Straffe ..
Dinner

Monday, October 26th, 2009
7pm

“Drink Your Your Glass”

With special guests:

Brewer Xavier Vanneste & “Beer Passion”
magazine's Ben Vinken

Menu
SAMPLE PLATTER OF BELGA’S FAVORITE APPETIZERS

Beer soup / cheese croquette / kip crab sigaar
Straffe Hendrik

ONS VARKENTJE VAN KOPTOT STAART
Niman Ranch pork braised & pulled, with purple potatoes, carrots,
Gouden Carolus Classic sauce and turnips
Gouden Carolus Tripel 750ml

“CHOCOLATE AND BEER GOODIES”

Chocolate, beer gelée, cherries, raspberry
sabayon, chocolate ice cream
Beer float, vanilla ice cream with Kasteel Rouge
Is it Bacchus or St. Louis Framboise?

M/LLLX ép%m 5 %m

$49 pp (tax and tip not included)
BELGA 5 YEARS & GOING STRONG

Executive Chef — Bart Vandaele - General Manager - Jens Piferoen
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness.



