« LUNCH TILL 17.00

LUNCH SPECIALS (choice of white or brown bread )

Brioche omelet ( vega possible \Y2 10.00
brioche bread / omelet / bacon / cheddar / spring onion /
tomato / lettuce / mayonnaise

Steak tartare @ 11.25
bread / beef tartare / shallot / capers / parsley /
mustard seed / egg cream / truffle mayonnaise

Fried eggs 12.50
sourdough / three eggs / cheese and / or ham and / or bacon

Proeverij La Colline 13.50
Choice:

Fish: lobster soup / sourdough / tuna salad / prawn croquette
Meat: tomato soup / sourdough / carpaccio / beef croquette

Vega: soup of the season / sourdough / hummus / mushroom croquette

CROQUES
Croque monsieur ( vega possible N ) 7.50
grilled white bread / cheese / ham / sauces

Croque madame (vega possible Bz ) 7.75
grilled white bread / cheese / ham / fried egg / sauce

Croque La Colline ( vega possible &z ) 8.00
grilled white bread / cheese / ham / Gruyére cheese on top (French way)

Croque Cubano @ 10.95
grilled white bread / iberico / onion / cheddar / pickle relish

BAGUETTES

Baguette tuna salad 11.75

baguette / tuna salad / shallot / bell pepper / tomato /
radish / capers / lettuce / tuna mayonnaise

Baguette Pulled Chicken @ 12.50
baguette / pulled chicken / lettuce / fried onion / chili mayonnaise

SANDWICHES (choice of white or brown bread )

Worstenbroodje 4.25
Croquettes beef 10.75
sourdough / beef croquettes, 2 pc / mustard

Sandwich avocado ®# 11.50

sourdough / avocado spread / parsley / tomato / feta

Sandwich goat cheese 12.00
sourdough / goat cheese / sundried tomato hummus /
pomegranate seeds / seeds / honey

Farmer sandwich 13.50
sourdough / minced meat / mushrooms / bell pepper

Sandwich smoked salmon 14.75
sourdough / smoked salmon / spinach / shallot / dill / Hollandaise

Smoking club sandwich 14.75

white bread / smoked salmon / tuna salad / cucumber /
lettuce / dill-lime mayonnaise
Club sandwich 14.75

sourdough / grilled chicken fillet / bacon / tomato /
cucumber / fried egg / curry mayonnaise

Club carpaccio 14.75
white bread / thinly sliced beef carpaccio / rocket salad /
zucchini / old cheese / truffle mayonnaise



¢« LUNCH & DINNER -«

SOUPS

Tomato soup 7.50
tomato cubes / sourdough / homemade herb butter

Soup of the season 7.50
ask for it

Onion soup 7.50
croutons / sourdough / homemade herb butter

Lobster soup 9.00

tartare of gamba / sourdough / homemade herb butter

SALADS

served with bread and homemade herb butter

Salad grilled pear %z @ 15.75
mixed lettuce / roquefort / pear / walnut / honey / balsamic

Salad Caesar 16.75

romaine lettuce / grilled chicken fillet / bacon /
croutons / Parmesan cheese / caesar dressing

Salad couscous ©z (vegan possible ) 16.75
mixed lettuce / Isreali couscous / bell pepper / tomato / romanesco /

olives / feta / pomegranate seeds / apple-avocado dressing

radish / cucumber / wakame / furikake / wasabi mayonnaise

« DINNER FROM 17.00 «

HAVE A GOOD START

Baguette 6.50
herb butter

Bread 8.00
curry mayonnaise / aioli

Oysters 2 pc. /6 pc. /12 pc. 8.00/19.00 / 32.00
Charcuterie 10.00
STARTERS

Beetroot tartare Bz 9.75
beetroot / goat cheese / walnut / balsamic

Smoked salmon 10.50
tartare of smoked salmon / little gem / dill-lime mayonnaise

Steak tartare @ 11.25

bread / beef tartare / shallot / capers / parsley /
tabasco / mustard seed / egg cream / truffle mayonnaise

Carpaccio 13.25
thinly sliced beef carpaccio / rocket salad / shallot /
old cheese / pine nuts / pesto mayonnaise

Fish trio 13.75
smoked salmon / gamba / tuna / avocado /
soy pearls / sesam / wasabi mayonnaise

Tuna tataki 15.00
grilled tuna / edamame beans / wakame / soy sauce / papadum

@ = FAVOURITE W = VEGETARIAN



« DINNER FROM 17.00 «

C’EST LA VIE MENU
Three course menu with choice
of every dish on our menu.

Three course menu 32.50

(some of our dishes with surcharge )

MAIN COURSES

Served with fries. Our “against waist policy”: would you
like a small salad served with your main course or not?

Daily dish

Hamburger

brioche bread / beef hamburger / cheese / bacon / onion /
tomato / lettuce / pickle / fried egg / curry mayonnaise
Truffle risotto ™7

risotto / mushrooms / truffle tapenade / Parmesan cheese
Chicken saté

chicken fillet / spring onion / fried onion / krupuk / saté sauce
Salmon

salmon fillet / vegetables / cream of vegetables / lobster sauce
Spareribs

spareribs / grilled corn

Halibut

grilled ray / vegetables / cream of vegetables / lobster sauce
Steak & Frites, the best steak in town! <¢->

beef / vegetables / cream of vegetables / choron sauce

DINNER SPECIALS

Iberico pork cheeks
iberico / vegetables / cream of vegetables / red wine sauce

Surf & Turf <¢>

bavette / gamba’s / vegetables / cream of vegetables / lobster sauce

Bavette
bavette / vegetables / cream of vegetables / chimichurri

Ribeye
200 or 300 grams beef / vegetables / cream of vegetables / pepper sauce
( surcharge 200 gr. 2.50 euro / 300 gr. 7.50 euro i.c.w. c’est la vie menu )

Sole
lemon / butter
(can’t be ordered i.c.w. c’est la vie menu )

DESSERTS

Ice cream
2 scoops of ice cream: strawberry, caramel-seasalt, brownie,
white chocolate, mango or vanilla with or without whipped cream

Brownie

white chocolate ice cream / typical dutch cookie
Scroppino

créme de cassis / forest fruit ice cream / wodka / prosecco

Parfait Bastogne
white chocolate ice cream / caramel sauce

Affogato Martini
espresso martini cocktail / vanilla ice cream / chocolate
(surcharge 2.50 euro i.c.w. c’est la vie menu )

Cheese

from our supplier Bourgondisch Lifestyle
(surcharge 5 euro i.c.w. c’est la vie menu )

15.00
18.00

18.50

19.75

21.00

23.00

23.00

24.00

24.00

24.00

25.00

32.50

40.00

5.50

7.50

8.00

9.00

11.00

13.50



e KIDS o

LUNCH
Worstenbroodje 4.25
Bread & Fried egg 5.00
bread / egg
Tomato soup 5.00
Croquette beef 6.25

bread / croquette / mayonnaise

Croque monsieur 6.50
grilled white bread / cheese / ham / sauce

DINNER

Tomato soup 5.00
Baguette 6.50
herb butter

Poffertjes 7.00
sugar / syrup

Frikandel / Croquette 8.00
French fries

Spareribs 10.50

French fries

DESSERT

Ice cream 5.50

LA COLLINE

*BRASSERIE



¢ BITES ¢

Olives 4.50
Baguette 6.50
baguette / herb butter /aioli

Bread 8.00
curry mayonnaise / aioli

Bread plank 12.50

baguette / bread / herb butter /
aioli / tomato hummus

Bread plank XXL @ 16.75
baguette / bread / focaccia /

herb butter / aioli / tomato hummus /

olive oil / olives / charcuterie

Cheese 6.50
mustard

Bruschetta 8.00
5 pcs. / tomato / parmesan / parsley

Tortilla chips Classic 8.50
mozzarella / bbg sauce

Tortillachips La Colline <¢> 8.50

mozzarella / tomato salsa /
créme fraiche / guacamole / chilli sauce

Tortillachips Spicy minced meat 11.00
mozzarella / minced meat / jalapefios /
spring onion / bbqg sauce

Loaded Fries <&> 10.50
- Minced meat: mozzarella / onion / jalapefios / bbq sauce
- Pulled chicken: mozzarella / onion / spring onion / chilli mayonnaise

- Vega: feta / red onion / tomato / aioli

Boneless chicken 8.00/ 15.00
8 or 16 st. / chilli sauce

Bitterballen 8.00/ 15.00
8 or 16 pcs. / mustard

Snack assortment 8.00/ 15.00
8 or 16 pcs. / various mini snacks / mayonnaise

Cheese spring rolls 8.00/ 15.00
8 or 16 pcs. / chilli sauce

Crispy shrimps 9.00/17.00
8 or 16 pcs. / chilli sauce

Charcuterie 10.00
Oysters 2 pc. /6 pc. /12 pc. 8.00/ 19.00/ 32.00
Cheese 13.50
Dutch plateau 15.00
- cheese / mustard / onion

- cervelaat

- bitterballen, 4 pcs.

Plateau La Colline 20.00
- bruschetta, 4 pcs.

- bread @

- charcuterie

- cheese / mustard

- boneless chicken, 4 pcs.
- nuts

Snack plateau 25.00
- boneless chicken, 4 pcs.

- vlammetjes, 3 pcs.

- bitterballen, 3 pcs.

- crunchy shrimps, 3 pcs.

- cheese spring rolls, 3 pcs.

- 1x loaded fries to choose

@ = FAVOURITE Wz = VEGETARIAN



Coffee for 2 euro!
(daily till 12.00 h)

¢

Coffee & pastry for 7.75!

Choice of pastries from
Christian Chocolaterie
Patisserie, take a look in
our pastry display case.

(one piece pastry 5.75)

HOT DRINKS

No cow’s milk? +0.25
We also serve oat, soy or cocos milk

Coffee solo / double 3.00/4.90
Cappuccino solo / double 3.10/5.00
Espresso solo / double 2.75/4.75
Espresso Macchiato 2.85
Café au lait 3.75
Latte Macchiato 3.75
Chai Tea Latte 4.50
Dirty Chai 5.00
Flat white 5.00
Coffee & Syrup <¢“> 5.00

choice of: caramel, vanilla, hazelnut or
white chocolat / whipped cream

Coffee & Liqueur 6.90
choice of: Irish, Spanish, French or
Italian / whipped cream

Tea from Pickwick 3.00
Master Selection

Fresh tea 3.75
ginger, mint, liquorice

Hot chocolate 4.00

whit or without whipped cream

JUICES / SMOOTHIES

Fresh orange juice 4.50
Strawberry / banana 6.00
Mango / passion fruit 6.00

SOFT DRINKS

Soft drinks, assortment from 3.15
Fever-Tree 3.25
Indian Tonic, Sicilian Lemonade, Ginger Beer

Lipton Ice Tea 3.15

Sparkling, Green

SEASON

Ice coffee 5.50
with or whitout whipped cream

Sangria @ 5.00
0.75 Itr 17.50
1.5 Itr 27.50

€ COCKTAIL NIGHT &
On saturday cocktails for 7.50!

COCKTAILS

Split 43 9.00
fresh orange juice / liqueur 43 /

yogurt liqueur / cream

Sex on the beach 9.00
peach liqueur / cranberry /

fresh orange juice / wodka

Moscow Mule 9.00
lime / mint / Fever-tree ginger beer / wodka

Dark & Stormy<@> 9.00
lime / Fever-Tree ginger beer / Bacardi Spiced

Pornstar Martini 9.00
passion fruit / vanilla liqueur / wodka

Scroppino 9.00
créeme de cassis / wodka / prosecco

Espresso Martini 9.00

espresso / kahlua / wodka

COCKTAILS ALC. FREE

Nojito 0.0% @ 7.50
lime / mint / sparkling water /
sugar syrup

GIN & TONIC

Bombay Sapphire 10.50
lime / liquorice / Fever-Tree Indian Tonic

Hendrick’s <&> 12.00
cucumber / Fever-Tree Indian Tonic

G&T FRUIT

G&T Strawberry 11.00
Pink gin / strawberry / Fever-Tree Indian Tonic

G&T Blackberry 11.00

Bombay's Bramble / blackberry /
raspberry / Fever-Tree Indian Tonic

G&T Passion fruit <¢> 11.00
London’s dry gin / passion fruit /
Fever-Tree Indian Tonic

GIN &TONIC ALC. FREE

G&T 0.0% 11.00
choice of strawberry, forest fruit, passion fruit,
lime or cucumber / Fever-Tree Indian Tonic

@ = FAVOURITE



SPRITZ
Aperol Spritz
Limoncello Spritz @

BUBBLES

Bellini

peach / prosecco
Cielo Prosecco

Cava Mont Marcal
Crémant D’Alsace
Moét & Chandon Brut
Moét & Chandon <¢>

Ice Impérial / forest fruit

WINE

WHITE / dry

Domaine Astruc

sauvignon blanc / fresh / pine apple

Pascaline
chardonnay / flowers /
apricot / almond

Cielo

pinot grigio / flowers / citrus / apple

WHITE / sweet

El Calié Mosto d'uva
moscato / sweet /
candied fruit / lightly sparkling

La Maison Moelleux
moelleux / sweet / fresh

RED

Domaine Astruc
grenache, merlot, syrah /
dark fruit / rich flavour

Pascaline
merlot / soft / red fruit

ROSE

Domaine Astruc

grenache, syrah / fresh sour / red fruit

Cabernet d'Anjou
cabernet franc / semi sweet / fruity

7.50
7.50

6.50

5.75/28.00
7.50/ 34.00
7.50/ 34.00
75.00
100.00

5.75/28.00

5.75/28.00

5.75/28.00

5.75/28.00

5.75/28.00

5.75/28.00

5.75/28.00

5.75/28.00

5.75/28.00

BEER (DRAFT)

Heineken Pilsener from 2.50
Brand Pilsener from 3.35
Erdinger Weissener 5.50/7.50
Affligem Dubbel 575
La Chouffe 6.00
Texels wisseltap 5.50
Oedipus wisseltap @ 5.75
't 1J wisseltap 5.95

BEER SPECIALS (BOTTLE)
WHITE / WEISSEN

"t 1J Pwit 6.00
BLOND

Brugse Zot Blond 6.00
Duvel 6.00
Duvel 666 6.00
't 1J Blondie 6.00

AMBER / ALE / IPA

Palm 4.75
"t 1J IPA <& 6.00
Jopen Mooie Nel 6.25
DUBBEL

Grimbergen Dubbel 6.00
Westmalle Dubbel 6.00
TRIPLE

Oedipus Thai Thai 6.00
Tripel Karmeliet 6.00
Westmalle Tripel 6.00
QUADRUPLE

Kasteel Cuvée Du Chéateau 6.25
Muifel Zuster Agatha 6.25
STOUT / PORTER

Muifel Black Bastard 7.75
FRUIT

Amstel Radler 5.50
Mort Subite Kriek 5.50
Kasteel Rouge 5.50
Liefmans Fruitesse @ 5.50
Corona 5.75
Desperados 5.75
ALC. FREE

Amstel Radler 0.0 4.75
Heineken 0.0 4.75
‘t IJ Free IPA 0.5% 4.75
La Chouffe 0.4% 4.75
Erdinger Alc. Frei 4.75
Liefmans Fruitesse Alcohol free 5.00

Desperados Virgin @ 5.50



