
 “The Pork, The Hog, The Bacon …”
March 11th
March 17th

Enjoy full 3 course menu for 42pp and 
keep your beer glasses or choose dishes 
for prices provided below 

APPETIZER 

Jambon persilée 11
A French jambon blanc terrine with parsley Bourgogne 
style served, grilled garlic bread and Dijon mustard

Stella Artois

Bacon and potato soup 10
Chunky soup with Yukon potato, grilled bacon 
and fried shallot chips

Saison Dupont

Hog frisée salad 12
Pork shoulder con�t, roasted potatoes, 
red wine shallot vinaigrette on frisée salad

Rodenbach

Pork head to trotter 13
The pig trotter croquette, braised pork tongue salad 
and pig’s head, cheese,apple maché salad 
with grain mustard cream

Gouden Carolus Ambrio

Pork butt on corn bread waf�e 11
Pulled pork butt on corn bread waf�e 
with avocado cream and egg “sunny side up”

Orval 

MAIN COURSE 

Drunken Niman Ranch pork tenderloin 24
Beer marinated pork tenderloin grilled with garlic 
con�t, sautéed spinach, beer pork sauce served with 
truf�e cheese stuffed Mac & cheese

Delirium Tremens

Sweet cheeks of the pork 25
Braised pork cheeks with sweet onion cauli�ower 
purée, glazed carrots, crisp snow peas and Xocopili 
Corsendonk brown sauce with tangy passion reduction

Corsendonk Brown

Sauerkraut and the smoked pork loin 27
Pork sausage, boudin blanc, pork belly with 
�ngerling potato on a bed of sauerkraut

Duvel

Pork and the lobster 28
Slow cooked pork belly with grilled lobster, 
red wine sauce, three celeries and purple potato

Westmalle Tripel 

DESSERTS 

Pork and the goat cheese 10
American goat cheese grilled and stuffed with bacon, 
nuts, dried fruits and bitter sweet chocolate on a bed 
of endives

De Konnick

Bacon Belgian waf�es and bananas 10
Belgian brioche waf�e with grilled banana and bacon 
crunch with speculoos cream and bacon caramel

Rochefort 6

Bacon/Belgian Chocolate: food for the swine 10
Bacon ice cream with its crisps, chocolate and bacon 
mousse, bacon and chocolate cream brulée

Gouden Carolus Classic

Truf�es dessert found by the pigs 10
Bacon fat crumble with apples and rum raisins, 
butter milk and red beet ice cream with sweet 
chocolate truf�es

Gulden Draak 

This menu honors the Noble Beast.  Created by Bart Vandaele and Martin Castillo 


