
A l l e r g e n s :  I n f o r m a t i o n  o n  a l l e r g e n s  a v a i l a b l e  u p o n  r e q u e s t .  
T h e  c o m p o s i t i o n  o f  t h e  p r o d u c t s  m a y  c h a n g e .  

T h e  a l l e r g e n  l i s t  h a s  b e e n  c o m p i l e d  b a s e d  o n  t h e  s u p p l i e r  i n f o r m a t i o n .  
P l e a s e  n o t e :  c r o s s - c o n t a m i n a t i o n  c a n n o t  b e  1 0 0 %  r u l e d  o u t .

B I S T R O  B E L G E  M E N U

Carpaccio Wagyu
Wagyu Beef /  Arugula /  sun-dried tomato /  Parmigiano Reggiano 24 /  pine nuts /  truff le mayo 

Burrata Iberico
Burrata Pugliese /  Belotta Iberico ham / basil icumoil  /  cherrytomato /  balsamic vinegar 

Mussels “Bistro Belge”
steamed mussels /  vongole verace /  Gamba / red pesto /  f ries

Homemade Shrimp Croquette
Lettuce /  cherry tomato /  grey shrimp / f resh tartar sauce

Taglierini Tartuffo
pasta /  Parmigiano Reggiano 24m / shiitake /  cream / f resh seasonal Truffle

Octopus
Slow-cooked octopus tentacle /  tomato sauce /  mashed potatoes /  crumble

Wolffish
f ish f i l let /  mousseline /  grey shrimp / mashed potatoes /  spinach 

Tenderloin
Irish beef tenderloin /  sautéed vegetables /  f ries /  peppercorn cream sauce

S T A R T

M I D

M A I N

A F T E R
Dame Blanche

vanil la ice cream / Chocotoff sauce /  whipped cream

Tiramisu
savouardi biscuits /  coffee /  Disaronno /  cocoa

Ir ish Coffee
coffee /  Jameson Whisky /  whipped cream

2  C O U R S E    S T A R T + M A I N
3  C O U R S E    S T A R T + M A I N + A F T E R
3  C O U R S E    S T A R T + M I D + M A I N *
4  C O U R S E    S T A R T + M I D + M A I N * + A F T E R

5 9
7 1
7 5
8 3

E N G L I S H



S TA R T E R S

M A I N S

Carpaccio Wagyu
Wagyu Beef /  Arugula /  sun-dried tomato /  Parmigiano Reggiano 24ml /  pine nuts /  truff le mayo 

24

Burrata Iberico
Burrata Pugliese /  Belotta Iberico ham / basil icum oil  /  cherry tomato /  balsamic vinegar 

23

Salmon Tataki
Lightly seared raw salmon / wakame / cucumber /  ginger mayo /  ponzu

25

Steak Tartare
RAW beef /  shallot /  caper /  pickle /  sriracha / egg yolk /  mustard mayo /  Waldorf salad

21
Main: 29

Homemade Shrimp Croquette
Lettuce /  cherry tomato /  grey shrimp / f resh tartar sauce

21

Taglierini ini Tartuffo
pasta /  Parmigiano Reggiano 24m / shiitake /  cream / f resh seasonal truff le

27
Main: 31

Octopus
Slow-cooked octopus tentacle /  tomato sauce /  mashed potatoes /  crumble

30
Main: 40

Wolffish
sea ​​bass f i l let /  mousseline /  grey shrimp / mashed potatoes /  spinach 

37

Sole Meunière
sole f ish cooked on the bone 350gr /  butter sauce /  parsley /  salad

44

Vol-Au-Vent
Chicken ragout with mushrooms / cream / mousseline /  bouchée /  salad

26

Bistro Grass
Steak (or tenderloin) /  shoestring f ries /  salad /  sauce of your choice

35
Tenderloin:  47

Filet Pur
Irish beef tenderloin /  sautéed vegetables /  sauce of your choice

43

​​Ribeye Tagliata
Uruguay Black Angus ribeye /  sl iced ​​/  arugula /  sun-dried tomatoes /  Parmigiano /  oi l

41

Duck
Conf it duck leg /  shiitake /  demi glace /  potato gratin /  sautéed carrot

32

Chefs Ribs
Pork ribs /  24h slow cooked /  barbecue marinade /  coleslaw / salad

29

T A S T I N G  F O R M U L A

Carpaccio Wagyu
Wagyu Beef Arugula /  sun-dried tomato /  Parmigiano Reggiano 24ml /  pine nuts /  truff le mayo 

24

Burrata Iberico
Burrata Pugliese /  Belotta Iberico ham / basil icum oil  /  cherry tomato /  balsamic vinegar 

23

Salmon Tataki
Lightly seared raw salmon / wakame / cucumber /  ginger mayo /  ponzu

25

Steak Tartare
RAW beef /  shallot /  capers /  pickle /  sriracha / egg yolk /  mustard mayo /  Waldorf salad

21

Homemade Shrimp Croquette
Lettuce /  cherry tomato /  grey shrimp / f resh tartar sauce

21

Taglierini Tartuffo
pasta /  Parmigiano Reggiano 24m / shiitake /  cream / f resh seasonal truff le

27

Octopus
Slow-cooked octopus tentacle /  tomato sauce /  mashed potatoes /  crumble

30

Wolff ish
sea ​​bass f i l let /  mousseline /  grey shrimp / mashed potatoes /  spinach 

27

Sole Meunière
sole f ish cooked on the bone 220gr /  butter sauce /  parsley /  salad

30

Bistro Grass
Tenderloin /  shoestring f ries /  salad /  sauce of your choice

31

Vol-Au-Vent
Chicken ragout with mushrooms / cream / mousseline /  bouchée /  salad

22

Filet Pur
Irish beef tenderloin /  sautéed vegetables /  sauce of your choice

29

​​Ribeye Tagliata
Uruguay Black Angus ribeye /  sl iced ​​/  arugula /  sun-dried tomatoes /  Parmigiano /  oi l

29

Duck
Conf it duck leg /  shiitake /  demi glace /  potato gratin /  sautéed carrot

26

Chefs Ribs
Pork ribs /  24h slow cooked /  barbecue marinade /  coleslaw / salad

23

F r i e s ,  c r o q u e t t e ,  m a s h e d  p o t a t o e s ,  g ra t i n 4

Tr u f f l e  f r i e s  ( p a r m i g i a n o ,  m a y o ,  t r u f f l e ) 1 2

S I D E S S A U C E S
P e p p e r co r n  C r e a m

M u s h r o o m  C r e a m

B i s t r o  S a u ce :  p e p p e r ,  m u s h r o o m ,  o n i o n

B é a r n a i s e

H e r b  b u t t e rB i s t r o g ra s s 4

D i s h e s  i n  s m a l l e r  p o r t i o n s  t o  co m p o s e  m u l t i p l e  co u r s e s  y o u r s e l f ,  M i n i m u m  o f  2  p e r  p e r s o n

2  p i e ce s  co r r e s p o n d  t o  a  m a i n  co u r s e ,  3  p i e ce s  t o  a  s t a r t e r  a n d  m a i n  co u r s e .

À  L A  C A R T E

S t a r t i n g  f r o m  5  p e o p l e ,  a  m a x i m u m  o f  4  d i f f e r e n t  c h o i c e s  p e r  c o u r s e .  
S t a r t i n g  f r o m  8  p e o p l e ,  w e  o n l y  s e r v e  t h e  B i s t r o  B e l g e  M e n u .

Original Beef Burger
Angus beefburger /  Brioche bun / pepper mayonaise /  cheddar /  bacon /  arugola

27


