“GOOD MORNING” BRUNCH

Piper Heidsieck Champagne
$13.00
Glass of Champagne

$  7.95
The Basil Champagne

$  8.95                      The Violet Champagne

$  8.95
    Bloody Mary with Celery Foam
  $8.00
    “Jack the Rabbit” 
  carrot infused 10 cane and O.J.         $9.95                
  Mimosa with fresh Orange Juice         $7.75

THE EGGS

EITJES & GEROOKTE ZALM $13.50*
Poached eggs with smoked salmon, asparagus 
and Hollandaise sauce

STEAK EN EIERS $15.95*
Grilled steak with eggs sunny side up 
tomatoes and potato cubes

BROODJE EI $10.95*

Two eggs baked inside toast
with potato cubes and tomatoes
OMMELETJE HAM EN KAAS $11.75*

Ham and cheese omelet
with baby sausages and potato cubes
ROEREITJES $10.95*

Scrambled eggs with fresh herbs, English muffin, bacon, and potato cubes
WILDE ROEREITJES $12.75*

Scrambled eggs with wild mushrooms 
with English muffin, bacon, potato cubes
GROENTENOMMELET $10.95*  

Omelet with vegetables, fresh herbs, cheese
GROENE EIEREN $12.95*

Green eggs with fresh herbs, Belgian cheese, melted spinach, herb pesto, 
English muffin, bacon
ŒUFS EN COCOTTES $11.95*
Eggs cooked in Cocottes 
with chorizo and Basquaise sauce
SIDES

Potato cubes $3.95
Real Belgian fries with 
trio of home made mayonnaises $7.00
Apple wood smoked bacon $3.50

Baby link sausage $3.50

Baby side salad $3.95

A Bowl of fresh fruit with cream $7.50
Side of two eggs $4.50
WAFFLES AND MORE

BRUSSELSE WAFELS

Brussels waffles with red berries $10.95

Brussels waffles with sugar $8.50

Brussels waffles with fresh fruit 
whipped cream $9.95

LUIKSE WAFELS $9.75
Liège waffles with caramelized apples 
and cinnamon
WENTELTEEFJES $8.75
Belgian “French” toast with brown sugar 
homemade syrup

GEITENKAAS WAFELS $9.95

Goat cheese waffle with roasted tomatoes, 
pepper coulis & herb salad 

MAIS WAFELS $13.50
Cornbread waffle, pulled pork, fried egg
CRÊPES AUX NUTELLA $8.95

Large crêpes filled with Nutella chocolate

DECADENT CRÊPES $10.95
Large crêpes filled with bananas, Nutella, 
whipped cream and vanilla ice cream 
CHEESE AND SOUPS 
GEITENKAAS SALADE $9.95
“Liège” warm goat cheese salad  

GEROOSTERDE GROENTEN $14.25
Roasted market vegetables with balsamic
 and herb-infused oil
BELGISCHE KAASSCHOTEL $12.50
Belgian cheese plate with a twist
COOL ADVOKADO SOEP $10.00
Chilled avocado soup, crabmeat, pepper brunoise
ASPERGES SOEP $9.00
Light, creamy Belgian asparagus soup
BELGIAN MUSSELS POT

All Mussels are served with real Belgian fries and real Belgian mayonnaise!

MOSSELEN “CLASSIQUE” $17.99

Mussels “Marinière” White wine, shallots and garlic
Mussels “Garlic Butter” Cream, celery, butter and lots of garlic
Mussels “Curry” Asian style in a light curry-ginger-sesame-sauce 
Mussels “Green” with chorizo, fresh spinach, garlic and cream sauce
MOSSELEN MET BIER $18.99

Mussels “Hoegaarden” White ale 

with bacon and celery
Mussels “Rodenbach” Red ale 
with bacon and asparagus
Mussels “Blue cheese” with Belgian endives in a cream sauce
Mussels “Chimay” Chimay Beer, Belgian endives, celery Chimay cheese
THE SANDWICHES

B&B $10.95*
Belga’s all natural beef burger on a Brioche bun
GROENTENWAFEL $9.95*

Grilled tartine, stuffed with vegetables and Brie cheese, drizzled with basil oil
GEVULDE PITA $9.95*
Warm pita styled with grilled chicken breast and a creamy garlic sauce
CROQUE-MONSIEUR $8.50*
Grilled toast with ham and Swiss cheese 
GEROOKTE ZALM WAFEL $11.95*
Puff pastry waffle with smoked salmon, roasted tomatoes and chive cream
PROSCIUTTO BAGUETTES $12.95*
Two piccolo baguettes with American prosciutto, arugula and parmesan cheese 

THE “B”ANINI $11.95*
Belga’s Panini with spinach, garlic, chorizo sausage and cheeses 
*(Can be ordered with a baby salad and fries, add $5.95)

CLASSIC & EUROFUSION STARTERS
TOMAAT MET GRIJZE GARNALEN $14.95 
The all-time Belgian classic! Tomatoes stuffed with baby gray shrimp
4 KAZEN KROKETTEN $9.95
4 croquettes of “four cheeses” with a bacon-frisée salad and balsamic gelée  

WITLOOF SALADE $9.95
Belgian endive salad with Asian pear, blue cheese foam, roasted walnuts, Hoegaarden sabayon
SALADE ROULADE $10.95
Heart of romaine lettuce with goat cheese, blue cheese and roasted tomatoes
KIP & KRAB SIGAAR $8.95
Spicy cigars of chicken and crabmeat with dipping sauces
WARM AJUIN TAARTJE $10.95
Crunchy onion tart with tomatoes, arugula and a sweet olive oil sorbet
MOSSELEN GRATINÉES $13.95

Oven-grilled mussels on the half-shell with garlic butter
FILET AMERICAIN PREPARÉ $11.95 

 Belgian steak tartare with fried red onions, cornichons, salad the Chef’s way
CLASSIC & EUROFUSION ENTREES

BIEFSTUK VAN DE BEENHOUWER $22.95

Five pepper crusted hanger steak, cream sauce and roasted veggies and Belgian fries   

WATERZOOI VAN VIS $22.95
A waterzooi of fish & shellfish with vegetables in a light anise cream sauce 

WEST AFRIKAANSE ZEEBAARS $18.95

Grilled sea bass with melted spinach, mushrooms and lemon mosto oil
LE VRAI STEAK BELGE $21.95
Belgian steak with real Belgian fries and mayonnaise  
VLAAMSE STOVERIJ $19.95

Flemish beef stew with real Belgian fries, red cabbage and mayonnaise
DRONKEN HOEVE KIPPETJE $21.95
Beer roasted chicken, braised Belgian endives, purple potatoes and rosemary juice
DE FILET VAN ZALM $23.95
Pan seared salmon with braised endives, grain mustard beer sauce, 
mashed potatoes, mussels
We will charge $3.50 for any substitute to the Menu
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A 20% service charge will be added to parties of six or more 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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