
 Menu
We are happy to advise you on any allergens or dietary wishes.

The composition of dishes may change. All prices are in Euro and 

include VAT.

Vegan Finest

Mushroom paté | red onion | pickles

Jackfruit | dill | celeriac

Seasonal vegetables | Jerusalem artichoke | seaweed stock 

Gnocchi | leek | parsnip (6th course)

Seitan | pumpkin | black garlic

Apple | caramel | Liège syrup (7th course)

Pear | chestnut | chamomile

5 courses 79 (from Tuesday until Thursday) 

6 courses 89

7 courses 99 

Pair with wine and/or non-alcoholic drinks

5 courses / 6 courses / 7 courses

With pairing wines               60 / 70 / 80 

With wine and mocktails     40 / 50 / 60 

With non-alcoholic drinks  40 / 50 / 60



Expressions by chef Hannes

Sea bass | finger lime | sourdough

supplement Royal Belgian Caviar +15

 

Holstein beef | oyster | algae

 

Cod | wild mushroom | Champagne

supplement winter truffle +14

 

Foie gras | fennel | eel (6th course)

Deer | old port | kale

Coffee | sea buckthorn berry | pear (7th course)  

Blueberry | vanilla | shiso  

5 courses 79 (from Tuesday until Thursday) 

6 courses 89

7 courses 99 

Pair with wine and/or non-alcoholic drinks

5 courses / 6 courses / 7 courses

With pairing wines               60 / 70 / 80 

With wine and mocktails     40 / 50 / 60 

With non-alcoholic drinks  40 / 50 / 60

Royal Belgium Caviar

10 gram 45 / 30 gram 125

Van Tricht’s Cheeses

3 cheeses 12 / 6 cheeses 20

Welcome to LOF Restaurant. I proudly present the winter 

menu to you.

Growing up on the coast in Koksijde, you will always discover 

the sea in my dishes. The seasons also remain an unchanging 

source of inspiration. I often start with one or two ingredients. 

Together with the sommelier, the brigade and the kitchen 

team, this turns - out of love for our profession - into a total 

experience that we are passionately serving to you today.

Enjoy.

Hannes Vandebotermet


