


food 
and 

dr inks

Sit down and relax, we are coming to serve you!

sweet pastries     3,50 / 5 / 3,50 

croissant /cinamon roll / chocolate pastry (“pain au chocolat”)

soft boiled egg     4,50

egg - toasted bread - herbal salt with puffed quinoa

bread with toppings
sweet  chocolate - jam - banana - butter     8  
savory  cheeses - jam - pickled vegetables -butter     14

yoghurt “bomb”     10 

coconut yoghurt - blackberry - lavender - coconut - caramelized pecan nuts 

greek yoghurt bowl     12

greek yoghurt - apple/pear compote - pumpkin granola - chocolate - fruit

banana pancakes     12

chocolate - cinamon - banana

french toast     13

sour cream - sweet dukkah - seasonal fruit 

ricotta toast    13

lemon ricotta - fig - roasted grapes - walnut - honey - rosemary  

Turkish egg x Pañ     12

yoghurt - anchovies butter - boiled ei - crispy oats - sourdough toast - chives

omelet     12 

spinach  -  mushrooms - herb oil - slice of sourdough bread
+ raw salmon / burrata / smoked trout / anchovies   + 4 

scrambled egg (vegan)     12 

Tofu, spinach, mushrooms, herb oil, slice of sourdough bread   

fried egg     12 

nduja - mushrooms - herb oil - slice of sourdough bread   
+ raw salmon / burrata / smoked trout / anchovies   + 4 

breakfast
From 9h  un t i l  11h30

lunch  

soup with a slice of sourdough bread     7

bread basket     5
sourdough bread - butter with fresh herbs

gnocchi    7
orange butter - Parmesan - sage

potato gratin     8
gruyère - honey - thyme 

salad with chicory     7
chicory - red beet - winter radish - fresh herbs - crispy bulgur

mushroom toast    16

herb cream - chestnut mushrooms - shiitake - oyster mushroom - lemon - black garlic
+ pastrami     + 4

hot sandwich with cheese    15

cheddar - gruyère - kimchi - spinach - honey - curry 

autumn platter    15

pumpkin cream - warme goat cheese - pickled beet - gremolata - kale crunch

spinach bowl    21

quinoa - hazelnut - spinach/andives - capers - raisins - pickled egg - burrata - anchovies 

pumpkin bowl    21

brown rice - pickled cucumber - grilled pumpkin - soy sprouts - nori - cilantro

fish of the day     26

salsifies - soy dressing  - sesame seeds 

meatloaf (meat or veggie)    12

blue cheese - pear - apple - pumpkin seed - warm fig sauce - rosemary

meatballs in tomato sauce    11

thé classic dish for our yougest guests
If you’d like something different, we’re happy to adjust to your little rascal’s taste buds!

extra’s 
raw salmon / burrata / smoked trout     + 4

From 11h30  un t i l  14uhto eat



Our motto? Simple but extraordinary.

We have a menu in frequent change, with lovely plates. To share or just for 
yourself. We advise to take 2 dishes per person. We get our fresh products as 
locally as possible: the sourdough bread is from ‘Het Desembroodje’ and our 
cheeses we get at ‘t’Leenhof” and ‘Het Hinkelspel’. Pure flavours, ingredients and 
top produce, all adapted at the rythm of nature. Topped with a touch of our own 
and a lovely heap of fresh herbs and flowers.

info

small dishes

home marinated kalamata olives   7
cheese platter   18

“apéro” platter   23

cheeses - charcuterie - olives - dip
dried sausages   8
hummus    12

crispy chickpea - flat bread
edamame beans    12

sesame oil - ginger - chilli  
fried cheese balls    13

tomato dip - marinated fennel
pumpkin fondue   14

sage - pickled veggies
sardines Espinaler   14

sourdough bread - butter 

affogato   7
+ amaretto   +3

pancakes (crèpes) (from 14h)
lemon & sugar or brown sugar   7
caramel & cream   8
scoop of vanilla ice cream   9
vanilla gelato   7
vanilla ice cream - honey - olive oil ‘Al Fianco’ - sea salt - pistachio crumble
kids ice cream (1 or 2 scoops)   2 / 4

v.a. 5,50

apetizers 

desserts

sweets

We have  a  f r e sh l y  made  a s so r tment  o f  swee t s ,  cake s ,  p i e s 
e t c .  To  en joy  w i th  a  co f f ee  i n  the  a f t e rnoon ,  o r  j u s t  a s  a 
swee t  b reak fa s t !  Take  a  l ook  a t  ou r  k i t chen  counte r .

opened  f rom Wednesday  unt i l  Sunday  f rom 09 .00  -  17 .00h
c losed  on  Monday  &  Tuesday  -  www.pañ .be

shop
shop@pañ .be
052  57  40  61

bar  -  resto
pos t@pañ .be
052  57  40  61

bnb
s tay@pañ .be
0479  60  60  25

wifi
Network :  Pañ  Gues t
password :  PanWelkom

Do you have allergies or other questions? 

Please ask our staff for info or alternatives. Almost all our dishes can be served 
glutenfree or lactose free.
For our littlest customers we are very willing to adapt to their taste buds! We always 
have something at hand for them!


