Duvel 5.80
Orval 5.80
Tripel Karmeliet 5.80
Moat 5.80




HOT
DRINKS

WARME DRANKEN
BOISSONS CHAUDES
HOT DRINKS

Koffie-Café-Coffee
Thee-Thé-Tea

Warme Choco-Hot Chocolate
Cappuccino

Latte Macchiato

Latte Monin -Caramel -
Speculoos - Hazelnoot -
Vanille

Irish Coffee

French Coffee

Italian Coffee

Baileys Coffee
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APERITIEF
APERITIF

Van het huis-Maison-House
Huiswijn-Vin Maison

House Wine-Hauswein

Kir

Kir Royal

Sherry Medium/Dry

Porto Rood-Rouge-Red
Porto Wit-Blanc-White
Pineau de Charentes

~ Martini Wit-Blanc-White
- Martine Rood-Rouge-Red

Picon a la biere
Picon au vin blanc
Ricard

Pisang Orange
Campari Soda/Orange
Aperol Spritz

Sangria

Mocktail

Framboos - Komkommer -

Cember (bitter of zoet)

Bulo

Tanqueray 0,0%

9.00

6.50
7.00
12.50
7.00
7.00
7.00
7.00
7.00
7.00
9.00
9.00
9.00
11.00
11,00
12.00
14.00

8.50

9.50
12.00



BUBBLES

; - Cava Primer "Pere Ventura"

, N . Clas - Verre 7.50

ol Fles - Bouteille - Bottle 30.00
Prosecco
Fles-Bouteille-Bottle 75 cl 35.00
CHAMPAGNE
G.H Martel & Co Brut Prestige 62.00
GClas-Verre 12.00
1/2 fles - Bouteille - Bottle 33 00
Laurent Perrier Brut 75 00
Veuve Cliquot Brut 95.00
Laurent Perrier Rosé 155.00

Vraag naar onze wijnkaart
Ask for our wine menu
Demandez notre carte de vins
Fragen Sie unsere Weinkarte




MENU
STARTERS- VORSPEISEN

Dagsoep 9.00
Toast vitello tonnato - focaccia - tuna mayo - apple capers 18.00
Toast vitello tonnato - Focaccia - Thunfischmayo - Apfelkapern
Beef carpaccio West - Flemish red with its garnishes 18.00
Rindercarpaccio West - Flamisch Rot mit seinen Beilagen

Scampi 6pcs/9pcs with garlic cream 19.00 / 27.00
Scampi 6pcs/Opcs mit Knoblauchcreme

Home-made Ostend shrimp croquettes (2) 22.00
Hausgemachte Garnelenkroketten aus Ostende (2)

Burrata - candied cherry tomato - basil 24.00
Burrata - kandierte Kirschtomaten - Basilikum

Smoked salmon - Geraucherter Lachs 24.00

All starters are served with bread.

Fries, croquettes or wedges: supplement € 5.00

Alle Vorspeisen werden mit Brot serviert.

Pommes frites, Kroketten oder Wedges: Aufpreis € 500

FISH - FISCH
Fish au gratin - Fishauflauf gratiniert 28.00
Sole Tpc. - Seezunge 1pc. 28.00
Sole 2pc. - Seezunge 2pc. 44,00
Dorade Royal 32.00

From the grill - green asparagus - fennel - tomato - courgette - herb oil

Vom Grill - gruner Spargel - Fenchel - Tomate - Zucchini - Krauterél
All main courses are served with fries, croquettes or wedges

Alle Hauptgerichte mit Pommes, Kroketten oder Wedges erhdltlich



MENU

MEAT - FLEISCH
Weinebrugge Burger

(beef, cheddar, bacon, fried egg, hamburger sauce)

(Rindfleisch, Cheddar, Speck, Spiegelei, Hamburger Sauce)

Grilled ribs - Gegrillte Rippchen

(3 sauces - 3soBen)

Ribs of Weinebrugge

lacquered in honey and whisky

In Honig und Whisky lackierte Rippchen.

Steak tartare - salade

King of Burger

Oedslagh entrecote - tomatensalsa - avocado - cheddar
Oedslagh Ribeye (matured for 10 days /(10 Tage gereift)

Tournedos West - Flemisch red & salade

Coéte a I'os Simmenthal (2p) & salade

All main courses are served with fries, croquettes or wedges
Alle Hauptgerichte mit Pormmes, Kroketten oder Wedges erhdltlich

Sauces: Bearnaise sauce - Pepper cream sauce - Mushroom sauce
Bearnaise - choron

DESSERT

Créme brulée
Café glacé Baileys
Dame Blanche

Chocolate moelleux - Schokoladen moelleux

23.00

25.00

26.00

26.00

32.00

36.00

42.00

80.00

3.00
3.50

9.00
10.00
10.00
12.00



SNACKS

NOT AVAILABLE ON FRIDAY EVENING, SATURDAY EVENING AND SUNDAY NOON
NICHT VERFUGBAR AM FREITAGABEND, SAMSTAGABEND UND SONNTAGMITTAG

Spaghetti bolognaise KIDS
Spaghetti Bolognaise
Croque monsieur

Pizza Margherita

Pizza 4 cheeses - 4 Kasen
Pizza Hawai

Vegi chicken curry - HUhner-curry

SALADS

Goat's cheese salad - Salat mit Ziegenkase

Baked bacon - apple - sultana

Gebackener Speck - Apfel - Sultaninen

Salad Nicoise - Salat Nicoise
Grilled tuna - green beans - red onion - egg

Gegrillter Thunfisch - Bohnen - rote Zwiebel - Ei

12.00
15.00
13.00
14.00
16.00
16.00
23.00

24.00

26.00



GIN

+ FEVERTREE +2.00
Tanqueray N.10 13.50
Filliers 13.50
Hendrick's 13.50
Bulldog 13.50
Mombasa 14.50
Monkey 47 15.00
The Herbalist 15.00
Copperhead Black/Gold 15.00
Gin Mare 15.00
O'live Gin the spicy 15.00
Buzz 509 Elderflower - 15.00
grapefruit

GIN

+SCHWEPPES TONIC +1.50

Cordon's 11.00




STERKE
DRANK

STERKE DRANK

Jenever Jong-Jeune-Young
Jenever Oud-Vieux-Old
Jenever Citroen-Lemon
Limoncello

Vodka Smirnoff
Bacardi Rum
Havanna Rum
Bailey's
Cointreau
Amaretto
Grand Marnier

Bacardi Oakheart
Vodka Staritski - Levitsky

Chartreuse Verte
Grappa Wit-Blanc-White
Grappa Bruin-Brun-Brown

Poire Morand

+ Soft drink

+ Sinaas-Orange

ARMAGNAC

Chateau du Tariquet V.S.
Samalens Vintage 1998
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16.
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00
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STERKE
DRANK

COGNAC

Martell V.S.
Courvoisier V.S.
Martel V.S.O.P.
Courvoisier V.S.O.P.
André petit X.O.

CALVADOS

Coquerel

Chateau Du Breuil 15 Ans

WHISKY

J&B

Famous Grouse

Johny Walker Red Label
Johny Walker Black Label
Jack Daniels

Chivas

+ Soft drink

11.
.00

11

14.
14.
22.

11.
17.

11.
.00
11.
14.
12.
12.

11

00
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00

00
00

00

00
00
00
00
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SINGLE MALT

Rebel's Rock
Glenfiddish
Talisker

Oban
Lagavullin
Glenkinchie
Gragganmore
Gouden Carolus
Dalwhinnie
Aardberg 10Y
Bruichladdich

The Balvenie

12.
14.
16.
16.
16.
16.
16.
16.
15.
16.
16.
16.

00
00
00
00
00
00
00
00
00
00
00
00



