


" Welcome

Welcome to Grand Café De Brass. At De Brass, we offer a concept
where you can create your own multi-course menu for a great
price. If you prefer, you can also order individual dishes.

2 courses - skarter and main course 30
2 courses - main course and dessert 30
3 courses - starter, main course and dessert 37

Our kitchen team wishes you a pleasant and, above all, delicious
evening!



Staﬂ‘gé

A Lo, carte 11.8
Beef Carpaccio

The well-known classic, served with truffle mayonnaise, pumpkin seeds, Parmesan
cheese and rocket.

Swmoked Salmown
Smoked by Veltman Vis. Served with wasabi mayonnaise, pickled vegetables, rocket,
lemon and toast

Ca resev

Our vegetarian favourite with mozzarella, tomato and green pesto.

Bread Platber

Freshly baked white and brown baguette served with aioli, herb butter and green pesto.

Chicken tenders

Served with curry mayonnaise, rocket, pickled vegetables and spring onion.

Roasted Tomalto Soupv

Homemade, served with cream, green pesto and bread.

Minestrone soup V7
Tomato soup filled with bell peppers, red onion, mushrooms, carrot,
green asparagus and fusilli. Served with bread.

Tom Kha Kai (vegan option available)
Coconut milk-based soup, filled with chicken, green asparagus, bean sprouts,
spring onion and crispy onion. Served with bread.

Starters Platter (for 2 people) R7

Carpaccio rolls, smoked salmon on toast, bruschetta, chicken tenders and
a choice of soup.

The starters platter can also be ordered as a starter in the set menu
for 2 people. An additional charge of 2 euro per person.




 Main courses

A la corte

Served with fries and sautéed vegetables.

Biskro Steale

RR.&

A classic cut of beef. Served with pommes duchesse, carrot and pepper sauce.

Chicken Thigh Sata

The classic dish served with peanut sauce, atjar salad, serundeng, spring onions and

cassava crackers.

Spareribs

Our homemade spareribs with curry mayonnaise, crispy onions and spring onions.

Beef Burger
On a potato bun with Cheddar, bacon, curry
mayonnaise, fomato and crispy onion rings.

Wiener schinibzel

Served with a green salad and lemon.

Salmon fillet

Pan-fried skin-on and served with fusilli, red onion, mushrooms, pepper and
green asparagus.

De Brass Special for 2 People
Meat Platter

49.6

Beef burger, spareribs and chicken satay with accompanying garnishes and sauces.

Served with fries and sautéed vegetables.

The meat platter can also be ordered as a starter in the set menu

for 2 people. An additional charge of 2 euro per person.




 Main courses

A la corte 19
Fish & chips

Our battered hake fillet. Served with chips, remoulade and mayonnaise.

Vegeltarian Red C‘.u,rrj\/’
Deliciously spiced dish with pumpkin, peppers and mushrooms, served with rice
and a fried egg.

Loaded fries

A bowl of pure deliciousness with chorizo, Cheddar, mixed onions, jalapefios and
avocado mayonnaise.

Vegetarian Loaded Fries V7
A vegetarian bowl of goodness with mushrooms, peppers, Cheddar, mixed onions,
jalapefios and avocado mayonnaise.

Avocado Burger 7

Served on a potato bun with Cheddar, avocado mayonnaise, guacamole,
tomato and pickled red onion.

Served with chips and mayonnaise.

Beef Carpaccio
Mixed salad with cucumber, tomato, pumpkin seeds, truffle mayonnaise and
Parmesan cheese.

Smoked Salmown

Mixed salad with cucumber, tomato, pickled vegetables and avocado mayonnaise.

Gool’s cheese

Mixed salad with crispy goat's cheese, green asparagus, tomato,
honey and pumpkin seeds.



Served with syrup and powdered sugar.

Plain 7
Cheese ¥.5
Cheese & Bacon 10

Fouhékids_

Fries with Snack ¥.5
Choice of croquette, mini frikandel, chicken nuggets or mini cheese soufflés.
Served with cucumber, mayonnaise and apple sauce.

Bread with Herb Butter &4
White or brown bread.

Tomato Souw &
Served with a slice of white bread.

Fried fish fillet with fries 9.8
Served with remoulade and lemon.

Kids’ friet 3.5

Served with apple sauce and mayonnaise..

Children’s Ice Cream 4

Vanilla ice cream with whipped cream and mini marshmallows.

Fremch Toast with Fristan Sugar Bread s
Served with a light dusting of icing sugar.



A la carbe K
Dame blanche

Vanilla ice cream with whipped cream, chocolate sauce and a chocolate.

Stroopwafel Bavarois Paskr
Served with a scoop of salted caramel ice cream, whipped cream and a chocolate.

Cheesecalke Browhie
Served with a scoop of caramel ice cream, whipped cream and a chocolate.

Warm Apple Pie

Served with a scoop of vanilla ice cream, whipped cream and a chocolate.

Sorbet

Vanilla and raspberry sorbet with cocktail fruit, whipped cream and a chocolate.

Fremch Toast with Fristan Sugar Bread
A dessert you could eat every day. Served with cinnamon ice cream, whipped cream and
a chocolate.

R Scoops of Ice Cream with Whipped Cream
Choice between vanilla, raspberry, cinnamon, and/or salted caramel ice cream.



Prass

Did you enjoy your visit?
Leave us a review by scanning the QR code!

Tag @grandcafedebrass on Instagram and we’ll
share your photo on our page!

Wifi:
Grand Cafe de Brass Guest
BRASS1234



