
  Tapas, warm
Babbels fiesta (min 3p) 									         198:-/p
Our chef compose your fiesta with five of our tapas to be enjoyed as a whole meal.

Babbels Grande fiesta (min 3p) 								        298:-/p
Our chef compose a meal out of the ordinary where you eat your way through eight 
different tapas from our tapasmenu and finish it off with the chef’s choice of dessert.

Our own Pirogues filled with chicken and chilicreme. 					     58:-

Fillet of chicken on a skewer with hot chilisauce. 						      56:-

Honeyglazed goatcheese on bread with spring onion-yoghurt and pine nuts. 		  58:-

Hot scampi with chili and garlic. 								       68:-

Filopastry baked fillet of pork, cantadoucreme and mangojalapenodip. 			   66:-

Roasted tortillabread with serrano and mozarella. 					     62:-

Vegetarian tzayskewer with tomatopesto. 						      52:-

Garlicbread with tzatziki, enough to share. 						      39:-

Fillet of beef on a skewer 100 grams, with dijoncreme, red onions á la bookmaker. 		 89:-

Deep fried squid with aioli. 								        58:-

Ribs barbequeseasoned. 								        56:-

Fillet of pork on a skewer 100 grams served with apple & rosemary yoghurt. 		  64:-

Minced lambmeat on a skewer with chili&mint yoghurt. 					     56:-

Artichoke soup topped with crispy bacon. 						      62:-

Tomato & Gorgonzolaglazed dates with bacon. 						      54:-

Filopastry baked qourn, cantadoucreme and mangojalapenodip 			   54:-

Criss cut potatoes with garlic dip. 							       46:-

Jumbo potato wedges with garlic dip. 							       44:-

Creamy potatoes au gratin. 								        48:-

  Tapas, cold

Nachos with garlic dip and salsa. 							       44:-

Tomatobruschetta with serranowrapped asparagus & parmesan. 				    68:-

Three kinds of cheese with tomatomarmalade. 						      72:-

Hand-peeled Shrimp in an avocado creme, served on toast. 				    68:-

Tomato and Mozarella salad topped with pesto. 						      69:-

Potatosalad with sun dried tomatoes, basil and olives. 					     44:-

Sausage platter with three sorts of sausages. 						      68:-

Big green olives marinated in garlic. 							       39:-

All our tapas are garnished with bread.



  Main courses

Mixed grill (pork and beef)									         219:-
Served with tzatziki, chili-choronsauce and wedged potatoes.

Grilled 250 gr Black Angus entrecote								        249:-
Served with vegetables, whiskeysauce and potatoes au gratin.

Babbels fish											           198:-
Grilled fillet of pikeperch with cream-cooked beetroots topped with red onions & apple-salsa. 
Served with roasted potatoes.

Grilled fillet of veal										          229:-
Served with root-crop chips, potatoecake and a red-wine sauce.

Babbels burger											           169:-
280 g Black Angus burger with the houses dressing, garlic-dip,
pepperonicheddar and criss-cut potatoes.

The houses skewered fillet of chicken *								        169:-
Served with tomato and mozzarella salad, pesto, wedged potatoes and mangorajah dip.

Babbels veggie											           159:-
Vegetarian burger made on root-crops and vegetables.
Served with salad, red onions, tomatoes, mangorajah dip and criss-cut potatoes.

Classic Caesarsalad *										          169:-
Chicken, romansalad, bacon, pamesancheese and bread-crutons.

Hamburger with bread/Fillet of chicken on a skewer (children up to 12 years old)		   	  69:-
Served with tomatoes, salad, dressing and criss-cut potatoes.
A soda of your choice, aswell as an ice-cream cone after the meal.

* Available as a vegetarian dish.

  Desserter

Our own Crema Catalana									         78:-
Spanish creme bruleè seasoned with cinnamon and vanilla.

Babbels Nougatcake										          78:-
With bubblemarinated blackberries and pomegranate.

Rasberrycheesecake										          76:-
Babbels special.

Three Cheese											           72:-
With Spanish tomatomarmalade.

Vanilla ice-cream & Chocolate ice-cream							       76:-
With rasberry and chocolate crunch.

Chocolate truffels										          35:-
A variety of tastes, small sweets.


