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BEVERAGES
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Chaudfontaine sparkling	 2.00

Chaudfontaine still 	 2.00

Chaudfontaine sparkling 1 /2 L	 3.80

Chaudfontaine still 1 /2 l 	 3.80

Chaudfontaine sparkling 1 L	 7.50

Chaudfontaine still 1 l	 7.50

Perrier	 2.10

Mattoni sparkling	 2.30

Aquila still	 2.30

Fanta	 2.00

Fanta lemon	 2.00

Gini	 2.00

Sprite	 2.00

Coca cola	 2.00

Coca cola light	 2.00

Coca cola light lemon	 2.00

Coca cola zero	 2.00

Tonic (nordic mist)	 2.00

Ice Tea	 2.30

Ice Tea light 33cl	 2.60

Aquarius	 2.60

Cécémel chocolate milk	 2.00

Fristi strawberry milk	 2.00

Juice (minute maid)

	 Orange	 2.00

	 Grapefruit	 2.00

	 Apple	 2.00

	 Apple chery	 2.00

	 Tomato	 2.00

	 Ace	 2.00

Apton	 4.00

Pomton	 4.00

Fresh orange juice	 4.20

Fresh lemon juice	 4.20
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DRAUGHT 

Jupiler 25cl	 2.00 

Jupiler 33cl	 2.80 

Jupiler 50cl	 3.70 

Lindemans kriek	 2.30 

De Koninck	 2.30 

Leffe blond	 3.00 

Leffe bruin	 3.00

BOTTLED 

Hoegaarden	 2.30 

Duvel	 3.00 

Corsendonk pater	 3.00 

Corsendonk agnus	 3.00 

Westmalle tripel	 3.00 

Westmalle dubbel	 3.00

BOTTLED 75CL 

Omer traditional blond	 7.90 

	 Culinary: Flavoured red meat

Estrella Damm inedit	 7.90 

	 Culinary: Seafood, spicy fish dishes, asparagus 

NON-ALCOHOLIC

Tourtel blond	 2.30

APPETIZERS

Olives	 3.20

Chorizo	 6.80

Cheese/salami plate	 5.00

Scampi fritti w/ sweet-and-sour dip	 8.00 

Drumsticks w/ sweet-and-sour dip	 7.50 

Calamares w/ tartare sauce	 6.50 

Warm snacks w/ sweet-and-sour dip	 5.50 

‘Bitterballen’ w/ mustard	 5.00 

Bread w/ garlic butter	 2.50 

Plate of assorted snacks	 19.50
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ROOD

Paul Valmont - Vin de Pays D’Oc Languedoc Rousillon 	 Bottle	 3.00

Culinary: Cold cuts, salads, fowl, white and red meat	 1/4 l	 5.40 

		  1/2 l	 10.10 

		  Bottle	 14.50

Ficada - Syrah castelão - Portugal	 Glass	 3.70

Culinary: Grilled meat, cheese, aperitif	 1/4 l	 7.20 

		  1/2 l	 14.00 

		  Bottle	 20.50 

SWEET

Drostdy-Hof special late Harvest - Chenin Blanc - 	 Glass	 4.00

South-Africa	 1/4 l	 7.80

Culinary: Asian dishes, shrimp, fish, fowl, lamb	 1/2 l	 15.60 

		  Bottle	 24.50

WHITE

Paul Valmont - Vin de Pays D’Oc Languedoc Rousillon 	 Glass	 3.00

Culinary: Oysters, seafood, baked fish, salads	 1/4 l	 5.40

		  1/2 l	 10.10

		  Bottle	 14.50

Ficada - Moscatel - Portugal	 Glass	 3.70

Culinary: Aperitif, salads, fish, seafood	 1/4 l	 7.20

		  1/2 l	 14.00

		  Bottle	 20.50

ROSÉ

Domaine Nicole grenache - syrah	 Glass	 3.00

Vin de Pays des Cotaux de Bessilles	 1/4 l	 5.40

Culinary: Seafood, shrimp, baked or grilled fish	 1/2 l	 10.10

		  Bottle	 14.50
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Espresso	 2.00

Espresso decaffeinated	 2.00

Espresso mocha	 2.00

Espresso doppio (double mocha)	 2.00

Espresso ristretto (extra strong)	 2.00

Espresso macchiato (mocha w/ a little foamy milk)	 2.00

Espresso cappuccino latté (cappuccino w/ steamed milk)	 2.30

Espresso cappuccino crème (cappuccino w/ whipped cream)	 2.30

Koffie verkeerd (half espresso - half hot milk)	 2.30

‘Luxury’ coffee / tea (with sweet surprises)	 5.20

Hot milk	 2.30

Ice coffee (cold coffee with mocha ice cream)	 4.90

Filter	 2.10

Filter decaffeinated	 2.10

Tea 

	 black	 2.00

	 earl grey	 2.00

	 mint	 2.00

	 rose hip	 2.00

	 lime-blossom	 2.00

	 camomile	 2.00

	 green	 2.00

Hot chocolate	 2.30

Hot chocolate w/ whipped cream	 2.70

Hot whine 	 3.70

Irish coffee (whisky)	 6.70

French coffee (cognac)	 6.70

Italian coffee (amaretto)	 6.70

Russian coffee (vodka)	 6.70

Hasselt coffee (young gin)	 6.70

Jamaican coffee (tia maria)	 6.70

Norman coffee (calvados)	 6.70

Paris coffee (grand marnier)	 6.70

Cuban coffee (brown rum)	 6.70

Baileys coffee	 6.70
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DIGESTIVES

Cointreau	 5.20

Grand marnier	 5.20

Amaretto	 5.20

Baileys	 5.20

Averna	 5.20

Cognac Otard vs	 5.20

Cognac Otard vsop	 6.90

Calvados	 5.90

Aquavit	 5.90

Sambucca	 5.20

Tia Maria	 5.20

Drambuie	 6.60

Poire	 6.90

APERITIFS

Martini	 bianco	 4.10

	 rosso	 4.10

	 fiero	 4.10

Campari	 neat	 4.50

	 orange	 5.90

	 soda	 5.90

Porto Delaforce	 white	 4.00

	 red	 4.00

	 10 Years	 5.90

Sherry dry		  4.00

Pineau des charantes		 4.00

Passoa	 neat	 4.50

	 orange	 5.90

Pisang	 neat	 4.50

	 orange	 5.90

Safari	 neat	 4.50

	 orange	 5.90

Kir		  3.50

Kir royal		  5.00

Cava per glass		  4.50

Aperitif Maison		  5.00

SPIRITS

Young gin			  2.70

Ricard			   5.10

Whisky 	 Jack Daniels		  6.00

	 Glenfiddich		  6.70

	 William Lawson’s		  4.60

				    NEAT	 WITH 

Whisky 	 William Lawson’s	 4.60	 6.10

		  J&B		  4.90	 6.40

Wodka			   4.60	 6.10

Gin			   4.60	 6.10

Bacardi			   4.60	 6.10

Bacardi reserva		  5.00	 6.50
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ENTREES, MAIN COURSES, DESSERTS & SNACKS
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HOT ENTREES

Creamy tomato soup 	 3.50 

Provençale fish soup w/ spicy rouille	 10.50 

Cheese croquettes w/ parmesan	 7.00 

Duet of cheese and shrimp croquettes	 8.60 

Traditional shrimp croquettes

w/ deep-fried parsley	 10.20 

Scallops with fresh vegetables,

beurre blanc and shrimps	 15.90 

Scampi w/ garlic butter	 14.50 

Scampi w/ leek and curry	 14.50 

Scampi ‘Park’	 14.50

FOR THE LITTLE ONES (< age 12) 

Small chicken breast w/ apple sauce and chips	 7.00 

Small steak w/ vegetables and chips	 8.60 

Dover sole w/ salad and chips	 9.00 

Fish sticks w/ salad and chips	 8.90 

Baby spaghetti	 4.00 

Cheese croquette w/ salad and chips	 7.00 

Shrimp croquette w/ salad and chips	 9.00 

Bitterballen w/ chips	 6.50 

Vol-au-vent w/ chips	 6.50 

Hot pork sausage w/ fries	 6.50

COLD ENTREES 

Smoked salmon w/ toast	 12.80

Tuna carpaccio	 14.50

Beef carpaccio with arugula and parmesan	13.50 

Vitello tonato	 2.90 

Tomato & mozzarella w/ basil and pesto 	 11.90 

Shrimp cocktail	 price o/t day

	 vegetarian
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SALADS 

Salad w/ bacon		  11.00 

Chicken		  11.00 

Chicken and bacon		  11.90 

Baked tuna, anchovies and oliveS		  16.30 

Shrimps		  price o/t day

Scallops and bacoN		  16.50 

Duet of caramelized and smoked duck breast		  15.80 

Scampi		  16.20 

Greek		  10.50 

Goat cheese		  11.80 

Goat cheese and bacon		  12.80
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PASTA

Lasagna w/ lamb mince		  12.10

Spaghetti bolognaise		  9.00

Wok w/ chicken and noodles		  15.80

Wok w/ scampi and noodles		  18.30

Wok w/ vegetables and noodles		  13.20

Fresh ravioli filled w/ spinach and ricotta in a pesto sauce 	 14.10

	 vegetarian
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FISH

Baked salmon fillet with tartar and Mediterranean vegetables 	 17.50

Poached Saint-Pierre with Tuscan fish sauce 	 18.50

Steamed cod w/ fresh vegetables	 20.50

Poached salmon w/ chive sauce	 17.50

Scampi w/ leek, curry and tagliatelle	 18.30

Scampi Park w/ tagliatelle	 18.30

Fish stew ‘Park’	 20.50

Scallops w/ fresh vegetables, beurre blanc and shrimps	 23.90

FROM THE LOBSTER TANK

Lobster Bellevue 	 entire	 40.00

	 2 halves 	 46.00

Grilled lobster w/ fresh vegetables 	 entire	 42.00

Tagliatelle and a Pernod-sauce 	 2 halves	 48.00

Lobster w/ a mild and creamy garlic sauce 

and fresh vegetables 	 entire 	 42.00

	 2 halves	 48.00

Oysters (in season)		  price o/t day
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MEAT 

(choice between cold and warm 

vegetables, potatoes included) 

Steak 	 17.70 

Beef skewer	 17.90 

Rib-eye 300 g 	 24.90 

Filet pur 250 g 	 25.90 

Lamb chops w/ warm 

vegetables and a mustard sauce	27.50 

Pork tenderloin	 17.90 

Chicken breast	 16.00

TYPICALLY BELGIAN

(choice between cold and warm vegetables, potatoes included) 

Baked sole w/ a side salad and chips 	 price o/t day

Baked cod w/ fresh vegetables and béarnaise sauce 	 21.50

Minced stake w/ fresh chips and a side salad

(to prepare or prepared in the kitchen)	 19.40

Baked chicken with Ganda-ham, tarragon sauce

small potatoes and in season vegetables	 20.30

Beef stew with chips and a side salad	 13.40

M
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Extra sauce 

Creamy pepper	 2.00 

Tarragon	 2.00 

Mushroom	 2.00 

Mustard	 2.00 

Béarnaise	 2.50 

Choron	 2.50 

Mayonnaise / ketchup / tartar	 1.00 

Extra potatoes 

Fresh chips	 2.50 

Croquettes	 2.50 

Mashed potatoes	 2.50 

Baked new potatoes 	 2.50 

Extra healthy 

Warm vegetables	 3.00 

Side salad	 2.20 

Baked mushrooms	 3.00 

Tagliatelle	 2.50 
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snacks

Soup o/t day	 3.50	*

Dish o/t day	 9.50

Strammer Max w/ ham and cheese	 6.50

Omelet Park	 7.50

Croque in hand (grilled ham and cheese sandwich)	 3.80	*

Croque monsieur (ham and cheese) 	 4.90	*

Croque madame (ham, cheese, fried egg)	 5.20

Croque Hawaii (ham, cheese, pineapple)	 5.20

Croque Bolognese(ham, cheese, Bolognese sauce)	 8.90

Croque videe (ham, cheese, vol-au-vent)	 8.90

Croque pesto	 7.50

Smoked salmon toast	 13.90	*

Toast américain	 7.50	*

Crab salad toast	 8.10	*

Tuna salad toast	 8.10	*

Mushroom toast	 7.20

Creamy mushroom toast	 7.80

Vol-au-vent 	 8.10	*

Cheese croquettes w/ parmesan 	 7.00

Traditional shrimp croquettes	 10.20

Spaghetti	 9.00

Spaghetti (small)	 7.00

SANDWICHES (choice between white or whole grain baguette)

Américain	 4.00	*

Martino	 4.50	*

Cheese or ham	 3.60	*

Cheese-ham	 3.70	*

Cheese-ham + raw vegetables	 4.40	*

Cheese or ham + raw vegetables	 4.30	*

Crab salad	 4.50	*

Beef carpaccio	 7.50

Tuna salad 	 4.50	*

Salmon and herb cheese 	 9.70	*

sandwiches and snacks marked with an * can be ordered after 22h00

snacks
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ICE CREAM

Coupe mocha 	 4.80 

Coupe vanilla	 4.80 

Coupe brésilienne	 6.30 

Coupe dame blanche	 6.40 

Coupe advocaat	 6.60 

Coupe banana split	 7.00 

Coupe fruit	 8.10 

Coupe stracciatella	 7.50 

Coupe strawberry (in season)	 7.80

ICE CREAM FOR THE KIDS

Pinocchio	 3.70 

Jack of Spades	 3.70 

Little Red Riding Hood	 3.70 

Snow White	 3.70 

CHOOSE FROM OUR LARGE SELECTION OF TAKE-

AWAY ICE CREAM CONES!ASK OUR WAITERS

DESSERTS 

Ice coffee		  4.90

Apple strudel		  7.00

Profiteroles		  5.90

Brussels waffle

	 sugar	 3.80

	 whipped cream	 4.30

Pan cakes (from 14h00 to 18h00) 

(on Sundays and holidays from 14h00 to 17h00)

	 sugar	 3.60

	 jam	 3.80

	 syrup	 3.80

	 nutella	 4.90

	 ice cream & chocolate spread	 5.90

Extra whipped cream		  0.50

FURTHER DESSERTS (SEE SUGGESTIONS)
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WINE SUGGESTIONS

Ever more people are of the opinion 

that a delicious meal deserves a nice 

glass of wine. The following selection 

has been put together by connoisseurs 

with differing tastes and opinions, to 

make sure we can fulfill everybody’s 

expectations. To guarantee the best pri-

ce/quality ratio we decided not to cal-

culate our prices following the traditi-

onal method, but to add a fixed price to 

the purchase price of every bottle so 

we can even serve the more expensive 

wines at an inviting price. Your health! 
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Belgium

Genoels Elderen - Chardonnay Blauw - A.O.C. Haspengouw 		  29.50 
	 Culinary: Lobster, langoustines, seafood 

Chili

Viña Cono Sur - Riesling Reserva - Bio Bio Valley 				   27.40 
	 Culinary: Seafood, fish in sauce, white meat w/ sauce, seafood pasta

France

Maison Schlachter-Soeurs - Pinot gris - Alsace				    24.90 
	 Culinary: Seafood, chicken salad 

Château Guilhem “Le Viognier” - Vin De Pays D’Oc				    26.30 
	 Culinary: Aperitif, scampi, fish dishes w/ a light sauce, Asian dishes 

Saint - Véran Joseph Drouhin - AOC Bourgogne				    29.40 
	 Culinary: Seafood, oysters, mussels 

Sancerre ‘Le chatillet’-Maison Balland-Chapuis - Loire 	 75 cl 	 29.50 

	 Culinary: Fowl, salads, fine fish, sole, oysters		  37.5 cl	 16.00 

Chablis 1ier cru ‘fourchaume’- La chablisienne 			   75 cl	 36.00 

bourgogne-Yonne			   37.5 cl	 20.00
	 Culinary: Fatty fish such as salmon, eels, halibut, 			 
	 perfect w/ lobster

Chateau Talbot - Caillou Blanc - Saint Jullien 				    47.50 
	 Culinary: Oysters, sole,turbot

Italy

Soave Classico - Capitel Alto - Montreson 		  28.50 
	 Culinary: Aperitif, fish, pasta, rice dishes

New Zealand

Sacred Hill - Sauvignon Blanc - Whitecliff East Coast 			  28.30 
	 Culinary: Asian dishes without coconut, salads, oysters, seafood 

Austria

Weingut Thierry Weber Gebling - Gruner Veltliner - D.A.C. Kremstal	31.40 
	 Culinary: White and fine fish, baked vegetables 

Portugal

Terras De Alter - Fado - Alentejo 				    24.60 
	 Culinary: Pasta, wok dishes, fish dishes w/ a light sauce 

Real companhia velha - porça de murca reserva				    27.30 
	 Culinary: Mussels, wok dishes, salads, pasta, soup, white meat 

Spain

Barbarà Forés El Quintà DO Terra Alta - Catalunya			   35.00 
	 Culinary: Hearty fish dishes, lightly seasoned veal, fowl

USA 

Diamond Series - Chardonnay ‘Gold Label’-			   75cl	 35.00

Francis Ford Coppola - California			   37.5cl	 19.00
	 Culinary: Fatty fish, creamy pasta dishes				  

South Africa

Vancha - Sauvignon blanc Chenin blanc Viognier - Western Cape 		 24.90 
	 Culinary: Seafood, light fish dishes, salads
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Argentina

Domino Del Plata Crios - Malbec - Mendoza Valley 	 25.90 

	 Culinary: Pasta w/ meat, meat stews, red meat, game

Australia

Grant Burge - Shiraz - Barossa Vines		  27.60 

	 Culinary: Beef or pork w/ pepper sauce or béarnaise, game

Chili

Viña Casa Blanca - Carmenère - Cefiro Reserva DO Rapel Valley 	 27.00 

	 Culinary: Bolognese sauce, pizza, savory pastas, duck

France

Château La Liquière Les Amandiers AOC Faugères – 

Carignan grenache syrah mourvèdre - Coteaux de Languedoc 	 26.80

	 Culinary: white meat, fowl, grilled meat, Mediterranean cuisine

Domaine Du Jas - Syraphaël - A.O.C. Côtes du Rhône	 28.90 

	 Culinary: stews, venison, lamb, beef

Domaines Edmond de Rothschild - Les Granges - A.O.C. Haut Médoc 	 28.70 
	 Culinary: Pork, chicken, lamb dishes, liver, meat in sauce

Italy

Chianti Classico docg – az. Nozzole - Toscana		  30.00 
	 Culinary: All kinds of beef, saddle of hare, confit dishes

Vigna Rionda Luigi Oddero - Nebolio - Barolo		  64.50 
	 Culinary: Red meat in full-flavored sauce, guinea fowl, pheasant, duck

Austria

Weingut Thierry Weber - Blauer Zweigel - D.A.C. Kremstal	 31.50 
	 Culinary: Stews, venison, fawn, beef 

Portugal

Terras De Alter - Fado - Alentejo		  24.60 
	 Culinary: Pork roast, veal roast, fowl, pasta, minced steak

Real companhia velha - porça de murca reserva		  27.30 
	 Culinary: Full-flavored meat, fowl, strong cheese, game

Spain

Dos Victorias Vinãs Elias Mora - DO Toro		  29.40 
	 Culinary: Grilled red meat, Mediterranean meat dishes, lamb

USA

Diamond series - Zinfandel ‘red label’ - Francis Ford Coppola California 	33.40 
	 Culinaire: Viande de veau, faisan, volaille

Bogle Vineyards - Merlot - Clarksburg California		 28.90 

	 Culinary: Pasta w/ meat, white meat, fowl in sauce, game birds

Zuid-Afrika

Graham beck - syrah cabernet sauvignon - Western Cape	 24.50 
	 Culinary: Red meat w/ sauce, stews, lamb

	 YOU WANT YOUR RED WINE DECANTED? ASK YOUR WAITER
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ROSÉ WINES

Spain

Bodegas Valdorba - Eolo ‘rosade’ - Navarra	 22.60 
	 Culinary: On a sunny terrace to quench your thirst

Frankrijk

Château La Liquière, Les Amandieres rosé AOC Faugères	 26.50 
	 Culinary: Aperitif, fish soup, chicken, salads

CHAMPAGNE

Cava Creador Brut 	 Glass	 4.50 

	 75 cl	 26.00

Gruet brut	 37.5 cl	 23.00 

	 75 cl	 48.00 

	 150 cl	 90.00

Laurent Pierrier brut	 37.5 cl	 28.00 

	 75 cl	 58.00

Veuve Cliquot Ponsardin brut 	 75 cl	 75.00
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Parklaan 56  -  2300 Turnhout

T 014 43 87 87  -  F 014 42 93 57

stadspark@stadspark.be  -  www.stadspark.be
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