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M O U L E S F R I T E S B I E R E S



Warm salad of smoked bacon, shredded duck, eggs & black pudding with garlic croutons £6.25
and a Dijon mustard dressing

Croquettes with cheddar, gruyère & Orval beer cheese served with piccalilli & salad garnish £4.50

King prawns pan-fried in garlic, chilli, ginger & herb butter £6.95

Grilled goats cheese served on a crouton with roquette, roast peppers, sun-dried tomatoes and walnut dressing £5.95

Cured meat selection served with chutney, pickles, dijon mayonnaise and rye bread £6.95

Salmon fishcakes served with baby spinach and lime hollandaise £5.25

STARTERS

Mussel Pots 1/2 kilo pot kilo pot
Fresh rope grown mussels delivered daily (starter) main course

with frites

Marinière – Steamed with white wine, garlic, cream, celery & onion £5.95 £11.50

Green Thai – Steamed in coconut, green chilli, lemongrass, lime & coriander sauce £5.95 £11.50

Provençale – Steamed with plum tomato sauce, basil, thyme & garlic £5.95 £11.50

Mussel Platters – open faced mussels in a half shell served on a platter with frites platter

Florentine – Creamed spinach sauce with smoked bacon grilled with gruyère cheese £9.50

L’Escargot – Grilled with garlic & herb butter, flavoured with Pernod £9.50

MUSSELS
OUR HOUSE SPECIALITY

ROTISSERIE
Spiced spit roasted chicken, basted in Belgian blonde
beer & apple juice, served with frites and one of the
following sauces

Sweet chilli & ginger £9.50

Wild mushroom & cream £9.50

Roasted leek & mustard £9.50

Rye Bread & Butter £1.50

Frites £2.50

Roquette and Parmesan Salad £2.95

Mixed Salad £2.75

Red Cabbage Braised with Raspberry Beer £2.50

Green Beans £2.50

Gingered Carrots £2.50

Stoemp Mash £2.50

SIDE ORDERS

( )



Haddock in Hoegaarden beer batter with haricots verts, sugar snap peas, frites and tartare sauce £10.50

Pork & Leek or Wild Boar sausages with Belgian stoemp mash & berry jus £8.95

Chargrilled aged prime 10oz* rib-eye steak with frites, caramelised onions and garlic butter or peppercorn sauce £15.95

Chargrilled 8oz* ground rump steak burger with swiss cheese, smoked bacon, cos lettuce, £8.95
red onions and tomato served with frites or onion rings

Cornfed chicken breast with guacamole, smoked bacon, cos lettuce and mayonnaise in a ciabatta bun £8.95
served with frites or onion rings

Wild mushrooms cooked in a light cream & Orval beer sauce with asparagus and £9.95
button mushrooms in a puff pastry case

Beef carbonnade - beef braised in sweet Gueuze beer with apples & plums, served with frites £9.95

Roast duck breast served with a light spring onion mash and a plum beer jus £11.50

Pan-fried salmon fillet with grilled asparagus and shellfish sauce served with pomme purée £11.95

MAIN COURSES

JANUARY SPECIALS

Available Monday - Friday 5.30 - 7.00pm
Pay the price at the time shown on

your food order!
Choose from:

Bowl of Marinière mussels served with frites

Classic 8oz* burger with tomato and cos lettuce served
with frites

Pork and leek sausages with stoempmash and berry jus

Wild mushroom cooked in a light cream&Orval beer
sauce with asparagus and buttonmushrooms in a puff
pastry case

Spit roasted chicken with chilli and ginger sauce
served with frites

BEAT THE CLOCK

KIDS EAT FREE!

Available Daily 12 - 4pm
£6.50

Choose from:

Bowl of Marinière mussels served with frites

Roast vegetable tartlet with goats cheese and a light
tomato coulis

Beef carbonnade served with frites

Salmon fillet served with leek mash and mustard
cream sauce

EXPRESS LUNCH

1 child eats free from the Mini Belgo menu per adult ordering a main course from the menu
(excludes Beat The Clock and Express Lunch)

Adiscretionary service charge of 12.5%will be added to your bill.
Olivesmay contain stones, fish and chicken dishesmay contain bones.All dishesmay contain ingredients not listed in themenu description. *Approximate weight uncooked.

Beat the Clock, Express Lunch and Kids Eat Free are not available with any other offer, promotion or voucher.

STARTERS
Thai style rich crab and mussel soup flavoured with red chilli, ginger, coconut cream & Thai basil £4.50

Roast wood pigeon salad with baby gem lettuce, bacon lardons, garlic croutons, peas, £6.50
mint and a roast garlic dressing

MAINS
Grilled medallion of tuna served with a lemon Genever butter sauce, spring onions, £12.95
carrots & sugar snap peas, garnished with toasted sesame seeds

Grilled goats cheese and roasted winter vegetable tart served with pine kernels and a light tomato coulis £8.95

DESSERT
Caramelised medallions of pineapple served with a rich mango sorbet £4.50



Bread & butter pudding with brioche, orange confit, dark Belgian chocolate andMandarin Napoleon liqueur

Belgian dark chocolate cheesecake on a baked biscuit base with chantilly cream

Brussels style waffle with vanilla ice cream, chantilly cream and a choice of warmwhite chocolate sauce or dark chocolate sauce

Baked chocolate pudding with a warm dark chocolate centre and fresh cream

Pistachio ice cream served with dark chocolate sauce and chantilly cream

Warm apple andmango crumble served with vanilla ice cream

Crème brûlée with a tuile biscuit

DESSERTS
ALL £4.50


