
SOUPE DE POISSONS                                $8.50
TOMATO FISH SOUP
CRÈME D’ASPERGES                                $8
CREAM OF ASPARAGUS  SOUP
SOUPE DU  JOUR                       $8
SOUP OF THE DAY
SOUPE DU JOUR ET SALADE COMBO                     $10.50
COMBO OF SOUP OF THE DAY AND HALF SALAD SELECTION

HALF FULL SIZE
$7 $13

WARM STRING BEANS, BACON, POTATOES, ONIONS AND WHITE WINE VINEGAR SAUCE
SALADE DE MOZZARELLA & PROSCIUTTO                                        $7 $13
 MOZZARELLA  &  PROSCIUTTO SERVED ON A BED OF TOMATOES
SALADE CAÉSAR                                                                    $7 $11
CAESAR SALAD
SALADE D’ENDIVES, FROMAGE DE GOUDA ET  JAMBON    $7 $13
BELGIAN ENDIVE SALAD WITH GOUDA CHEESE AND  HAM
SALADE  GRECQUE                                                           $7 $13
GREEK SALAD … ROMAIN, FETA, BLACK OLIVES, MINI ROASTED PEPPERS
SALADE CROQUANT DE CHÈVRE, COULIS A LA BIÈRE GUEUZE  PÊCHE                               $14
GOAT CHEESE SALAD WITH  A PEACH BEER REDUCTION
ASSORTIMENT DE LÉGUMES GRILLÉS ET SA RÉDUCTION BALSAMIQUE                              $15
GRILLED VEGETABLES WITH A BALSAMIC REDUCTION OVER MIX GREENS 

TARTINE GRATINÉE AU JAMBON ET FROMAGE DE GRUYÈRE $9
 TARTINE OF HAM & GRUYÈRE CHEESE MELTED OVER TOAST
TARTINE DE SAUMON FUMÉ ET FROMAGE DE CHÈVRE $11
 TARTINE OF SMOKED SALMON AND GOAT CHEESE OVER TOAST
TARTINE DE TARTARE DE BOEUF  ( TOAST CANNIBALE ) $9
 TARTINE OF FRESH GOUND RAW BEEF MIXED WITH TRADITIONAL INGREDIENTS OVER TOAST
TARTINE DE PROSCIUTTO AND MOZZARELLA $9
 TARTINE OF PROSCIUTTO AND MOZZARELLA OVER TOAST

MACARONI  GRATINÉ AU  JAMBON  ET  FROMAGE DE GRUYÈRE                                                $12
BELGIAN STYLE MACARONI WITH GRUYÈRE CHEESE AND HAM
SPAGHETTI BOLOGNAISE                                                                                                                      $12
SPAGHETTI WITH GROUND BEEF AND PORK TOMATO SAUCE
SPAGHETTI CARBONARA                                                                                                            $12
SPAGHETTI WITH A SMOKED BACON CREAM SAUCE 

HAMBURGER GRUYÈRE, ENDIVES CARAMÉLISÉES ET SON CORNET DE FRITES                 $15
10 OUNCE GRUYÈRE BURGER, CARAMELIZED ENDIVE, LETTUCE WITH BELGIAN FRIES
QUICHE LORRAINE ( OIGNONS VERTS, LARDONS, TOMATES ET FROMAGE DE GRUYÈRE ) $10
QUICHE LORAINNE ( GREEN ONIONS, BACON, TOMATOES ET GRUYÈRE )
DUO DE CRÊPES FARCIES, SAUCE BÉCHAMEL                                                                                                    $12
TWO STUFFED CREPES (HAM & CHEESE / CHICKEN & MUSHROOMS) BÉCHAMEL SAUCE
PETITES CROQUETTES DE FROMAGE  & CREVETTES GRISES AVEC FRITES                                                         $14
 CROQUETTES OF NORTH SEA SHRIMP AND CHEESE WITH BELGIAN FRIES 
PETITE CASSEROLE DE MOULES ET SON CORNET DE FRITES $13
POT OF MUSSELS …WITH BELGIAN FRIES
*  MARINIÈRE(CELERI, ONIONS,  BUTTER)    * NATURE  (WHITE WINE  &  GARLIC)
* GARLIC   ((CREAM & GARLIC)  *  CURRY   (CREAM  &  CURRY)

                CHICKEN      OR         FRESH MARINATED ANCHOVIS     +  $3.

DINNER MENU ALSO AVAILABLE ON REQUEST
FOR MULTIPLE FORMS OF PAYMENT AND PARTIES OF 6 AND MORE 

18% GRATUITY WILL BE AUTOMATICALLY ADDED

SALADS

TARTINES

PASTA

SPECIALITIES 

LUNCH  MENU
BRUSSEL’S  BISTRO

SALADE LIÉGEOISE                                                                 

ADD TO YOUR SALAD
                  SCAMPI        OR         SMOKED SALMON          +  $5.

SOUPS


