BRASSERIE




Every year, André Rieu enchants his audiences
at the Vrijthof square. Thousands of people hum
or sing along passionately, and few can remain
still when Rieu launches into his Second Waltz.
During these concerts, Basilica offers a terrace
package so that even if you haven't managed
to secure tickets for the square, you can still
enjoy the stunningly beautiful atmosphere. Our
package includes a three-course meal before the
concert, after which you simply remain seated
and immerse yourself in this summer feast.

Do you already have tickets for a seat in the center
of the Vrijthof square, but would you like to dine
in the atmosphere beforehand and then simply
cross the street to find your seat?

We can make that happen.

RESERVATIONS FOR 2026
HAVE STARTED!

Experience an unforgettable evening with André Rieu
in beautiful Maastricht. Reserve your seat now for one
of the enchanting concerts on the Vrijthof square!
Enjoy magical melodies for only €124.50 per person.

Thursday, July 2nd to Sunday, July 5th, 2026.
Thursday, July 9th to Sunday, July 12th, 2026.
Thursday, July 16th to Sunday, July 19th, 2026.

Email us for availability:
rieu@basilicamaastricht.nl

AT
BRASSERIE
BASILICA
YOU CAN:

Dine or meet with a group
(on our 1st floor)

*

Enjoy delicious (regional) dishes
Enjoy a night out on Friday and Saturday evenings
Choose from many vegetarian dishes
Choose from more than 15 types of cocktails
Order various beers on tap
Drinks all day

*

Walking Dinner with a maximum of 40 people



FROM 10AM TO 5PM

BREADSPECIALS

Miller’s bread - white or brown
Glutenfree bread + 1.5

SMOSKE 11.5
with ham, cheese, tomato, cucumber, egg,
chipotle mayonnaise & rocket salad

BURRATAM 12.5
little gem, avocado, tomato, basil cream,
balsamic vinegar & cashew nuts

TUNA SALAD 12.5
with boiled egg, harissa mayonnaise & rocket salad

CARPACCIO 12.5
with Parmesan cheese, pine nuts,
truffle mayonnaise & rocket salad

BASILICA CLUBSANDWICH 15.5
with marinated chicken, egg, bacon, little gem,
cucumber, tomato, chipotle mayonnaise & rocket salad

SMOKED SALMON 14
with avocado cream, capers & rocket salad

BEEF CROQUETTES 11.5
with little gem & Limburg mustard mayonnaise

SHRIMP CROQUETTES 14.5
with little gem & dill mayonnaise

LUNCH SPECIALS

BASILICA YOGHURT BOWL 13.5
Greek yogurt, fresh fruit, granola, chia seeds,
mango & honey

WHITE FLOURED BAP CAESAR 14.5
with little gem, chicken, caeser dressing,
boiled egg and Parmesan cheese

BRUSCHETTA V2 125
marinated tomatoes, basil & truffel mayonnaise

BUDDHA BOWL 18.5
quinoa, rocket salad, sweet potato, avocado,
fete cheese, cherry tomato, cucumber and basil cream

BASILICA 12 O'CLOCK DISH 15.5
soup of the moment (small), brown farmer’s bread
smoske and white farmers's bread with a

croquette & mustard mayonnaise

BASILICA 12 O'CLOCK DISH FROM THE SEA  16.5
soup of the moment (small), brown farmer’s

bread with smoked salmon and white farmers's
bread with a shrimp croquette

EGGS BENEDICT

served on a brioche

SMOKED SALMON 15.5
poached eggs, avocado cream,
sauce Hollandaise & rocket salad

AVOCADO “ﬂ 14.5
poached eggs, tomato,
sauce Hollandaise & rocket salad

BACON 14.5
poached eggs, sauce Hollandaise & rocket salad
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FROM 10AM TO 5PM

SALADS
served with miller’s bread

small
CARPACCIO 13.5

with Parmesan cheese, pine nuts,
sundried tomatoes, truffle mayonnaise &
rocket salad

VAL-DIEU CHEESE M 13.5
with candied walnuts, apples fried in
Calvados & port syrup

FRIED CHICKEN 13.5
with chili sauce, lettuce, mango,
curry-ginger mayonnaise, cashew nuts &
Roma tomatoes

SOUPS

served with miller’s bread
SOUP OF THE SEASON

FRENCH ONION SOUP
gratinated with cheese
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HOT FOOD LUNCH

BASILICA BURGER

200 gr. beef burger with cheddar, bacon,
lettuce, onion, tomato, tomata salsa,
pickle salsa & fries from Zuyd

FUSIONBURGER M
200 gr. New York burger, lettuce, tomato,

ranch sauce, beetroot relish & fries from Zuyd

SCAMPIBURGER
200 gr. scampiburger, lettuce, tomato,
ranch sauce & fries from Zuyd

GREEN VEGGIE LASAGNE “ﬂ
with farmer’s bread & rocket salad

MAASTRICHTS BEEF STEW
traditionally marinated in vinegar
with apple sauce, salad & fries from Zuyd

SCAMPI'S A LA PLANCHA
9 fried scampi, herb oil, smoked garlic &
farmer’s white bread

PORK TENDERLOIN SATAY

with acar (pickled vegetables), prawn crackers,

fried onions & fries from Zuyd
2 SKEWERS
3 SKEWERS

18.5

18.5

20.5

17.5

19.5

22.5



ALL DAY FROM 10AM TO 10PM

"VLAAI” (MAASTRICHT PIE) BORRELHAPJES
FROM PATTISERIE LEMMENS
daily changing selection TRUFFLE FRIES 7
fries from Zuyd with truffle mayonnaise &
PRICES STARTING FROM 5.5 Parmesan cheese
WHIPPED CREAM WITH IT +0.5
LOADED FRIES 9
fries from Zuyd with pulled chicken &
CHILDREN'S DISHES barbecue sauce
(until 13 years old)
BREAD PLATTER M 9
BITTERBALLS 8.5 tomato tapenade, garlic butter, avocado cream &
deep-fried beef croquettes (a Dutch specialty) honey mustard cream
with fries
GREEK OLIVES M 6
FRIKANDEL 8.5 from our local tapas dealer
deep-fried minced-meat roll with fries
BITTERBALLS 6 OF 12 PIECES 6.5/12
CHICKEN NUGGETS 8.5 100% beef balls with Limburg mustard
with fries
VEGGIE BITTERBALLS 6 OF 12 PIECES “ﬂ 6.5/12
CROQUETTE 8.5 100% vegetarian balls with Limburg mustard
with fries

SNACK PLATTER 10 PIECES 10
with various deep-fried snacks

SWEET DISHES

BUFFELO CHICKEN WINGS 8 PIECES 9
CREME BRULEE 8 Home-marinated chicken wings
HOMEMADE TIRAMISU 8 CHEESE STICKS 10 PIECES M 8
deep-fried old cheese sticks
CHOCOLADE PALLET 8.5
MANCHEGO CHEESE M 8.5
HOMEMADE CHEESECAKE 8.5 with honey & framer’s bread
with warm blueberry sauce
NACHO'S M 12.5

fried over with cheese, tomato salsa,
sour cream & avocado cream

BASILICA BASILICA
BEERPLATTER 14.5f] BEERPLATTER 27.5 NACHO'S DELUXE 155

fried over with cheese, pulled chicken,

fennel sausages, bruschetta with tomatoes,
Manchego cheese, Manchego cheese, Buffalo
olives, bitterballs (5) chicken wings, truffle fries,
& nacho's fried over olives, fennel sausages,

tomato salsa, sour cream & avocado cream

with cheese & sour nacho's fried over with

cream cheese & sour cream,
bread with tomato
tapenade, honey mustard
cream & garlic butter.




DINNER

FROM 5PM TO 10PM

STARTERS

BRUSCHETTA M 12.5
marinated tomatoes, basil & truffel mayonnaise

CARPACCIO 13.5
with Parmesan cheese, pine nuts, sundried tomatoes,
truffle mayonnaise & rocket salad

SOUPS

served with miller’s bread

small large
SOUP OF THE SEASON 6.0 7.5
FRENCH ONION SOUP 6.5 8.5
gratinated with cheese
SALADS
served with miller’s bread

small large
CARPACCIO 13.5 17.5

with Parmesan cheese, pine nuts,
sundried tomatoes, truffle mayonnaise &
rocket salad

VAL-DIEU CHEESE M 13.5 17.5
with candied walnuts, apples fried in
Calvados & port syrup

FRIED CHICKEN 13.5 17.5
with chili sauce, lettuce, mango,

curry-ginger mayonnaise, cashew nuts &

Roma tomatoes

BUDDHA BOWL 18.5
quinoa, rocket salad, sweet potato,

avocado, fete cheese, cherry tomato,

cucumber and basil cream

DESSERTS
See sweet dishes on the All Day page.

HOOFDGERECHTEN

BASILICA BURGER 18.5
200 gr. beef burger with cheddar, bacon,

lettuce, onion, tomato, tomata salsa,

pickle salsa & fries from Zuyd

FUSIONBURGER \ 7 18.5
200 gr. New York burger, lettuce, tomato,
ranch sauce, beetroot relish & fries from Zuyd

SCAMPIBURGER 20.5
200 gr. scampiburger, lettuce, tomato,
ranch sauce & fries from Zuyd

BUDDHA BOWL 18.5
quinoa, rocket salad, sweet potato, avocado,
fete cheese, cherry tomato, cucumber and basil cream

PORK TENDERLOIN SATAY
with acar (pickled vegetables), prawn crackers,
fried onions & fries from Zuyd

2 SKEWERS 19.5
3 SKEWERS 23.5
MAASTRICHTS BEEF STEW 19.5

traditionally marinated in vinegar
with apple sauce, salad & fries from Zuyd

SPARERIBS 22.5
with barbecue sauce, salad & fries from Zuyd

TAGLIATA DI MANZO 26.5
(IS COOKED MEDIUM-RARE AS STANDARD)

sliced steak, rocket salad, seed mix, Parmesan
cheese, Roma tomatoes & créme di balsamic

SCAMPI'S A LA PLANCHA 22.5
9 fried scampi, herb oil, smoked garlic &
farmer’s white bread

SCHNITZEL (500 GR.) 24.5
with mushroom or pepper sauce,
cranberries & fries from Zuyd

ASIAN SEA BASS 23.5
fried sea bass, noodles, lime, soy, sesame,
yellow zucchini, coriander & wasabi crumble
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No matter how you walk through the streets of
Maastricht, you'll always end up at the imposing Vrijthof,
the HEART of MAASTRICHT. The Servaas Basilica and the

blood-red St. John's Tower mark the west side of the
square. On the other side lies the striking building of
Brasserie Basilica.

Vrijthof 15A
6211LD Maastricht

+3143 321 3936
www.basilica.nl
info@basilicamaastricht.nl
Open daily

Ontwerp | www.ontwerpstudiodorenda.nl

ALLERGENS
Cross contamination of allergens in our kitchen can

never be completely ruled out. If you suffer from any

allergy, please report this tot he waiter.
TEAM BASILICA




