
We are open every day from 

12PM to 11PM.

Brasserie operated by

Mhicory gratin with mashed 
aotatoes - €1`
A Brussels classic.

P arinièreÙ

çarlic ñ creaæ
>hite winå

Ardennes style ëÕá
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Steak 200gr with fries, salad and 
aeaaer sauce- €2`
�ro
 �elgian 
aster butcher 

�ierendonc�. 

Mussels with fries - €2�

Traditional Flemish beef stew, 
with fries - €22
�elgian beef, far
house bacon, spiced 

gingerbread, good beer and fries.

cpe_iaaties

¤6n_. men6 ¦ 12¡

12 pm - 2:30 pm

Getting started
Braised Belgian endives, 
vinaigrette - €10

Served cold, with a touch of Liège syrup 

for that sweet balance. 

Main dish
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�he salty breeLe of the �orth Sea 

���u}����������v��ww�����|��u��~{
Pelting cheese, golden crust, ñ Liège 
syrup

Mi�ed duo - €1`

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

national obsession.

100% chicken vol-au-vent, 
fries - €23
�ar
 chic�en and a sauce that 
a�es 

hearts s�ip a beat�

€20
Dac�ed with celeriac balls, full/

on veggie goodness.

Mushroom vol-au-
vent, fries

Soua of the day with oaen sandwiche­
Distolet of your choice) A
erican /  

Ãu

us ñ roasted vegetables / �una 
ayo 
/ >ar
 goatÌs cheese

Liège-style 100% veal meatballs, 
fries - €21
>ith the fa
ous /sauce lapin4, perfect 

for dipping your fries.

¡oasted vegetables with thyme 
and burnt onion cream� - €1�
�he garden on a feast, with a s
o�y and 

gour
et note.

Mountry sausage ® la ¡oyale - €20
�arrot stoe
p.

íêá ìáæåã éáå ìáåãâçß Þêäë íêá Ýéßà æã âàÝåÝéÜå

Match of the day - €2H
Seasonal stoe
p and Sa
bre et Peuse 

sauce.

Sauer�raut with cured 


eats fro
 �er
e du 
�erroir de Pagerotte.

Mhoucroute garnie 21€

Tuna & aeach  - €d
Æust li�e >ednesdays after school.¸

 

�le
ish beef stew style.

Smoked trout from the �ur �alley 
& its toast�- €1`
>hipped crea
, le
on ñ chives

èulled beef bao - €13

Little gems
Raw Belgian goodness to share, 
served non-stop

Mervelas sausage from Magerotte, 
aeanut mustard - €`
�elgian traditional sausage.

The delights of /Teroir de7
Magerotte/ - €1;
�ountry terrine, wild boar ragout fro
 

�assogne ñ Ardennes cured ha
.

Aged �ieu� Brugge cheese 
�100g�, Liège syrua - €11
³±pect the une±pected) sweet ñ savoury.

Artisanal white sausage, old-
fashioned mustard - €10
Li�e at the local fair.

Æhole grey shrimas deea-fried I €�
So good, youÌll eat the
 in one bite

Beetroot hummus - €`
A clever e±cuse to eat your vegetables.

Sides
Side of Belgian fries - €d

Green salad with vinaigrette - €3,d

Mashed aotatoes - €`

Sautéed forgotten vegetables  - €`

Braised Belgian endives - €d

Sweet Cnale

�he �elgian classic) vanilla ice 

crea
, war
 chocolate sauce and 
whipped crea
.

�ame blanche - €10

Mheese selection - €13

Financier, aear aoached in 
cuberdon syrua - €�

Mhocolate brioche French toast I €11
�hic� and golden, generously topped 

with owatta chocolate sprin�les.

Mousse au chocolat - €�ó Mrème brÐlée - €`
�nctueuse, pointe de sel�

 
�raditional Ý with that perfect crac�le 

on top.

Speculoos crea
.

Moffee with a selection of 
four signature²
aralines - €1¢
�rafted by the artisans at 

Paison Dliester.

Brussels waf8e - €12
Served with your topping of 

choice) chocolate ñ nuts 
[PanonF, brown sugar or 

salted cara
el

8oin 6s on so_iaa media to dis_over o6r aatest ne:s and s.are yo6r moments :it. 6s ,nonantefoaies
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