FOOD




BAR BITES

IRISH MOR OESTERS 23

natuur | aziatique | wasabi

FALAFEL BITES 12

labneh aioli | granny smith | chili

SOFT SHELL CRAB 15

tempura | nuoc cham | limoen

VITELLO TONNATO CIGARS 15

filo | hazelnoot | tartaar | ansjovis mayo

CHARCUTERIE ASSORTIMENT 19

verschillende vleeswaren

HOME MADE FOCACCIA 9

za’atar | gezouten citroen | bieslook | parmesan

IBERICO PLATTER 21

iberico ham 24 maanden | home made Iberico kroketjes

ARTISJOK 18

saleé tierentijn | kervel | citroen

BRIOCHE BARRIQ 7

butter | za’atar | gezouten citroen

Bévic]

GASTROBAR

THE ART OF SHARING FLAVOURS
YELLOW BEET CEVICHE 19
exotic mango | chili | micro salad | barilotto | pistachio
ZEEUWSE MOSSELEN 22
tom kha | limoen | koriander | chili
AUBERGINE BARRIQ 18
baba ganouche | zough yoghurt | tecchina | gepofte kikkererwt
ZALM MOZAIEK 19
tomasu beurre blanc | quinoa
C’EST PRINTEMPS 19
filo tartelette | romesco | ricotta salad | postelein
TARTAAR RUND 24
dashi-iri ponzu | yuzu kosho | harinori | daikon

KOREAN CHICKEN 21

gochujang | limoen kewpie | soft kimchi salad | sesam | koriander

BOUCHEE ROYALE 23

bladerdeeg | witte pens | zwezerik | ganzenlever | kastanje paddestoel

THAI BEEF SALAD 21
holstein bavette | tempura pretzels | julienne | munt
GAMBA TOAST 19
hong kong flavours | crispy chili mayo | gebrande limoen
DUCK PACCHERI 24
paccheri pasta | gekonfijte eend ragout | maitake | truffel

VICHYSSOISE RISOTTO 23

vichyssoise | gerookte paling | eekhoorntjesbrood | lardo | gremolata

questions about allergens? feel free to ask us

the composition of the dishes may change

BARRIQ SHARING MENU

discover the art of sharing flavours
in our 5 course menu

BAR BITES

upgrade oesters 12

SHARINGS

upgrade kaas assortiment 15

DESSERT

70

WINE PAIRING 28

BOB PAIRING 28

served for the entire table (min. 2p)

price per person

LUNCH MENU

KEUZE UIT 2 STARTERS

KEUZE UIT 2 HOOFDGERECHTEN

KOFFIE/THEE

45



