Starters and Sharing Plates
Faux Gras 7,00
with Maarten’s sourdough toast and house made vegan butter

Golden Cauliflower Soup 5,00
garam masala spiced, with a hint of fresh ginger, turmeric and coconut
topped with roasted cauliflower and toasted pumpkin seeds

MD Snack Plate (2 pers) 16,00
mixed roasted nuts
Bella di Cerignola olives
sweet potato fries with garlic and ‘Parmesan’ dip
root veggie crudites with ‘goats’ cheese dip
spicy samosas
mini loempias with smoked chilli jam

Max & Bien 3 Cheese Plate (2 persons)

16,00

roqueforti blue, hickory smoked and garlic pepper cheese
herby crackers, chilli jam and red grapes

Main Courses
Lasagne 16,50
with vegan mince, carrot, almond béchamel, pea shoot pesto
baby leaf, cherry tomato and basil salad
served with a creamy maple and balsamic dressing

Wild Mushroom and Sausage Ragout 15,00
with celeriac mash
and braised purple hispi cabbage

MD Caesar Salad 15,00
with pan-fried ‘chicken’ pieces, Frank’s smoked tofu, crispy sesame kale
romaine and baby leaf salad, garlic croutons, vegan Parmesan
served with MD Caesar Dressing

Our menu is 100% plant based and made fresh daily in house.. Please let us know if you have any food allergies

Winter Salad 12,50
Agave glazed winter veggies, puffed ancient grains, toasted sunflower seeds,
spinach and a bergamot and thyme dressing

Crispy ‘Chicken’ Sandwich 17,00
with smoked chilli jam, Asian slaw, kimchi and sesame lime mayo
(choose hand-cut fries or sweet potato with MD Mayo)
+ add smoked tofu bacon 1,50

MD ‘Cheese’burger 17,00
MD seitan burger with ‘Max & Bien’ fondue sauce
pickles, grilled red onion, vine tomato and MD chipotle burger sauce
(choose hand-cut fries or sweet potato with MD Mayo)
+ add smoked tofu bacon 1,50

Sides
Hand-cut ‘Friethoes’ Fries with MD Mayo 4,50
+ add another MD Sauce 1,00

Sweet Potato fries with MD Mayo 4,50
+ add another MD Sauce 1,00

Dessert
Baked Cheesecake 6,00
with blackberry and rosemary coulis

Housemade Appletart 5,50
with cardemom crème Anglaise

Housemade Triple Chocolate Cake 5,50
dark, milk and white chocolate with Belgian Chocolate sauce

Gingerbread Sticky Toffee Pudding 6,00
with salted caramel sauce and cardemom crème Anglaise

Our menu is 100% plant based and made fresh daily in house.. Please let us know if you have any food allergies

