
 
 

Ernest Menu 

 

Starter, main course & dessert 45€ 

Starter & main course 40€ 

Main course & dessert 35€ 

 

Starters 

Veal shank ravioli, bone marrow sauce, smoked eggplant caviar 

Herve cheese croque:es 

Provençal-style mussel soup 

 

Main courses 

Duck parmen@er, chanterelle jus 

Victoria sea bass in a pine nut crust, crushed potatoes, chorizo beurre blanc 

Seasonal vegetable wok, basma@ rice 

 

Desserts 

Baba au rhum with vanilla ice cream 

Warm dark chocolate crisp, hazelnut cream 

 

 

 

 

 

 

For groups of 8 or more, bookings must be made 3 days in advance. 

Information and bookings: kevyn@ernest-restaurant.be 
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Hemingway Menu 

3 Courses menu  60€  cold starter, main course, dessert 

4 Courses menu  80€ cold starter, hot starter, main course, dessert 

5 Courses menu  90€ cold starter, hot starter, main course, cheese, dessert 

 

Cold starters 

Tuna tartare with guacamole, marinated octopus in ceviche 

White lenEl salad with pan-fried sweetbreads, foie gras vinaigreFe 

 

Hot starters 

Crab ravioli with wakame seaweed, garden herb buFer 

Duck parmenEer glazed with aged Comté cheese 

 

Main courses 

Iberian pork pluma with pesto sauce, Niçoise vegetables, dauphinois graEn with thyme 

BabyloFe blanqueFe and scampis with saffron and seasonal vegetables 

 

Cheese 

Warm goat cheese toast, thyme flan, arugula, AOC cheese plaFer with chutney 

 

Desserts  

Baba au rhum with vanilla ice cream 

Chocolate fondant on praline cream 

 

For groups of 8 or more, bookings must be made 3 days in advance. 

Information and bookings: kevyn@ernest-restaurant.be 
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Kids Menu 

20€ 

Main course 

A starter or main course from the menu offered in children’s format 

Dessert 

Ice cream of your choice, 2 scoops ( vanilla, chocolate or strawberry ) 

 

Drink op7ons 

 

Aperi6f 

Pommery Champagne, wine, soOs drinks, and draObeet for 30 minutes  28€ 

Jarras Blanc de Blancs, wine, soOs drinks, and draObeet for 30 minutes  20€ 

Aperi@f pla:er (Tempura of cauliflower, Pata Negra, cheese)   8€ 

Price per person, served to all guests 

 

Drinks Package 

27€ 

1 Verre d’accueil au Cava Blanc de Blancs ou mocktail « Chose » (Tonic-pamplemousse) 

Half bo:le of Merlot or Chardonnay 

Half bo:le water, coffee, tea 

Price per person, served to all guests 

 

Please note: Drinks are available à la carte, charged at listed menu prices. 


