
Main dish

Served cold, with a touch of Liège syrup.

Braised cabbage - €13
Hollandaise infused with North Sea brown 

shrimp and chilli oil.

We are open every day from 

12PM to 11PM.

Getting started
Braised Belgian endives, 
vinaigrette - €10
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6he salty bree�e of the North Sea 
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Melting cheese, golden crust, � Liège 
syrup

Mi_ed duo - €18

Roasted vegetables with thyme 
and burnt onion cream  - €19

M arinière�

�arlic � crea�
White wine

Mussels with fries - €29

Tuna & peach  - €7
�ust like Wednesdays after school.�

 

Flemish beef stew style.

Smoked trout from the Òur Ñalley 
& its toast - €18
Whipped cream, lemon � chives

Raw Belgian goodness to share, 
served non-stop

Little gems

»ulled beef bao - €13

Brasserie operated by

k�n�� men�

Sweet �nale

ËÊ aÃ - ÊÆÂÉ pÃ

�istolet of your choiceê American �  Hummus � roasted 

vegetables � 6una mayo � Roast chicken � Warm goat�s cheese

Soup of the day with open sandwiches � 12l

€2ý

€29
ÒÝÌßÞÚÜÛ�an Ôuices Ä Applesauceº

Fries Ä Salad

¾ÄÂ chicken p.p.º

oµ
¾Ä¿ chicken p.p.

6he garden on a feast, with a smoky and 

gourmet note.

100% chicken vol-au-vent, 
fries - €23
Farm chicken and a sauce that makes 

hearts skip a beat 

Steak 200gr with fries, salad and 
pepper sauce- €28
Signed Dierendonck

Belgian beef, farmhouse bacon, spiced 

gingerbread, good beer and fries.

Caesar Salad� €1�
6he classic �aesar salad, prepared with 

our organic roast chicken.
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Traditional Flemish beef stew, 
with fries - €22

Liège-style 100% veal meatballs, 
fries - €21
With the famous “sauce lapin”, perfect 

for dipping your fries.

Qpe�ia�ties
Family Roast Chicken 

1,7áG
Òrganic Roast Chicke­

CoL des »rés
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�acked with celeriac balls, full�on veggie goodness.

Mushroom vol-au-vent, fries - €20

HC1Ý@Ý?ßÌÚÒÝÌßÞÚÜÛRoasted vegetablesº
Baby potatoes Ä Salad Ä Applesauce Ä �an 

Ôuices

Chicory gratin with mashed 
potatoes - €18
A Brussels classic that warms both heart 

and belly

“L'Américain” : The Beef tartare, 
with fries & salad  - €21
Raw, fresh, seasoned to perfection. A 

national obsession.

Catch of the day - €26
Seasonal stoemp and Sambre et Meuse 

sauce.
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Cervelas sausage from Magerotte, 
peanut mustard - €8
Belgian traditional sausage.

The delights of ñTeroir deù
Magerotteñ - €1ý
�ountry terrine, wild boar ragout from 

Nassogne � Ardennes cured ham.

Aged Ñieu_ Brugge cheese 
Y100gh, Liège syrup - €11
~|pect the une|pectedê sweet � savoury.

Artisanal white sausage, old-
fashioned mustard - €10
Like at the local fair.

�hole grey shrimps deep-fried � €9
So good, you�ll eat them in one bite

Beetroot hummus - €8
A clever e|cuse to eat your vegetables.

Sides
Side of Belgian fries - €7

Green salad with vinaigrette - €3,7

Mashed potatoes - €8

Sautéed forgotten vegetables  - €8

Braised Belgian endives - €7

6he Belgian classicê vanilla ice 

cream, warm chocolate sauce and 
whipped cream.

Ýame blanche - €10

Cheese selection - €13

BasLue Cheesecake & 
Cherries - €10

Chocolate brioche French toast � €11
6hick and golden, generously topped 

with Dwatta chocolate sprinkles.

Chocolate mousse  - €9Ê Crème br¤lée - €8
Smooth, hint of salt 6raditional ± with that perfect crackle 

on top.

Melting and fruito

 

Coffee with a selection of 
four signature�
pralines - €1v
�rafted by the artisans at 

Maison �liester.

Brussels waf�e - €12
Served with your topping of 

choiceê chocolate � nuts 
&Manon�, brown sugar or 

salted caramel


oin �s on so�ia� media to dis�over o�r �atest ne�s and s�are yo�r moments �it� �s �nonantefo�ies
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