Winelist Lot & De Walvis

& de walvis

Hot drinks

Coffee 3.3 Tea 3.3
Cappuccino 3.8 Fresh mint tea 4.5

Longridge - / 57.5 / - Espresso 3 Fresh ginger tea 4.5

WhiTe Wines glass / bottle / magnum

Parini, Chardonnay 5.5/ 27.5 / -
Catarrato, Sicily, Italy
fresh + White fruit -approachable

Candoni, Pinot Grigio 7 / 35/ -
Lombardy, Italy

citrus « nuts « harmonious

Calecara, Fiano 7.5/ 37.5 /-
Puglia, Italy

tropical fruit + mineral - balanced

Red WineS glass / bottle

Canapi, Nero d'Avola 5.5 / 27.5
Sicily, Italy

soft « rich - red fruit

Niel Joubert 6 /30
Cabernet Sauvignon

Mesa, Vermentino - / 40 / -
Sardinia, Italy
fresh - citrus - intense

Naia, Verdejo - / 42.5 / 80
Rueda, Spain
full-bodied - ripe -+ crisp

Eivi, Albarino - / 50 / -
Rias Baixas, Spain
citrus - passion fruit - balanced

MontGras Estate - / 37.5

Pinot Noir, Colchagua-valley, Chile
body - cherries « strawberry

Mesa, Cannonau - / 40
Sardina, Italy

Chenin Blanc BIO
Stellenbosch, South Africa
Refreshing - peach - citrus

Saint-Véran Conquéte - / 75 / -
Luzy-Macarez, Chardonnay,
Bourgogne, France

full-bodied - butter - vanilla

Naiades, Verdejo -/ 80/ -
Rueda, Spain
full-bodied + wood - lively

Francis Ford Coppola - / 50
Diamond Collection, Zinfandel,

Central-valley, California
intense - ripe + creamy

Locos Por El Vino Baramban - / 57.5
Tempranillo, Grenache

Campo de Borja, Spain

red and black fruit » body - clove

Double espresso 4

Latte macchiato 4.3

Flat white 5

Iced Coffee 5.5

Extra shot of espresso + 1.5

Prefer almond milk or oat milk? + 1

Special coffees

French, Irish, Italian or Spanish 10

Juice medium/ groot

Cold-pressed orange 4.5 / 7
Juice of the day 4.5/ 7
Super Juice Detox 4.5/ 7

Hot chocolate 4.5
with whipped cream + 0.5
with Bacardi Spiced Rum + 6

Cinnabun €4.50
Banana Bread €4.50

'Rotaﬁng cake from
‘de baksas' €5.50
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SOdO from 3.5

Fresh lemonades

Paarl, South Africa
full-bodied « smooth « spicy

aromatic + intense - ripe red fruit . .
P Besides the usual soft drinks, such as Coca-Cola, Tropical Passion 5.5

Sprite and Lipton Ice Tea Green Zero, we also
have:

Crodino 4.5

Bolla Amarone Valpolicella - / 95
Classico Riserva, Corvina, Rondinella
Veneto, Italy

ripe - tannic - spicy

Monin Passionfruit « lime juice -

Haras de Pirque, Cabernet - / 42.5
Sauvignon, Maipo-valley, Chile
spices - full-bodied - blackcurrant

Calecara, Primitivo 7 / 35
Puglia, Italy

red fruit - vanilla - spices

sparkling water « lime

Homemade Ice Tea 5.5
Monin Lemon Tea - lime juice *

Fever-Tree 5
Premium Indian Tonic, ginger ale, ginger beer,

sicilian lemonade, pink grapefruit soda sparkling water « lemon

ROSé glass / bottle / magnum DessertWine glass

Les Pierres Dorées Grenache 6 / 30 / - Susana Balbo Malbec Late Harvest 7
Languedoc-Roussillon, France red fruit - velvety smooth
fresh - aromatic - red fruit

Beer

draft bottle

Heineken small 3.5 Brand Weizen 6

Heineken medium 3.8 Brouwerij Pronck IPA 6.5
Affligem Blond 6.5 Amstel Radler (2.0% alc.) 4
Changing draft from 6.5 Mort Subite Kriek 5.3
Brouwerij Oedipus Mannenliefde 6.5
Affligem Dubbel 6.5
Affligem Tripel 6.5
Lowlander Tropical Ale 6.5
Lowlander White Ale 6.5
Desperados 6

Miraval, Cinsault, Grenache 10/ 50/ - Alcoho' free Piccolo

Rolle, Syrah, Provence, France
fresh - soft - peach

bb Ies glass / bottle

Bottega Millesimato 6.5 / 32,5
Spumante Brut

Chardonnay, Pinot Noir,

Veneto, Italy

fresh - elegant - toast

Vinada Sparkling Gold 11
Chardonnay, Languedoc, France
sparkling - dry « harmonious

alcohol free

Heineken 3.8

Amstel Radler 4
Brand Weizen 4.8
Affligem Blond 4.8
Lowlander White 6.5

Champagne de Castellane - / 80
Cuvee Commodore Brut
Chardonnay, Pinot Noir, Pinot Meunier,
Champagne, France

soft + elegant « peachy

SO ke delicious with our Asian dishes

Hakushika Junmai Ginjo 10
'Gold Edition’

umami « mandarin - citrus

Ozeki Sake Hana Awaka 9.5
light sparkling « fruity - accessible




Breakfast iiis00
Greek yoghurt 11.5 &

Greek yoghurt - fresh fruit - maple syrup - granola

Pancakes 13.5 &

hot pancakes + fresh fruit « black forrest cream + maple syrup

ClOSSiCS Till 16:00
Shakshuka 12.5 &

poached eggs « spicy tomato sauce - feta « Thai eggplant «
Grilled sweet pepper « Aleppo pepper

Eggs benedict 13.5 (+2.5 Bawykov smoked salmon)
brioche + Poached eggs - hollandaise - crispy bacon «
chives - lettuce

Sandwiches Till 16.00

Smoked ribeye 14
focaccia - smoked ribeye - lovage mayonnaise ¢ crispy serrano *
mustard seeds + parmesan

Mortadella melt 13.5
focaccia - crispy baked mortadella - scamorza affumicato -
artichoke creme - crispy potato

Pancakes BBB 14
hot pancakes - fresh fruit « banana - bacon - blueberry -
maple syrup

Cinnamon French Toast 13.5 &
french toast - cinnamon sugar « lemon curd

Chicken & waffles 13

Belgian waffle - crispy chicken - bacon s maple butter

Avocado toast 13.5 &
brioche - lettuce + ‘smashed’ avocado + pomegranate -
poached egg - Hollandaise

Pulled jackfruit 14

focaccia - harissa BBQ sauce - pomegranate - crispy shallots «

curry apple

Pan bagnat 14,5
boule - tuna - black olives + tomato - cauliflower pickles *
poached egg

Warm dishes

Tom Kha Kai 9

thai - coconut - red pepper - lotus root + enoki « coriander

Greens 9.5

bimi - green asparagus - grilled - roasted beetroot jus

Crispy duck gyoza 12.5
gyoza’s + duck leg - kimchi - hoi sin sauce - spring onion *
crispy ginger

Lot's specials

Tempura gamba 14.5
gamba « cucumber wakame salad - wasabi «
miso horse radish mayonnaise - lime

Bao Pork belly 12.5
pork belly - crispy « P.X.sherry glaze + bao buns -
Asian salad - coriander

Bao cauliflower 11.5
tempura - cauliflower « bao buns « kimchi + coriander *
crispy chili oil

Butter chicken 12.5 / 23.5

stewed spring chicken + makhani saus - burnt leek skewer

Vegan curry 9.5/ 19.5 &

green curry - Thai eggplant «
bean sprouts + pandan rice - shii take *

tikka massala

Cheese burger 11.5/ 20.5 &

brioche - little gem - cucumber pickles ¢ piccalilly mayonnaise «

boksoy burger - caramelised onion + Jack Daniels chili baconjam « cheddar

Catch of the day daily

your waiter/waitress will inform you!

Side dishes

Nicoise 9.5
salad - tuna - black olives - tomato - artichoke
cauliflower pickles

Loaded fries 8
french fries - truffle mayonnaise - parmesan -
crispy onions

Filet mignon 14.5 / 27

tenderloin + pommes pave - green asparagus - bordelaise

Asian loaded fries 9
french fries - teriyaki sauce - kewpie mayonnaise -
spring onion + sesame

Rice 6

pandan - steamed - chives + crispy onions + coriander

3-course dinner 42.5 p.p. (to be ordered from 17:00)
Let our kitchen staff surprise you with a 3-course shared dinner

Shared lunch menu 22.5 p.p. (to be ordered until 15:00)
Changing dishes to share together.

Desserfs vanaf 12u

To be ordered exclusively per table and from two people upwards. To be ordered exclusively per table and from two people upwards.
Affogato barraquito 8 Creme catalana 10

espresso « pandan - vanilla ice cream + nougat pumpkin spice - pumpKin granite

Dlnner also possible to order from 12.00

Cold dishes

Beetroot 11.5
roasted - smoked almond - tomato + parsnip + esprimigo

Sashimi 14

tuna + raw - fresh wasabi + tomasu sweet&spicy * sesame

Steak 14.5
thinly sliced steak - cured egg yolk - Hollandaise *
chives - togarashi

Eel and Bawykov salmon 17.5
smoked eel + ‘eveleens’ - bawykov salmon + brandade -
cauliflower pickles ¢+ brioche

Pear 12
marinated - gorgonzola piccante - red chicory - hazelnut -
aceto cherry balsamic

passionfruit merengue « honey cress

Lot's tarte tatin 10

jonagold apple « cookie dough - apple ‘butter’ -  Fromagerie Bon 14

cinnamon ice cream

Chocolate 11
mousse * panna cotta + crumble -
banana ice cream

Veg

Kitchen open every day until 22:00
Do you have an allergy? Please let us know!

Selection of five cheeses « ever changing *
‘kletzenbrood’ - abricot jam

& de walvis




