
	

	

 
 

Starters 
 
 
 
Black angus tartare with smoked anchovies 
Imperial royalty Persian caviar                       €90 
 
            
Stuffed zucchini flower 
Aromatics from the Mediterranean Rivièra             €46 
 
 
Caprese salad 7.0, Franq’s evergreen 
Roasted langoustines with watermelon and scamorza                    €58                 
 
 
“Boudin noir” of lobster and squid 
Apple compote, sauce with roucou from the Antilles                   €65 
 
     
Foie gras terrine 
Samba tea, raspberry and pistachio, brioche toast           €48
   
 
 
 
 
 
For lunch, we serve you a 2 course set menu, depending on availability 

and market supply for € 48,50



	

	

 
 
 
 

Main dishes 
 
 
 
Sole “Véronique” under crust of piment d”espelette 
Beurre blanc sauce with Riesling                              €60 
 
 
Lukewarm lobster salad 
Green beans and peach                    €69         
                  
       
Bouillabaisse d’Anvers                               €58 
 
   
Rosé roasted veal fillet 
Black truffle and patatas bravas                                   €88
      
 
Guinea fowl with compressed fennel and apricot 
Gnocchi with chanterelles mushrooms, Oriental ragout of the legs  €58                             
 
 
Peking duck “Apicius” 
Aigre-doux of cherries                        €62 
  
 
 
 
If you are allergic or intolerant to certain nutrients or ingredients, please 

inform us. The composition of our dishes can change.



	

	

 
 
 

Discover The Vault 
 
 

Stuffed zucchini flower 
Aromatics from the Mediterranean Rivièra 
 
 
Bouillabaisse d’Anvers 
 
 
Guinea fowl with compressed fennel and apricot 
Gnocchi with chanterelles mushrooms, Oriental ragout of the legs 
 
 
Cheesetrolley Franq 
refined by master fromager “Van Tricht”  
(suppl. €25,00) 
 
 
Sunset, palm trees and ocean breeze 
 
 
 
 

Discover the vault €110,00 
Please select the menu per table. 

Starting from 5 people we kindly request you to choose our menu, this to avoid long 
waiting times. 



	

	

 
 
 
 
 
Desserts 

 
 
Cheesetrolley Franq 
Refined by master fromager “Van Tricht”             €25 
 
 
Dame blanche 
Tahitian vanilla & Belgian chocolate                €14 
 
 
Yuzu and Timoncello soufflé 
Mascarpone sorbet                €18 
  
                                   
Sunset, palm trees and ocean breeze            €16 
 
 
Baba au rhum “Mount Gay”              €26 
 
 
Iced coffee FRANQ                        €15 
 
 
 
 
           
  
 



	

	

 
 
 
 
Port 
 
Niepoort White             €9,50 
Niepoort Tawny 10y           €11,50 
Niepoort Tawny 20y           €15,50 
Niepoort Colheita 1997           €17,50 
Niepoort Colheita 2004           €14,50 
Niepoort Colheita 2007           €13,50 
Niepoort Vintage 1987           €31,00 
Niepoort Vintage 2000           €24,00  
 
Madeira 
 
Barbeito Sercial 10y           €15,50 
D’Oliveira Sercial 1989           €39,50 
D’Oliveira Sercial 1999           €36,50 
D’Oliveira Verdelho 2000          €36,50 
Barbeito Boal 10y            €15,50 
D’Oliveira Boal 1987           €39,50 
D’Oliveira Boal 2001           €34,50 
D’Oliveira Malvasia 1991          €38,50 
D’Oliveira Tinta Negra 1997          €36,50 
D’Oliveira Tinta Negra 1998          €35,50 
 
Marsala 
 
Vito Curatolo Arini Marsala Superiore Dolce         €8,50 
Marco de Bartoli Superiore Oro Riserva 2004       €14,50	


