Belga Café’s 5 year Anniversary! 

October 23rd, 2009 

“Blast From the Past”

Remember our 2004 menu and same year’s prices
CLASSIC STARTERS WITH A TWIST

ASPERGES OP Z’N VLAAMS $8.95
Poached asparagus with a light egg-parsley-butter sauce, Flemish style

GARNAALKROKETTEN $9.50
Grey shrimp croquettes 

WITLOOFSALADE $8.25
Belgian endive salad with oranges and blue cheese

TOMATES CREVETTES $11.95
Stuffed tomatoes with baby grey shrimps

EUROFUSION STARTERS

LAUWE ASPERGESALADE $9.50
Baked asparagus with frisee salad and slices of tepid salmon with coriander-butter
KIP & KRAB SIGAAR $7.50
Spicy Cigars of chicken and crabmeat with dip sauces
KRUIDENSALADE MET KNOFLOOKWAFELTJES $9.25
Salad of baby greens and herbs, yogurt dressing, garlic waffles and tomato sherbet
FOIE DE CANARD $13.25

Smoked and poached duck liver with tutti-frutti and Flemish brioche
GREET’S KREEFTJE $14.95
Let us surprise you with lobster!

SOUPS

WITLOOFSOEP $6.25
Brussels' endive soup with cream of curry

DAG SOEP $7.00
Soup of the day

SIDE DISHES & VEGETARIAN 

Belgische frieten / Real Belgian fries / Pommes frites / Belgian mayonnaise $4.95
Pasta with sour cream and fresh herbs $8.50
Roasted market vegetables with balsamic and herbs' oil dish $11.25
Caramelized Belgian endives sprinkled with sherry-vinegar $7.50
Grilled asparagus, the American way $7.00
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CLASSIC ENTREES WITH A TWIST

KABELJAUW $19.50
Cod filet with Brussels' sprouts and Brandade
LE SAUMON $17.50
Steamed salmon with leek two ways in Duvel Beer sauce

VLAAMSE REUS $19.50

Leg of rabbit with red ale-beer “Werner Vandaele”

WATERZOOI $18.50
Waterzooi of free-range chicken and vegetables
LE VRAI STEAK BELGE $20.50
Belgian steak with real Belgian fries 

VLAAMSE STOVERIJ $17.00
Flemish beef stew with real Belgian fries

BELGIAN MUSSELS POT

$16.95
Mussels served with fries and mayonnaise!

Mussels mariniere (white wine)

Mussels with garlic butter (and cream)     

Mussels with curry crème (Asian)  
 
Mussels with white beer (and bacon)

Mussels Werner and Greta (with veggies)

EUROFUSION ENTREES

WEST AFRICAN SEA BASS $17.50
Grilled seabass with melted spinach and lemon mosto oil

COQUILLES SAINT-JACQUES $20.25
Pan seared scallops with carrot-mousseline and young carrots with cumin

EENDENBORST $21.95
Sweet & sour breast of duck with duck confit celery root and kriek beer sauce

KROKANTE KALFZWEZERIKEN $19.75
Veal sweetbreads with real mashed potatoes and asparagus in a Rosemarie jus

LAMSFILET “PH” $22.25
Crusty loin of lamb "PH" with mushrooms and thyme-lamb sauce
With love from Belgium

Ask your server for our daily specials

We will charge $3.50 for any substitute to the menu
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