
Cocktails
APEROL SPRITZ Aperol, cava, soda 16

ESPRESSO MARTINI Espresso, vodka, rum, espresso liquor 16

NEGRONI London Dry Gin, Italian vermouth, bitter 15

PORNSTAR MARTINI Vodka, passion fruit, lemon, vanilla 15

BELLINI Peach, raspberry, prosecco 12

LAZY RED CHEEKS Raspberries, vodka, violet, lime 14

MEXICAN MULE Mezcal, tequila, vodka, passion fruit, white tea 16

MOJITO Mint, lime, rum, demerara sugar, soda 14

AMARETTO SOUR  Amaretto, lemon juice, angostura bitters 16

NA-Cocktails
VIRGIN PORNSTAR Passion fruit, lemon, vanilla 12

VIRGIN LAZY RED CHEEKS Raspberries, violet, lime, soda 12

VIRGIN MOJITO Mint, lime, demerara sugar 12

SOBER MULE Lemongrass, lime, Fever Tree Ginger Beer 12

Champagne
Veuve Clicquot La Grande Dame 44—220

Preserved by Coravin

Veuve Clicquot Brut Yellow Label 19—94 

Veuve Clicquot Vintage Rosé 140

Ruinart Blanc de Blancs 170

Dom Pérignon 350

Wild Idol 12—60
0% Sparkling Wine

Bites
IMPÉRIAL HERITAGE OSCIETRA ROYAL KAVIAAR 10g, blini met zure room 39

Impérial Heritage Oscietra Royal Caviar, 10g, blini with sour cream

SELECTIE CHARCUTERIE 20

Selection of Charcuterie

KIBBELING Met tartaarsaus 16

Kibbeling with tartare sauce

BITTERBALLEN Met mosterd 14

Bitterballen with mustard

TOAST GEROOKTE ZALM 17

Smoked Salmon on toast

HUMMUS Pita brood & crudités 16

Hummus with pita bread & crudités

ABDĲKAAS POSTEL OUD Chutney 14
Old Abbey Cheese, chutney

OLĲVEN 8
Olives



Vegetarisch | Vegetarian

Gelieve eventuele allergiën te melden aan de bediening.
Please notify your waiter of any allergies.

Ontbĳt
BREAKFAST

Tot 11u30. Zon- & feestdagen tot 12u.
Until 11h30. Sundays & holidays until 12h.

ART NOUVEAU BREAKFAST 25

Koffie of thee | Cava*
Spiegelei of roerei | Spek | Broodmandje | Koffiekoek | Yoghurt met granola & fruit

Hartig & zoet beleg | Gerookte zalm
Coffee or tea | Cava*

Fried egg or scrambled eggs| Bacon | Bread basket | Pastry | Yoghurt with granola & fruit
Savory & sweet toppings | Smoked salmon

CONTINENTAL BREAKFAST 19

Koffie of thee | Vers sinaasappelsap
Spiegelei of roerei | Spek | Broodmandje | Yoghurt met granola & fruit

Hartig & zoet beleg
Coffee or tea | Fresh orange juice

Fried egg or scrambled eggs | Bacon | Bread basket | Yogurt with granola & fruit
Savory & sweet toppings

KID’S BREAKFAST 12

Fris- of warme drank|American pancakes met maple syrup & fruit (tot 12 jaar)
Soft of warm drink | American Pancakes with maple syrup & fruit (until 12 years)

*Glas Veuve Clicquot Brut Yellow Label +11
Glass of Veuve Clicquot Brut Yellow Label

*Glas Wild Idol 0% Schuimwijn +4
Glass of Wild Idol 0% Sparkling Wine

HORTA’S GRAND BREAKFAST 29

Koffie of thee | Cava*
Spiegelei of roerei | Spek | Broodmandje | koffiekoek | Yoghurt met granola & fruit

Hartig & zoet beleg | Gerookte zalm
American pancakes met ahornsiroop

Coffee or tea | Cava*
Fried egg or scrambled eggs | Bacon | Bread basket | Pastry | Yoghurt with granola & fruit

Savory & sweet toppings | Smoked salmon
American pancakes with maple syrup



Snacks
Verkrijgbaar tot 17u.
Available until 17h.

LOBSTER ROLL Kreeft, brioche, avocado 29

Lobster Roll, brioche, avocado

HORTA BURGER Sla, tomaat, augurk, Comté, ajuincompote & pepermayonaise 23

Horta Burger, lettuce, tomato, pickles, Comté, onion compote & pepper mayonnaise

TOAST KANNIBAAL Rundstartaar, kappertjes, augurk 21

Cannibal Toast, beef tartare, capers, pickles

TOAST AVOCADO Gepocheerd ei (suppl. gerookte zalm +5) 19 

Avocado Toast, poached egg (add smoked salmon +5)

CROQUE MADAME Ham, kaas, spiegelei 17

Croque Madame, ham, cheese, fried egg

CLUB SANDWICH 21

Club Sandwich

Salades
SALADS

SALADE NIÇOISE Met gebakken tonijn 29

Niçoise Salad, with pan-fried tuna

CAESAR SALADE Romeinse sla, kip, ei, croûtons 24

Caesar Salad, romaine lettuce, chicken, egg, croutons

SALADE GEITENKAAS Honing, noten, rode biet, appel, frambozendressing (suppl. spek +4) 24

Goat Cheese Salad, honey, nuts, beetroot, apple, raspberry dressing (add bacon +4)

THAISE BIEFSTUKSALADE Entrecôte, paprika, koriander, mango, cashewnoten, chilidressing 28

Thai Beef Salad, sirloin, bell pepper, coriander, mango, cashews, chili dressing

SALADE HORTA 36

Kreeft, grijze garnalen, zalm, “Green Goddess”
Horta Salad with lobster, grey shrimps, salmon, “Green Goddess”

Voorgerechten
STARTERS

IMPÉRIAL HERITAGE OSCIETRA ROYAL KAVIAAR 10g, blini met zure room 39

Impérial Heritage Oscietra Royal Caviar, 10g, blini with sour cream

ZEEUWSE CREUSES 6 of 9 stuks 26 of 39

Zeeland Oysters, 6 or 9 pieces

GARNAALKROKETTEN 24

Shrimp Croquettes

SASHIMI VAN TONĲN Komkommer, koolrabi, soja 22

Tuna Sashimi, cucumber, kohlrabi, soy

BURRATA Kerstomaat, basilicumpesto 19

Burrata, cherry tomatoes, basil pesto

KAASKROKETTEN 20

Cheese croquettes

RUNDSCARPACCIO Parmezaan, rucola, pijnboompitten, truffelmayonaise 23

Beef Carpaccio, parmesan, arugula, pine nuts, truffle mayonnaise

WILDPATÉ Brioche, uiencompote, hazelnoot 24

Game Paté, brioche, onion chutney, hazelnut

POMPOENSOEP Met room en balletjes 13 (    mogelijk)
Creamy Pumpkin Soup with little meatballs (    possible)



Hoofdgerechten
MAINS

ZEETONG MEUNIÈRE Met frieten 55

Sole Fish Meunière, with fries

ZALM Groene asperges, spinazie, puree, bearnaise 36

Salmon, spinach, purée, béarnaise

KABELJAUW Prei, groene kool, grijze garnalen, puree, mousseline 45

Cod, leek, green cabbage, grey shrimps, mashed potatoes, mousseline sauce

RISOTTO BOSCHAMPIGNONS Hazelnoot, Parmezaanse kaas 33

Risotto, wild mushrooms, hazelnut, Parmesan cheese

OSSENHAAS Warme groenten, frieten, béarnaise, pepersaus, archiduc of beurre Café de Paris 47

Beef Tenderloin, warm vegetables, fries, béarnaise, pepper sauce, archiduc or Café de Paris butter

RIBEYE Warme groenten, frieten, béarnaise, pepersaus, archiduc of beurre Café de Paris 45

Rib Eye, warm vegetables, fries, béarnaise, pepper sauce, archiduc or Café de Paris butter

STEAK TARTAAR Met frieten 33

Steak Tartare, with fries

Pasta’s
PASTAS

LINGUINE MET BLACK TIGER GAMBA Bimi, paksoi, paprika, rode curry saus 33

Linguine with Black Tiger Prawns, bimi, paksoy, bell pepper, red curry sauce

SPAGHETTI ALL'ARRABBIATA (suppl. burrata +5) 23

Spaghetti All'arrabbiata (add burrata +5)

TAGLIATELLE CARBONARA 25

Tagliatelle Carbonara

Glutenvrije spaghetti +2
Glutenfree spaghetti

Supplement Impérial Heritage Oscietra Royal Kaviaar (10g) +35
Add Impérial Heritage Oscietra Royal Caviar (10g)

Supplement wintertruffel +15
Add winter truffle 

Wildgerechten
GAME  DISHES

HERTENKALF Spruitjes, pastinaak, spek, hazelnoot, knolselderpuree, wildjus 39

Venison Fillet, Brussels sprouts, parsnip, bacon, hazelnut, celeriac puree, game sauce  

STOVERĲ VAN EVERZWĲN Koolrabi, zilveruitjes, frieten 35

Wild Boar Stew, kohlrabi, silver onions, fries

HAZENRUG HARLEKĲN Rode kool, girolles, amandelkroketten 42

Saddle of Hare Harlequin, red cabbage, girolles, almond croquettes



Desserten
DESSERTS

TIRAMISU 15

Tiramisu

CRÈME BRÛLÉE 13

Crème Brûlée

CAFÉ GLACÉ 14
Café Glacé

MIGNARDISES 12

Mignardises

TRIFLE MET PEER Poire Williams, mascarpone, hazelnoot 15

Pear Triffle, Poire Williams, mascarpone, hazelnut

APPELTAART Met vanille-ijs 15

Apple Tart with vanilla ice cream

MOELLEUX AU CHOCOLAT Met vanille-ijs 15 (minstens 10 min. wachttijd)

Chocolate Moelleux Cake with vanilla ice cream (at least 10 min. wait time)

Pannenkoeken
CREPES

Verkrijgbaar tussen 14u en 17u.
Available between 14h and 17h.

SUIKER & SIROOP 10

Sugar & syrup

MIKADO Banketbakkersroom, chocoladesaus 14

Mikado, bakerscream, chocolate sauce

CRÊPE SUZETTE Sinaassaus, Grand Marnier, vanille-ijs 16

Crepe Suzette, orange sauce, Grand Marnier, vanilla ice cream

Kindergerechten
KIDS’ DISHES

Voor kinderen tot 12 jaar oud.
For kids until 12 years old.

PASTA Tomatensaus 17

Pasta with tomato sauce

KIBBELING Met frietjes & tartaarsaus 17

Kibbeling with fries & tartare sauce

KIPFILET Met appelmoes & kroketjes 19

Chicken breast with apple sauce & croquettes

KINDERĲSJE Twee bollen vanille 9

Kids’ Ice Cream: two scoops vanilla

Roomĳs
ICE CREAM

COUPE BRÉSILIENNE 13

Drie bollen vanille, salted-caramel saus, noten 
Brésilienne Bowl, three scoops vanilla, 

salted caramel sauce, nuts

COUPE AMARENA Drie bollen vanille, kersen 16
Amarena Cherries Bowl, three scoops vanilla

DAME BLANCHE 13
Dame Blanche

TRIO VAN SORBET 14
Sorbet Trio

Milkshakes
VANILLE 11

Vanilla

STRACCIATELLA 11
Stracciatella

BANAAN 11

Banana

OREO 11

Oreo



Koffie
COFFEE

Lungo | Espresso | Ristretto 4

Doppio 5

Cappuccino 4,5

Cappucrèmo met slagroom 4,5

Whit whipped cream
Espresso Macchiato 4,5

Latte Macchiato 5

Flat White 5,5

Iced Latte 7

Met Havermelk +1

With Oat Milk

Warme Chocolademelk
HOT CHOCOLATE

Chocolademelk ‘Callebaut’ melk of puur 5,5

Hot Chocolate ‘Callebaut’ milk or dark 
Chococino Cappuccino met Callebaut 5,5

Cappuccino with Callebaut

Thee Mariage Frères
TEA SELECTION MARIAGE FRÈRES

Casablanca - Verse munthee 6,5

Mint tea enhanced with bergamot black tea 
and fresh mint 
French Breakfast 5,5

Rich, morning black tea 
Earl Grey Imperial 5,5

Darjeeling scented with bergamot fragrance
Marco Polo 5,5

Black, fruity & flowery tea. Mariage Frères’ 
flagship tea
Blanc & Rose 5,5

Legendary white tea mixed with tender 
Oriental rose petals
Rouge Bourbon 5,5

Red rooibos tea with notes of vanilla
Chamomilla 5,5

Wild chamomile enhanced by a hint of 
magnolia
Verbena Citriodora 5,5

Lemon verbena and candied lemon
Jasmin Mandarin 5,5

Green tea with tender jasmine flowers
Vert Provence 5,5

Green tea with flowery aroma and tastes of 
the Provence
Fresh ginger tea 6,5

Alcoholische Koffie
ALCOHOLIC COFFEES

Irish Coffee Jameson Whiskey 14,5

French Coffee Grand Marnier 14,5

Italian Coffee Amaretto 14,5

Orange Coffee Cointreau 14,5

Choco d’Anvers Elixir d’Anvers & Callebaut 14,5

Digestieven & Likeuren
DIGESTIVES & LIQUEURS

Sambuca 9,5

Cointreau 9,5

Grand Marnier 9,5

Amaretto 9,5

Frangelico 9,5

Baileys 9,5

Elixir d’Anvers 9,5

Licor ‘43’ 9,5

Limoncello 9,5

EAU DE VIE

Poire Williams 9,5

Grappa Brunello di Montalcino 9,5

CALVADOS, COGNAC & ARMAGNAC

Calvados Busnel VS (3y) 10

Calvados Busnel VSOP (8y) 13

Courvoisier 10,5

Remy Martin VSOP 11

Hennessy VS 12,5

Hennessy XO 38



Witte Wĳnen
WHITE WINES

WINES BY THE GLASS

EUROPA | EUROPE
Domaine De La Chapelle Saint Véran ‘Madame Noly’ Burgundy, France 66

Chardonnay
Chablis Classic, Thomas Labille Burgundy, France 58

Chardonnay
Sancerre, Domaine Sylvain Bailly Loire, France 60

Sauvignon Blanc
Château Guiraud, G De Château Guiraud Bordeaux, France 56

Semillon & Sauvignon Blanc
Weingut Knoll, ‘Loibner’ Federspiel Wachau, Austria 58

Grüner Veltliner
Antonella Corda Sardegna, Italy 43

Vermentino
Torre Zambra ‘Poggio Salaia’ Abruzzo, Italy 40

Pecorino
Juan Gil Jumilla, Spain 36

Moscatel
Valtravieso | Rueda, Spain 39

Verdejo
Contemplations, Katarzyna Thracian Valley, Bulgary 37

Sauvignon Blanc

WERELD | WORLD
Saxenburg ‘Private Collection’ Stellenbosch, South Africa 49

Chardonnay
Seasalter Limited Edition, Groote Post Darling Hills, South Africa 41

Sauvignon Blanc & Sémillon

ZOET | SWEET
Domaine de Laguille Pays des Côtes des Gascogne, France 8—40

Gros Manseng

Rosé Wĳnen
ROSÉ WINES

Twisted River Pink Pleasure Western Cape, South Africa 6,5—33

Cinsault & Pinotage
Whispering Angel, Château d’Esclans Côtes de Provence, France 12,5—62

Cinsault, Grenache & Vermentino
Magnum Whispering Angel 124

Twisted River Western Cape, South Africa 6,5—33

Chenin Blanc
Domein Valke Vleug, Acacia Scheldeland, Belgium 10—50

Pinot Auxerrois, Pinot Blanc & Pinot Gris
Pouilly-Fumé, Domaine Franck Millet Loire, France 10—50

Sauvignon Blanc
Birgit Eichinger ‘Hasel’ Kremstal, Austria 7—35

Grüner Veltliner
Villa Varda Friuli, Italy 8—40

Pinot Grigio
California Roots California, USA 7—35

Chardonnay
Cloudy Bay Marlborough, New Zealand 15—77

Sauvignon Blanc



Rode Wĳnen
RED WINES

WINES BY THE GLASS

Twisted River Rebel Red Western Cape, South Africa 6,5—33

Shiraz, Grenache & Voignier
Château Bel-Air Saint-Emilion, Bordeaux, France 8—40

Merlot & Cabernet Franc
Sancerre, Domaine Silvain Bailly Loire, France 12—60

Pinot Noir
68 Vignaiolo, Cantina Sampietrana Puglia, Italy 9—45

Primitivo
Amarone Della Valpolicella, Casa Defrà Veneto, Italy 14—69

Corvina, Rondinella & Molinara
Luberri, Monje Amestoy Reserva Rioja, Spain 10,5—54

Tempranillo
Terrazas De Los Andes, Reserva Mendoza, Argentina 11—55

Malbec

EUROPA | EUROPE
Domaine Moissenet-Bonard, ‘Les Maisons Dieu’ Burgundy, France 65

Pinot Noir
G d’Estournel, Cos d’Estournel Bordeaux, France 80

Merlot & Carbernet Sauvignon
Tempo d’Angelus, Château d’Angelus Bordeaux, France 68

Merlot & Cabernet Franc
Domaine De Macroux, Côtes du Rhône Rhône, France 50

Grenache, Syrah, Mourvèdre
San Pancrazio Barbera d’Alba, Pelassa Piemonte, Italy 49

Barbera
Andrea Oberto, Barolo ‘Del Comune Di La Morra’ Piemonte, Italy 95

Nebbiolo
Chianti Riserva DOCG, Salvadori Toscane, Italy 40

Sangiovese & Merlot
Juan Gil ‘Silver Label’ Jumilla, Spain 44

Monastrell
Finca Rodma Ribera del Duero, Spain 85

Tempranillo
Prima, San Roman Toro, Spain 49

Tempranillo & Garnacha

WERELD | WORLD
Musar Jeune, Château Musar Beeka Valley, Lebanon 60

Cinsault, Syrah & Cabernet Sauvignon
Hasher Family Wines Upper Hemel-En-Aarde Valley, South Africa 45

Pinot Noir



Aperitieven
APERITIFS

Negroni Spritz 16

Limoncello Spritz 16

St. Germain Spritz 16

Campari Spritz 16

Campari 8,5

Ricard 10,5

Kirr 7,5

Kirr Royale 20

Crodino 7

Versterkte wĳn
FORTIFIED WINE

Martini Bianco | Rosso 9

Martini Reserva Ambrato | Rubino 10

Porto wit | rood 9

Porto 10y 9,5

Sherry Fino Secco 9

Picon witte wijn 12

Pineau de Charentes 9

Gancia 8,5

Gin
Havn Antwerp 12

Bobby’s 10

Copperhead 10

Monkey 47 Gin 13

Ki No Bi Gin 13

Bombay Sapphire 10

0.0 Botaniets 12

0.0 Copperhead 11

Rum  |  Vodka |  Tequila
Bacardi (4y) 10

Bacardi (8y) 11

Bacardi (10y) 12

Bacardi Carta Blanca 9,5

Belvedere Vodka 12

Patron Tequila Silver 13

Whisk(e)y
Willam Lawson’s 10

Johnnie Walker Red Label 10

Johnnie Walker Black Label 12

Dewar’s (12y) 11

Aberfeldy (18y) 12

Jack Daniels 12

Glenkinchie (12y Single Malt) 12

Glenmorangie (18y Single Malt) 16

Water
WATER

Chaudfontaine 25cl 4

Plat of bruis
Still or parkling
Chaudfontaine 50cl 7

Plat, bruis of licht parelend
Still, sparkling or lightly sparkling

Bieren van ‘t vat
BEERS ON DRAUGHT

Cornet 6

Estaminet Refined Lager 4

Palm 5

Steenbrugge Blond | Dubbel Bruin 5

Brugge Tripel 5

Kriek Boon 5

Rodenbach Grand Cru 6

Bieren
BEERS

Duvel 6

Geuze Boon 7

Rodenbach 4,5

Westmalle Dubbel | Trippel 5,5

Steenbrugge Witbier 5

Orval 6

Seef bier 6

Rochefort ‘10’ 6

Carlsberg 5

0.0 Cornet 6
0.0 Estaminet 4

Frisdranken
SOFTDRINKS

Coca Cola | Zero 4

Sprite | Fanta 4

Cécémel 4
Fever Tree Tonic 5

Indian Tonic | Indian Tonic Light |
Lemon Tonic | Raspberry & Rhubarb Tonic |
Elderflower Tonic | Mediterranean Tonic
Fever Tree Premium Soda 5

Fever Tree Ginger Ale | Ginger Beer 5

Fever Tree Sicilian Lemonade 5

Fever Tree Pink Grapefruit 5

Lemonaid 5

Lime | Blood Orange | Passionfruit & Mango
Ice Tea Charitea 5

Black Tea & Maté | Green Tea & Ginger
Almdudler 4,5

Fruitsappen
FRUIT JUICES

Vers sinaasappelsap 6

Fresh orange juice
Vers citroensap 6
Fresh lemon juice
Vers pompelmoessap & tonic 9

Fresh grapefruit juice & tonic
Vers sinaasappelsap & ginger beer 9

Fresh orange juice & ginger beer
Minute Maid 4,5

Sinaas | Tomaat | Appel
Orange | Tomato | Apple


