
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
Breakfast and lunch 

 
Sint-Pietersplein 44 

9000 Ghent 
www.pitgent.be 
info@pitgent.be 

Follow Pit on Facebook and Instagram 
Tuesday-Saturday 

9u00-17u00 
 

 

 



 
Drinks 
 
Cold drinks 
 
Tap water           Serve yourself 
Sparkling water (20 cl) 2 
 
Apple juice (20 cl) 2,5 
Firefly (33cl, not sparkling): kiwi-lime-mint, passionfruit-grapefruit 4  
 
Almdudler (25cl) 2,5 
Source tonic (20 cl) 2,8 
Fritz-Kola (20cl/33cl) 2,2/2,8 
Fritz-Kola sugarfree (20cl/33cl) 2,2/2,8 
Wostok (33cl): plum-cardamom, pear-rosemary, apricot-almond 3,8 
Cawston press rhubarb (33cl) 2,7 
 
Yugen kombucha (33cl): ask for the available flavours  4 
 
Homemade drinks: 
Elderflower or ginger soda 2,5 
Iced tea 2,5 
Iced coffee 3,5 

 
Hot drinks 
 
Espresso 2,3 
Double espresso 2,8 
Americano 2,3 
Hot chocolate* 3,5 
Cappuccino* 3,2 
Latte* 3,5 
Flat white* 3,7 

Chai latte* 3,5 
Golden latte* with turmeric and ginger 3,5 
Tea (take a look at our tea selection on the next page) 3 
 
*Choose between cow’s milk or oat milk 

 
Tea selection 
 
Ginger and love 
Premium rooibos, ginger, lemongrass, lemon peel 
 
Boost and energy 
Gunpowder, green matcha, lemongrass, yerba maté, Mao Feng (white tea), lemon peel, mallow, Pi 
Lo Chun Longkou (black tea), horsetail, dandelion, spirulina, guarana 
 
Wonderland  
Rose hip, hibiscus, cranberries, blueberries 
 
The emerald isle 
Green Chinese sencha, lemon peel, mandarin, lavender 
 
Oasis of calmness  
Premium rooibos, camilla, damiana, valerian, melissa, rosemary, orange flower 
 
Premium Earl Grey 
Black Ceylon tea, bergamot, cornflower 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
 
 
Beer 
 
Pils 13 (4%) 2,5 
Gueuze Boon (7%) 2.8  
Saison Dupont bio (5,5%) 2,8 
Suzanne (5%) 2,8 
Orval (6,2%) 3,7 
Rochefort 8 (9,2%) 3,9 
Ouwen Duiker (7%) 4 
Oud Bruin ‘t Verzet (6%) 4,5 
 
Aperitifs and strong drinks 
 
Kiss my blackberries (vermouth) 7 
Roomer (Ghentian appetizer with elderflower) 4 
Appie rosé (cider) 5 
Ginderella (gin) 7 
Hooked (spiced rum) 7 
 
Cocktails 
 
Kiss my tonic 9,8 
Kiss my blackberries + Source tonic 
Gin-tonic 9,8 
Ginderella + Source tonic 
Dark and stormy 9 
Hooked spiced rum + ginger soda 
 
 
 
 
 
 
 
 
 

 
Wine glass bottle 
 
Bubbles 
Cava - Pont de ferro 5 25 
 
White wine 
House wine- Davide, Pays d’Oc 4 22 
Weisburgunder, Kalkmergel - Weedenborn 25 
Riesling, Reinhessen, Battenfeldspanier 28 
Grüner Veltliner, Horizont - Zillinger 5 28 
Esprit vendangeur (natural wine) 30 
 
Red wine 
House wine - Davide, Pays d’Oc 4 22 
Mon Ross, Barbera d’Asti - Fortetto Della Luja 4,5 25 
Spätburgunder - Weingut Gutzler  28 
 
Rosé wine 
House wine - Davide, Pays d’Oc 4 22 
 
Orange wine 
Chiarofiore (natural wine) 34 
 
Dessert wine 
Moscato d’Asti - Fortetto Della Luja 25 
Rieslaner Auslese - Weegmüller 6 30 
 
 
  

 



 
Food 
 
Breakfast/brunch 
 
Granola with plantbased or farm yoghurt and fresh seasonal fruit ​Ⓥ 6 
Ghentian mastel with jam and fresh seasonal fruit 3,5 
Sourdough toast with cheese or a homemade spread and a small salad ​Ⓥ 4,5 
Rice pudding ​Ⓥ 3,5 
Rice pudding with a red fruit sauce and fresh seasonal fruit ​Ⓥ 6 
American pancakes with maple syrup (3 pieces) ​Ⓥ 4,5 
American pancakes (3 pieces) with apples ​Ⓥ 6 
Brunch pancakes (3 pancakes with maple syrup, fresh seasonal fruit  
and granola) ​Ⓥ 8 
Or make your own combination with the following toppings: 
+ fresh seasonal fruit + 2 
+ granola + 2 
+ red fruit sauce + 1 
All pancakes are also available in a gluten-free and lactose-free version  

 
Lunch 
 
Soup of the day with toasted sourdough bread ​Ⓥ 4,5 
Lunch suggestions: see mirror  
 
Pastries 
 
Pastry of the day: see mirror ​Ⓥ  
 
 
 
 
 
Ⓥ ​= vegan or vegan option 
Looking for more info about allergenes? Just ask! 
 
 
 

 
 
Brunch formulas - from 2 persons 
1 hot drink per person included 
 
Sweet brunch 13 pp. 
Rice pudding 
Fresh seasonal fruit 
3 pancakes with maple syrup  

 
Sweet and salty brunch 13 pp. 
Sourdough toast with cheese and/or homemade spread 
Salad 
Granola with yoghurt and fresh seasonal fruit 

 
Extended brunch 17 pp. 
Sourdough toast with cheese, homemade spread and jam 
Granola with yoghurt 
3 pancakes 
Fresh seasonal fruit 
Salad 
 
optional: + Ghentian mastel with jam + 1,5  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


