
AUBERGE DU PÊCHEUR
SINT-MARTENS-LATEM

                       

            04-12-2025

MENU English



to share or not to share

OYsters “Ostra Regal” (3 | 6)   	 15.00 | 30.00

Dim Sum - crab - marrow-bone, -chilli	 18.00

Croquette Iberico with tarragon cream	 18.00

Lacquered pork belly - teriyaki -sesame	 20.00

Plate of Mangalica ham	 22.00

Toast with beef tartar sour cream and avruga	 22.00

 
starters

Toast with smoked eel - sour cream and avruga  	 29.00

Holstein beef carpaccio with truffle and parmesan 	  28.00

Shrimp croquettes   	 27.00

Veal sweetbread croquettes with tartar sauce	 24.00

smoked salmon “classic”   	 26.00

main courses

MEAT (served with lettuce and fries) 

Steak tartare (prepared on tableside) 	 33.00			 

Ribeye      	 “Black Angus”	 36.00

Filet pur   	 “Hereford”  	 45.00

Côte à l'os 	 “Limousin” (2 pers.)	 p.p. 45.00

Veal cutlet, Pickles tierenteyn 	 36.00

Sauces: béarnaise - mushroooms - pepper - choron - herb butter

Pork cheek stew with Westmalle, chicory and fries	 31.00

Vol au vent of black legged chicken with fries (veal sweetbread + 9)   	 36.00

Meat balls in tomato sauce and fries	 29.00

FISH 

Baked or grilled sole  	 “meunière”   	 price of the day

Sea bass with fine herbs	 “beurre blanc” (2 pers)   	 p.p. 29.00

Turbot                 	 “mousseline” 	 36.00

Cod fillet                    	 “Dugléré”   	 34.00

SIDE DISHES (served with fish)

Fries		  6.00		

lettuce		  6.00

Spinach		  7.00

Tomato salad		  6.00

Natural potatoes  		   6.00

Seasonal vegetables		  7.00

Southern Ratatouille		  7.00

Potato mousseline		   6.00

•  From 8 people maximum 4 different starters and main courses  •



to share or not to share

OYsters “Ostra Regal” (3 | 6)   	 14.00 | 28.00

Dim Sum, crab, marrow-bone, chilli	 19.00

Croquette Iberico with tarragon cream	 18.00

Lacquered pork belly, teriyaki, sesame	 21.00

Plate of Mangalica ham	 22.00

Toast with beef starter sour cream and avruga	 22.00

 
starters

Toast with smoked eel, sour cream and avruga  	 29.00

Holstein beef carpaccio with truffle and parmesan 	  28.00

Shrimp croquettes   	 27.00

Veal sweetbread croquettes with tartar sauce	 24.00

Salmon sashimi “mowi” with edamame   	 27.00

main courses

MEAT (served with lettuce and fries) 

Steak tartar (prepared on tableside) 	 33.00			 

Ribeye      	 “Black Angus”	 38.00

Filet pur   	 “Hereford”  	 45.00

Côte à l'os 	 “Limousin” (2 pers.)	 p.p. 45.00

Veal cutlet - Pickles tierenteyn 	 36.00

Sauces: béarnaise - mushroooms - pepper - choron - herb butter

Pork cheek stew with Westmalle - chicory and fries	 31.00

Vol au vent of black legged chicken with fries (veal sweetbread + 9)   	 36.00

Meat balls in tomato sauce and fries	 29.00

FISH 

Baked or grilled sole  	 “meunière”   	 price of the day

Sea bass with fine herbs	 “beurre blanc” (2 pers)   	 p.p. 29.00

Turbot                 	 “mousseline” 	 36.00

Cod fillet                    	 “Dugléré”   	 34.00

SIDE DISHES (served with fish)

Fries		  6.00		

lettuce		  6.00

Spinach		  7.00

Tomato salad		  6.00

Natural potatoes  		   6.00

Seasonal vegetables		  7.00

Southern Ratatouille		  7.00

Potato mousseline		   6.00

•  From 8 people maximum 4 different starters and main courses  •



AUBERGE DU PÊCHEUR
SINT-MARTENS-LATEM

 

sweets

Crème Brulée	 15.00

Dame blanche	 15.00

Sabayon with red fruit and vanilla ice cream	 16.00

Iced coffee	 15.00

Orange - chocolate - yogurt	 15.00

Chocolate moelleux with vanilla ice cream	 16.00 

hot drinks
Espresso . Deca . Mokka 	 5.00

Double Espresso 	 6.50

Latte Macchiato 	 6.50

Cappuccino with milk foam 	 6.00

Cappuccino with whipped cream 	 6.00

Hot chocolate 	 5.50

Tea 	 5.50

Fresh mint tea 	 7.00

Fresh ginger tea	 7.00

Filliers Coffee (Jenever) 	 13.00

French Coffee (Cognac) 	 13.00

Sweet French Coffee (Grand Marnier) 	 13.00

Irish Coffee (Jameson) 	 13.00

Italian Coffee (Amaretto) 	 13.00

Charl’s - Knokke, Gosset Hotel - Groot-Bijgaarden 
Hotel Serwir - Sint-Niklaas, Auberge du Pêcheur - Sint-Martens-Latem
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