“Drink your beer, steal your glass” 

3 course Menu $39.99
Starters
Salade roulade with grilled calamari in lemon dressing 
(Stella Artois)
Green pea soup with bacon bits, croutons, 
pea sprouts with Gouden Carolus foam

(Brunehaut Blond)

Main Courses

Roasted whole baby pork in bitter sweet raspberry beer sauce, 
green cabbage stoemp with Brussels sprouts 

(St. Louis Framboise)

Beer braised short rib 
with roasted shitake mushrooms, scallions and snow peas  
(Corsendonk Brune)

Rock fish filet, smoked tagliatelle pasta with tobikko, 
cream and lobster sauce and vegetable cigars
(Affligem)

Desserts

Belgian cheese plate 
with compote of sweet onions and apricot beer  

(Orval Trappist Ale)

Beer flood with Hoegaarden ice cream 
and orange blossom waffle with cranberries and apple compote
(Hoegaarden)

Executive Chef – Bart Vandaele

A 20% gratuity will be added to all parties of 6 or more.
