
LUNCH

BROODJES    

BEEF CARPACCIO	 13.50
with truffle mayonnaise, pine kernels and Parmesan cheese

SPICY CHICKEN	 13.50
with sweet pepper and red onion

PULLED PORK	 15.00
slow-cooked pork with coleslaw and cocktail sauce

TEX MEX	 13.00
minced meat, kidney beans, tomato sauce, 
gratinated with cheese

VITELLO TONNATO	 13.50
veal with a creamy tuna mayonnaise

SMOKED SALMON	 14.50
with red onion and wasabi-mayonaise

TUNA SALAD	 13.50
capers, gherkins, egg and red onion

VAL-DIEU 	 14.50
with nuts, bacon and sweet-and-sour dressing	

GOAT CHEESE	 14.50
with honey, nuts and figs

MASTERFUL! MINCED MEAT	 13.50
with coleslaw and mildly spicy sauce	

3 EGGS SUNNY SIDE UP	 13.50
ham and/or cheese

CLASSIC LUNCH-TIME DEAL	 15.00
tomato soup, beef croquette and bread with a topping

CROQUES 

served until 4:00 pm
white or brown

CROQUE MADAME 	 9.75
ham, cheese and a fried egg	

CROQUE MONSIEUR	 8.75
ham and cheese	

NICE TO KNOW
Please pay per table. Tip: send a Tikkie payment request!

CROQUETTES

GREY-SHRIMP CROQUETTES 	 17.50

CHEESE CROQUETTES	 15.00

BEEF CROQUETTES can also be ordered vegan	 15.00

SALADS

VAL-DIEU	 18.50
with nuts, bacon and sweet-and-sour dressing

CAESAR	 19.50
romaine lettuce, chicken breast, pancetta,  
parmesan, egg, croutons, and anchovy dressing

TUNA	 16.50
with fresh lettuce leaves, tomato, cucumber, egg,
red onion and dressing	

GOAT CHEESE	 18.50
with nuts, red beets and raspberry dressing

CRISPY CHICKEN	 16.50
with thousand islands dressing

SOUPS

also available as a starter

TOMATO SOUP	 8.50
ONION SOUP	 9.50

STARTERS
BEEF CARPACCIO	 15.00
with rocket, truffle mayonnaise, pine kernels and
Parmesan cheese

SCAMPI FROM THE OVEN	 15.00
with herb butter, parmesan cheese and bread

BURRATA	 15.50
Prosciutto di Parma, grilled peach,
pistachio nuts, and mango dressing



DINER
S E R V E D  U N T I L  1 0 : 0 0  P M  

FLEMISH CASSEROLE	 21.50
stewing beef cooked in Gauloise Brune beer
	
BOULETS A LA LIEGEOISE	 24.50
4 veal meatballs with a sauce of syrup, old brown beer, and lardons	

SPARE RIBS	 26.00
homemade-marinated ribs

PORK OR CHICKEN SATAY	 24.50
homemade-marinated satay with peanut sauce

SOUVLAKI	 23.50
greek coleslaw and tzatziki

SCHNITZEL (350 GRAM)	 25.50
with stroganoff sauce, pepper sauce or mushroom sauce

STEAK BLANC BLEU BELGE	 26.50
with red wine, pepper, mushroom or stroganoff sauce
and seasonal vegetables

TENDERLOIN SKEWERS	 25.00
with rocket, Parmesan cheese and truffle oil
	
SALMON FILLET 	 26.00
cooked Eastern-style with teriyaki sauce and marsh samphire

FISH & CHIPS	 20.50
deep-fried whitefish in a beer batter with chips and 
remoulade sauce

VEGAN CASSEROLE 	 22.50
jackfruit in a sweet-and-sour sauce

CHICKEN BROCHETTE	 19.50
seasoned chicken thigh, bell pepper, and onion

BURGERS

PASTA

EXTRA

DESSERTS

CLASS ICS Served with fries

PASTA SCAMPI	 20.50
with lobster sauce and Parmesan cheese
	
VEGGIE PASTA	 16.50
mushroom-truffle sauce with pine kernels, 
rocket and Parmesan cheese

PASTA CARBONARA	 17.00
egg, pancetta, and parmesan

HAMBURGER GOUVERNEUR	 18.50
with cheese, bacon, pickled onions, and chipotle mayonnaise
	
CHICKEN BURGER	 18.50
burger made from chicken, with bacon and appropriate sauce

VEGGIE BURGER	 18.50
burger made from sweet pepper, corn, mozzarella, 
and chili powder with appropriate sauce	

VEGAN BURGER	 18.50
100% plant-based burger with toppings	

EXTRA PORTION OF CHIPS	 4.00

CONE OF CHIPS	 6.00

EXTRA SAUCE 	 5.00
choose from: stroganoff sauce, pepper sauce or 
mushroom sauce	

MAYONNAISE OR KETCHUP	 1.00

CRÈME BRÛLÉE	 8.50
vanilla custard with a caramelised layer of sugar
	
CHEESECAKE	 8.50
variable flavours made with beer

CHEF’S CHOICE OF DESSERT	 9.00
variable desserts

CHOCOLATE GANACHE TART	 8.50
vegan

CHEESE BOARD	 15.00
5 varieties of cheese

ALLERGENS? 
Please let us know so we can take them into account. 



CHEESE CUBES 	 10.00
with mustard and Amsterdam-style pickled onions	

MEATLOAF served with mustard	  9.50
	
PORTION OF OLIVES	  8.50

FARMER’S BREAD	 6.50
with tapenade or herb butter	

MACHO NACHO 	 regular 12.50 - xxl 16.50
with cheese and guacamole 
	
MACHO PIQUANT 	 regular 14.00 - xxl 17.00
with cheese, hot salsa, 
crème fraîche and jalapeños

NACHO MINCE 	 regular 15.00 - xxl 18.00
with cheese, mince, kidney beans 
and guacamole

BITTERBAL, TRADITIONAL  
DEEP-FRIED SNACK	
8 	 10.00
16 	 20.00

LUXURY FINGER FOOD COMBO assorted snacks
8 	 10.00
16 	 20.00

VEGAN BITTERBAL CAS & KAS, 
VEGAN TRADITIONAL DEEP-FRIED SNACK	
8	 10.00
16 	 20.00

CRUNCHY CHICKEN BITES	  12.50
5, served with chili mayonnaise	

DEEP-FRIED, MELTED-CHEESE SNACKS
8 	 10.00
16 	 20.00

CHICKEN WINGS 	 13.50
homemade chicken wings with chili mayonnaise

SPARE RIBS 	 13.50
ribs in a homemade marinade of Brugse Zot beer	

CALAMARI 	 12.50
calamari, bread-crumbed and seasoned	

SHAR INGBOARDS

KAASPLANK

HOPPAS
B E L G I A N - S T Y L E  TA PA S  �( H O P  &  TA PA S  =  H O P PA S )

served until the kitchen closes

BEER BOARD	 regular 19.50 - large 25.50
with traditional, deep-fried snack, 
calamari, olives, cheese, sausage, nachos and mustard
	
LIMBURG BOARD 	 29.50
with assorted regional products from Limburg

MEAT AND CHEESE BOARD COMBO	 29.50
generously filled board with assorted cold meats and 
cheeses, served with farmer’s bread and nut loaf

CHEF’S CHOICE	 regular 25.00 - large 32.00

THE ULTIMATE CHEESE BOARD	 29.50
with five different traditional Belgian cheeses

NICE TO KNOW
Please pay per table. Tip: send a Tikkie payment request!
We do not accept €200 and €500 notes.

The price shown on the cash register is the correct price.  
Subject to spelling mistakes and printing errors. 



DESSERTS
S U N DA E S  &  B R U S S E L S  WA F F L E S

available to order until kitchen closing time

Share jouw #degouverneurmaastricht moment! 
Volg ons op Instagram & Facebook.

FR IET JES
PUNTZAK FRIET met Belgische mayo	 6.00.
te bestellen tot sluitingstijd keuken  

SUNDAES 
COUPE DAME BLANCHE 	 8.50
vanilla ice cream with chocolate sauce
and whipped cream

COUPE AARDBIJ	 11.50
vanilla ice cream with strawberries,
bastogne cookie, and whipped cream

COUPE PECHE MELBA	 11.50
vanilla ice cream with grilled peach,
raspberry sauce, almond, and whipped cream

BRUSSELS 
WAFFLES
powdered sugar and whipped cream	 6.50
powdered sugar, vanilla ice cream, 
and whipped cream	 8.50
powdered sugar, vanilla ice cream, 
strawberries, and whipped cream 	 11.50
extra scoop of ice cream	 +2.50

BAR  SNACKS 

HOPPAS
B E L G I A N - S T Y L E  TA PA S  �( H O P  &  TA PA S  =  H O P PA S )

served after the kitchen closes

CHEESE CUBES 	 10.00
with mustard and Amsterdam-style pickled onions	

MEATLOAF served with mustard	 9.50
	
BITTERBAL, TRADITIONAL 
DEEP-FRIED SNACK	
8 	 10.00
16 	 20.00

VEGAN BITTERBAL CAS & KAS, 
VEGAN TRADITIONAL DEEP-FRIED SNACK	
8	 10.00
16 	 20.00

LUXURY FINGER-FOOD COMBO assorted snacks
8 	 10.00
16 	 20.00

DEEP-FRIED, MELTED-CHEESE SNACKS
8 	 10.00
16 	 20.00

Our kitchen is open from Sunday to Wednesday: until 
11:00 PM From Thursday to Saturday: until midnight. 

Lunch is served until 4 PM and dinner is served until 
10:00 PM. 

KITCHEN 
OPENING T IMES

NICE TO KNOW
Please pay per table. Tip: send a Tikkie payment request!


