
AUBERGE DU PÊCHEUR
SINT-MARTENS-LATEM

                       

            10-02-2026

 

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

Coffee with milk 	 5.50

Hot chocolate 	 5.50

Tea 	 5.00

Infusions 	 5.50

Fresh mint 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

MENU English



To share or not to share
OYsters “Ostra Regal” (3 | 6)   	 15.00 | 30.00

Croquette Wagyu with tarragon cream 	 18.00

Lacquered pork belly - teriyaki - sesame	 20.00

Plate of Mangalica ham 	 22.00

Starters
Holstein beef carpaccio with truffle and parmesan 	 28.00

Shrimp croquettes 	 27.00

Salmon sashimi “mowi” with edamame and avocado	 28.00

Cod brandade - grey shrimp and poached egg	 28.00

Oriental-style veal carpaccio 	 28.00

Grilled langoustines with thyme butter and garlic 	 30.00

Meat dishes (served with lettuce and fries) 

Steak tartare (prepared on tableside) 	 33.00			 

Ribeye      	 “Black Angus”	 38.00

Filet pur   	 “Hereford”  	 45.00

Limousin rib steak - lettuce and fries (2 pers.) 	 p.p. 45.00

Veal sweetbreads with spinach, potato mousseline 	 46.00
     and grain mustard

Waterzooi of guinea fowl fillet with tarragon	 38.00

Pork cheek stew with Westmalle, chicory and fries	 31.00

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

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

Fish dishes
Baked or grilled sole with salad and fries 	 50.00

Sea bass with fine herbs “beurre blanc” with spinach 	 p.p. 42.00
    and potato mousseline (2 pers)

Skrei fillet with dijonnaise - cevenne onion and thyme	 41.00

Vegetarian dish
raviolini with wild mushrooms and truffle	 27.00

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

Sweets
Crème Brulée	 15.00

Dame blanche	 15.00

Sabayon with red fruit and vanilla ice cream	 16.00

Blood orange - espuma and white chocolate	 16.00

Chocolate mousse - orange 	 15.00

“Lunch Menu”
Starter and main course of the chef’s choice 				       38.00

“Menu Pêcheur”

Shrimp croquettes

or

Oriental-style veal carpaccio 

• • •

Skrei fillet with dijonnaise - cevenne onion and thyme

or

Waterzooi of guinea fowl fillet with tarragon

• • •

Dame Blanche

or

Blood orange - espuma and white chocolate

or

Irish Coffee

3 courses 				    63.00
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