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�
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leroydespagne_official

�
www.tiktok.com/
@roydespagne01

Be Royals

we offer you different spaces, with the largest number of windows 
overlooking the grand place of brussels, for all your events.

wedding - business meeting - anniversary - seminar - corporate cocktail 
private cocktail - banquet - hall rental - team building - walking dinner

baptism - brunch - reception - privatization of our restaurant, etc.

dear guests, if you suffer from a food allergy, we 
invite you to inform our staff before ordering your 
menu, our team will be happy to inform you. 

our chef changes his recipes according to the 
seasons and his imagination. we would therefore 
like to draw your attention to the fact that the 
composition of a dish may vary.

ALLERGENS INFO

info & booking:
sales@roydespagne.be

beware of 
pickpockets!

Join a community of enthusiasts and 
experience the Grand-Place in a whole 
new way: up close, with a front-row 
view, and in a friendly atmosphere.

What if you were part 
of the King’s inner circle?



Joske Maelbeek

A big thank you to Louis-Michel Carpentier

writing a biography of louis-michel carpentier is like diving back 
into the golden years of comic art.
after studying graphic arts at the royal academy of fine arts in 
brussels, he quickly joined the belvision studios, collaborating with 
legendary comic book creators on animated films such as tintin, 
lucky luke, and asterix.
in 1975, he adapted several novels by the countess of ségur for 
casterman. five years later, he launched the “toyottes” series with 
raoul cauvin.

in 1986, the belgian year of beer inspired him to begin a long-running comic centered around this national bever-
age: le poje. now at its 24th volume, the series follows a likeable bar owner and is available in various french and 
belgian dialects.  

A tireless champion of Belgian beer, Carpentier has drawn countless la-
bels for breweries, delighting collectors.
He also created Le Jour le plus Con, a darkly humorous take on war, 
and collaborated with artists such as Malik, Kox, and Jidéhem to illus-
trate cheeky student songs in comic form.

In 2007, he introduced a new offbeat medieval series titled Embrouilles à 
Mortecouille (3 volumes so far).
Beyond comics, his creativity extends to futuristic and labyrinthine 
paintings, hilarious caricatures, and bizarrely funny figurines.

His artistic pursuits didn’t stop him from reviving the traditional Brus-
sels tavern game La Mijole—a skill game played by tossing tokens into 
a wooden box. He still organizes wild “Mijolympic” championships that 
combine beer tasting with the full flavor of Brussels humor.

OUR PARTNERS
North Sea 

Grey shrimps

brussels mushrooms

 Belle-Vue
Brewery

Duvel Moortgat
Brewery

brussels

Bosteels Brewery
Triple Karmeliet & Kwak

Artois Brewery stella 
artois & victoria, leffe

Chaudfontaine

water

brussels mozzarella

Bigh – Brussels 
Aquaponic Farm

Brussels trout

De Mars bv 

Fruit and Vegetables

Jandrain-Jandrenouille
Brewery

les roy d’espagne

Hoegaarden
Brewery

Hoegaarden & Julius

Chimay 
Beer & Cheese

wépion strawberries

Warnant snails

d’Achouffe
Brewery

la chouffe

meat

Jupiler
Brewery

 Huyghe
Brewery

Delirium Tremens / red



BREAKFAST

croissant or pain au chocolat  2.90

bread, butter & jam  4.50

brioche french toast  9.90

brussels waffle and fresh fruits  10.20

home-made pancakes and fresh fruits  13.90

smoked ham platter bread and butter  9.90

2 fried or scrambled organic eggs  8.90

2 fried or scrambled organic eggs 
& grilled bacon  

9.90

cup of fresh fruit and sweet mint 13.50

1  7

1  7

1  3  7

1  3  7

1  3  7

1  7

1  3  7

1  3  7

on weeksday from 9 to 11 am. weekend & public holiday from 8 to 11am.

OMELETTES 
organic eggs, bread & butter included

plain omelette 9.903  7 

cheese +1.70

ham +2.80

bacon +1.70

vegetables  +1.70

3  7 

3  7 

3  7 

3  7   

garlic +1.10

mushrooms  +3.10

tuna +2.80

onions +1.70

3  7 

3  7   

3  4  7 

3  7 

MATINALE
1 pastry or bread, 

butter & jam
1 orange juice, 

1 hot drinkGRANDE FAIM
1 pastry or bread, 

butter & jam, 1 fried or 
scrambled egg, 
grilled bacon

1 orange juice, 1 hot drink

10.50

14.00

1  3  7 

1  3  7 

FITNESS
homemade muesli and fresh fruits, 

plain yoghurt, 
cork or maple syrup, 

1 orange juice, 1 hot drink

13.00

1  3  7  8

allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork



no added
sugar

SMOOTHIES

VEGETARIAN EXPRESS

FRESH FRUIT

GREEN TORNADO MIX
energize
banana + pineapple + mango + spinach

available from 8am to 10pm

morning glory fruitmix
Pineapple + strawberries

tropical
strawberries + banana

blueberry
blueberries

paradise
mango + strawberries

palmbeach
mango + banana

sunshine
pineapple + mango

sunset
raspberries + strawberries

strawberry fruitmix
strawberries

fantasy
raspberries + mango

GREEN VEGGIE
get the power
spinach + broccoli + parsnips + apple

ORANGE VEGGIE
detox yout body
carrot + yellow pepper + celery + ginger

ACAI
anti-oxydant booster
acai + banana

9.90

9

allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork



stella artois   5.2° 

33cl / 50cl / 100cl / 200cl
5.30 / 7.80 / 15.20 / 28.40

malty, with a pronounced flavor of 
hops and a dry but crisp finish.
bitterness: •••

leffe blonde   6.6° 

33cl / 50cl / 100cl / 200cl
7.30 / 10.80 / 21.30 / 41.40

supremely soft and elegant abbey beer 
with a hint of vanilla. bitterness: ••

kwak rouge   8.0° 

33cl / 50cl / 100cl / 200cl
7.70 / 11.70 / 23.30 / 46.70

red kwak is a spacial refreshing beer with notes of 
cherry and almond that add a fruity character to the 
unique taste of kwak. with its beautiful ruby red 
color it is subtly bitter, surprisingly sweet and full 
of flavors.

leffe ruby   7.5° 

33cl / 50cl / 100cl / 200cl
8.20 / 12.40 / 24.00 / 47.40

intense freshness and pronounced aromas 
of hops. bitterness: •••••

leffe brune   6.5° 

33cl / 50cl / 100cl / 200cl
7.30 / 10.80 / 21.30 / 41.40

authentic abbey beer with a deep autumnal 
brown color and a full, slightly sweet 
taste. bitterness: ••

tripel karmeliet*   8.4°

33cl / 100cl / 200cl
8.50 / 25.70 / 51.40

brewed using a 3-grain recipe from 1679 rediscovered 
in a carmelite monastery. a multi-layered tripel, 
refined yet balanced, with soft floral notes and a 
surprisingly delicate taste. bitterness: ••

la chouffe*   8° 

33cl / 50cl / 100cl / 200cl
7.90 / 12.00 / 24.00 / 48.00

hoegaarden blanche   4.9°

33cl / 50cl / 100cl / 200cl

7.20 / 9.70 / 18.60 / 36.80

refreshing and smooth taste with a hint of 
orange peel and coriander. bitterness: •••

kwak   8.3° 

33cl / 50cl / 100cl / 200cl
7.30 / 11.10 / 22.10 / 44.20

discover a very mellow, fruity attack, a nougat-like solidity, 
and a slightly spicy character with hints of liquorice passing 
into a warm finish that reminds you of caramelised banana. 
the bitterness always remains in the background but in the 
end emerges delicately. bitterness: •••

DRAUGHT BEERS

TANK
A beer always fresh 
and in perfect condition, 
straight from the brewery.

* Not available at the Estaminet.

TASTING TRAY
leffe blonde   •  leffe ruby   •  leffe brune
enjoy here the leffe tasting tray. 
choose 3 variants of leffe to discover now!

cheers!

15cl  11.00
33cl  20.00

DRAUGHT

BEERS



BOTTLED BEERS

ZERO ALCOHOL - O%

kwak blonde   7.4° 
33cl   8.20

kwak blond is a soft and refreshing blond beer 
offering the characteristic fruity taste of kwak 
with subtle notes of banana and pear, all 
flavored with skilfully selected aromatic hops.

leffe rituel   9.0° 
33cl   8.20

leffe triple   8.5° 
33cl   8.20

strong blond abbey beer with a richly varied 
aroma, with secondary fermentation in the 
bottle. bitterness: •••

hoegaarden rosée  3.0°
25cl   6.30

fruity raspberry aroma, subtle hints of spice 
and coriander. bitterness: ••

hoegaarden grand cru   8.5°
33cl   8.30

a complex sweet and bitter taste,  with subtle 
spices and hints of citrus. bitterness: •••

belle-vue extra kriek    4.1°
25cl   6.30

refined and fruity, brewed with extra cherries 
(4.3%). bitterness: ••

 in case of high attendance and to 
ensure smooth service, separate 

bills may be refused!

corona extra   4.5°
33cl   6.30

victoria  8.5°
33cl   8.20

boon oude gueuze  7.0°
37cl   8.90

jupiler 0%   0.0°
25cl   4.70

a jupiler with 0,0% alcohol and a 
delightful beer taste. bitterness: •••

leffe blonde 0%   0.0°
33cl   6.30

delicate clove flavor with a touch of vanilla 
and a smoky note. bitterness: ••

stella 0%   0.0°
25cl   4.90

leffe brune 0%   0.0°
33cl   6.30

hoegaarden blanche 0%   0.0°
25cl   5.90

corona zero   0.0°
33cl   5.90

tripel karmeliet    0.4°
33cl   6.50



BIOGLUTEN FREE

LA ROY D’ESPAGNE 7.60 brewed in belgium in a 
centuries-old farm brewery, 
respecting tradition, using 
short supply chains and 30% 
green energy.

organic and gluten-free beer made with buckwheat, 
easy to drink and delightfully refreshing.

chimay blanche  8.0° 8.10

chimay rouge  7.0° 8.30

chimay bleue  9.0° 8.90

orval  6.2° 10.30

rochefort 8  9.2° 9.20

la trappe quadruple  10.0° 9.90

westmalle double  7.0° 8.30

westmalle triple  9.5° 8.90

BOTTLED BEERS 33cl

TRAPPISTS 33cl

duvel  8.5° 8.30

duvel triple hop  9.5° 8.90

delirium red  8.0° 8.30

delirium tremens  8.5° 8.30



¼ ½

SPARKLING WINE & CHAMPAGNE

rosé wines

WHITE WINES

RED WINES

cava brut, portium 9.00 49.00

champagne heidsieck monopole silver top 
brut, france

80.00

champagne gosset, rosé 100.00

bobal ‘organic’ 
senorio de iniesta
tierra de castilla - spain. a clear, 
fresh, fruity and modern rosé

6.60 11.40 22.40 31.20

gris de gris gavinel
hérault, france - light, fruity and 
delicious rosé

8.00 14.00 27.50 38.90

primitivo lamadoro
san marzano, puglia, italy - full, supple and juicy

6.60 11.20 22.00 31.20

montepulciano d’abruzzo ‘rube’, italy
fruity and full-bodied

6.80 11.80 23.20 33.40

pinot noir, “barriques” métairie, france
supple, fruity and fresh wine

8.00 14.00 27.50 38.90

côtes du rhône
domaine de la janasse, france - fresh fruit, spices

10.00 17.50 34.60 48.80

chenin, brandvlei, south africa
selection from the house - fresh and fine

6.60 11.40 22.40 31.20

le fût du roy, ‘sauvignon’
france - citrus aromas. fruity and fresh

6.90 12.00 23.60 33.00

WINES

chardonnay premium, delbeaux
pays d’oc, france
ripe fruit. smooth and round

8.30 14.50 28.70 38.90

pinot grigio, alturis, friuli
italy - elegant and delicate

10.10 17.70 35.00 48.80

12

allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork



SHARING BOARDS
2 to 4 people

chimay cheese, chorizo, 
snacked scampi, chimay cheese croquettes, 

grey shrimp croquettes, 
serrano ham, tacos & guacamole, 

tomato confit, green & black olives, 
smoked trout, smoked duck fillet, 

burrata & pesto

54.90

1  3  7 

depending on the season, some ingredients may vary

APERITIFS
aperol spritz  20cl 13.50

belgo spritz 20cl   aperol + white beer 10.50

americano campari, martini red, sparkling water 13.50

kirr 12 cl 8.00

kirr royal cava 11.30

half & half  12 cl 9.50

pineau des charentes  8cl 7.60

porto red/white  8cl 7.60

martini red/white  8cl 7.60

campari  10cl 8.70

pastis duval  5cl 8.50

THE QUEEN’S 
COCKTAIL 

homemade raspberry 
ice tea + cava

13.90

allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork

SANGRIA
50cl pitcher

12.90

1  2  3  4  7  9  10



allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork

HOME-MADE
DESSERTS

HOT DRINKS  
small coffee 4.90

coffee 4.90

double espresso 6.90

decaf 4.90

cappuccino frothy / whipped cream 5.90

latte macchiato
caramel / vanilla / speculoos / hazelnut

7.80

artisanal hot chocolate with organic milk

dark chocolate / milk chocolate

7.80

milk + coffee 7.10

cold milk 5.00

chai latte 6.50

oat or soya milk supplement  + 1.50

tea bio vitao
green tea / mint - bergamot / lemon & ginger / 
earl grey

4.90

fresh mint tea 6.90

infusions bio vitao
jasmine / lime blossom / chamomile / red berries

5.20

baileys’ coffee 14.90

irish coffee whisky 14.90

french coffee grand marnier or cognac 14.90

italian coffee amaretto 14.90

vanilla / speculoos / hazelnut

EXTRA MONIN SYRUP 3.00

tarte tatin  9.90

tarte tatin + ice cream scoop  11.90

crème brûlée  10.90

merveilleux 9.90

the queen’s fool 
shortcrust pastry, low-fat cream, whole 
raspberries, italian meringue

9.90

paris-brussels
choux pastry, light coffee cream 

12.90

brioche french toast 
with ice cream scoop

12.90

chocolate mousse 7.90

1  3

1  3  7

3  7

3  7

1  3  7

1  3  7

1  3  7

3

strawberry 
shortbread

9.90
1  3  7

másalto, a 100% arabica blend: the best of the 
high-altitude coffees. a high-quality selection 
of shade-grown coffees, harvested at the peak 
of maturity with respect for the rainforest and 
its inhabitants. 
artisanal slow espresso roasting: 
traditional know-how for perfectly 
developed flavours.

NEW!

NEW!

NEW!



20% off 
with your 

student card!

WHISKIES

LIQUEURS
amaretto disaronno 5cl 10.90

baileys  5cl 10.90

calvados  5cl 10.90

grappa  5cl 10.90

poire williams  5cl 10.90

cointreau  5cl 10.90

grand marnier  5cl 10.90

eau de villée de biercée  5cl 10.90

cognac remy martin vsop  5cl 13.20

johnnie walker red label  5cl 9.90

johnnie walker black label  5cl 12.10

j&b  5cl 9.90

jack daniel’s bourbon  5cl 14.20

tequila olmeca silver shot 7.00

SOFT DRINKS

SPIRITS

GINS

chaudfontaine still water 20cl/50cl 4.50/7.60

chaudfontaine sparkling water  20cl/50cl 4.50/7.60

chaudfontaine lightly sparkling water 50cl 7.60

coca-cola regular / zero 20cl 4.50

sprite / fanta  20cl 4.50

fuze tea regular / peach 4.50

royal bliss tonic / agrum / bitter lemon 4.50

fruit juice
apple, cherry apple, orange, multivitamins

5.90

ginger beer  25cl 6.50

vodka smirnoff shot/ 5cl 7.90/9.90

rhum brugal añejo 5cl 9.90

rhum brugal blanco supremo  5cl 9.90

gordon   5cl 9.90

hendrick’s   5cl 11.00

grenadine / mint  / blackcurrant

soft drink  2.80 / juice  3.30

monin syrups 3.00 / blackcurrant cream  2.00

EXTRA SYRUPS 2.00

EXTRAS

HOMEMADE 
ICED TEA  

with raspberries, 
strawberries, or peaches

50cl

5.90



COCKTAILS

1. barracuda
white rum, vanilla liqueur, pineapple juice, lemon juice

2. the waikiki   vodka, pineapple juice

3. old san juan
dark rum, pineapple juice, grenadine, lemon juice

4. hurricane
dark rum, white rum, passion fruit juice, orange juice, 
pineapple juice

5. brass monkey  dark rum, vodka, orange juice

6. pink pussycat #2 gin, grenadine, pineapple juice

7. bahama bay
white rum, lemon juice, orange juice, grenadine

8. paradise island
gin, grenadine, cherry juice, pineapple juice

12. mars explosion
white rum, vodka, grenadine, orange juice

14. golden sunrise
white rum, grenadine, lemon juice, orange juice, 

pineapple juice

15. capitain chaos
white rum, vodka, gin, orange juice, passion fruit juice, lemon 
juice

17. bacardi sunrise
white rum, lemon juice, orange juice, grenadine

18. scorpion
dark rum, white rum, grenadine, lemon juice, passion fruit

19. screwdriver   vodka, orange juice

20. harvey wallbanger
vodka, orange juice, vanilla

22. tequila sunrise
silver tequila, lemon juice, orange juice, grenadine

23. gin & juice   gin, orange juice

24. rum orange   white rum, orange juice

25. brasilian sunrise #2
white rum, grenadine, passion fruit juice

26. mexican screwdriver
silver tequila, orange juice

27. monkey wrench   white rum, pineapple juice

28. revolution  silver tequila, vodka, orange juice

29. pink pussycat  vodka, grenadine, pineapple juice

30. vodka sunrise
vodka, silver tequila, grenadine, orange juice

32. los angeles #2
vodka, lemon juice, orange juice, pineapple juice, passion fruit 
juice, grenadine

62. mojito royal
rum brugal blanco supremo, cava, lime juice, fresh mint, cane 
sugar

63. mojito fruits rouges
rum brugal blanco supremo, lime juice, fresh mint, cane 
sugar, berry purée, sparkling water 

64. caïpirinha
lime juice, fresh mint, cane sugar, sparkling water

65. caïpiroska
vodka, lime juice, cane sugar

66. daïquiri

rum brugal blanco supremo, lime juice, cane sugar

61. mojito

rum brugal blanco supremo, lime 
juice, fresh mint, cane sugar, 
sparkling water

14.90



35. desert storm   cherry juice, pineapple juice, grenadine, lemon juice

37. red one   pineapple juice, orange juice, lemon juice, grenadine

40. seixteen   pineapple juice, orange juice, passion fruit juice, lemon juice, grenadine

41. bora bora #4   pineapple juice, passion fruit juice, lemon juice, grenadine

43. ballerina   lemon juice, orange juice, pineapple juice

45. tropic star   pineapple juice, orange juice, passion fruit juice

46. sunrise orange  orange juice, lemon juice, grenadine

47. lucky driver   grenadine, lemon juice, orange juice, passion fruit juice

48. virgin tequila sunrise
grenadine, lemon juice, orange juice, pineapple juice

49. lover best   lemon juice, orange juice, pineapple 
juice, passion fruit juice

50. fruit punch
lemon juice, orange juice, pineapple juice, grenadine

54. cinderella
orange juice, pineapple juice, lemon juice

57. tropical orange
grenadine, orange juice, pineapple juice, lemon juice

58. tropical star #2
orange juice, passion fruit juice, pineapple juice

67. virgin mojito
lime, fresh mint, cane sugar, sparkling water

52. sweety

orange juice, pineapple juice, 
grenadine

9.90

beware of 
pickpockets!

MOCKTAILS



allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork

FRITKOT
viandelle 5.90

fricandelle 5.90

poulicroc 5.90

marinated chicken legs 8.90

handmade nuggets 8.90

1  9  10

1  3  7

BELGIUM 
FRITKOT

(fries included)

viandelle + fricandelle + 
poulicroc + marinated 

chicken legs 
+ handmade nuggets

27.90

1  3  6  7  9  10  12

portion of homemade french fries small / large 3.90/6.90

the roy’s meatball 
and mustard 

8.90

roy’s nachos & guacamole 9.90

mixed plate with chimay cheese,  
chorizo & marinated olives 

9.90

portion of chimay grand cru cheese  8.80

portion of olives 6.90

vegan nuggets 8.90

bitterballen (8 pcs)  7.90

oven-roasted camembert cheese 18.90

with smoked ham +8.00

1  3  7  9  10  12

1 

7

7

1  3  6

1  3  7  12

1  7

SNACKS

ketchup / mayonnaise / mustard

SAUCES  0.90

TOAST
avocado & guacamole

13.90

20% off with your 
student card!

1 

NEW!

3  6  10  12



allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork

 in case of high attendance and 
to ensure smooth service, 

separate bills may be refused!

STARTERS

CROQUETTES DUO

19.90

NEW!

NEW!

1  2  3  7  10

SNAIL
“VOL AU VENT”

16.90
1  3  7  14

vegan grilled vegetable tartare 14.90

smoked salmon toast (120 g) 17.90

toast with mushroom  17.90

onion soup 
parmesan whipped cream and crunchy pastry

14.90

homemade paté and side dish 13.90

chimay cheese croquette (1pc / 2pc) 8.30 / 16.00

grey shrimp croquette (1pc / 2pc) 11.50 / 22.30

warnant snails and garlic cream 16.80

smoked ham platter  17.90

scampi with garlic or spicy cream (6 pcs) 18.90 / 20.80

oven-roasted camembert cheese 18.90

with smoked ham + 8.00

1  4

1  7  12

1  3  7 

8  10 

1  2  3  7

1  7  14

2  7

1  7

1  3  7

TOMATOES WITH 
GREY SHRIMPS

17 .90 / 29.50
1PC/2PCS

FRENCH FRIES AS AN EXTRA

2  3  10  12

NEW!

9  10  12



belgian carbonara
roy d’espagne style

22.90

roy’s spaghetti bolognese 
pork and veal mince, tomatoes, celery, carrots, 
mushrooms

16.50

spaghetti with mussels  23.90

vegetarian spaghetti bolognese  17.90

penne with shrimps  23.90

ham & cheese penne  19.90

1  3  9  12

1  3  7  9  12  14

1  3  9  12

1  3  7

PASTA
1  3  7

EXTRAS 
 bread  2.30  /  grated cheese  2.30

parmesan  3.50

allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork

23.90

SALADES

NIÇOISE SALAD

tuna, hard-boiled eggs, potatoes, green beans, 

anchovies, tomatoes, olives

1  3  4  12

quinoa with seasonal 
vegetables 

21.90

vegan burger  
brussels mushrooms with oatmeal and seasonal 
vegetables

19.00

vegan liège meatballs 
sultanas, pearl onions, liège syrup, soya & wheat 
meatballs

19.00

vegetarian spaghetti bolognese  
with ground quorn and mushrooms

17.90

9  12

1  12

1  6

1  3  9  12

HEALTHY FOOD

vegetable wellington
puff pastry, mushrooms, turnips, red beetroots, 

onions, vegetarian cream

21.90

1  3

NEW!

caesar salad 
chicken, croutons, parmesan, anchovy vinaigrette, egg 
– with or without smoked bacon

23.90

shepherd’s salad 
warm goat cheese, bacon, honey and grapes

23.90

1  3  4  10  12

1  3  7  12

LOCAL TOMATOES 
AND BELGIAN BURRATA
parmesan crisp, olive oil & pesto
(contains walnuts and pine nuts)

7  8

21.90
WITH ITALIAN HAM

28.00

EXTRA 

FRENCH FRIES + 3.90 
our french fries, freshly cut by hand, 

are cooked in vegetable oil

NEW!

NEW!



flemish beef and beer stew  
beef slow-cooked in beer with carrots, onions, 
gingerbread and honey

19.50

meatballs in tomato sauce  
pork and veal mince, tomatoes, carrots, celery

19.00

chicory gratin  
chicory, cooked ham, white sauce, grated cheese, 
mashed potatoes

21.90

stoemp with sausage & bacon confit 
homemade brown sauce

pork sausage, smoked bacon, mashed potatoes with 
seasonal vegetables

23.60

1  3  10  12

1  3  9

7

BELGIAN SPECIALTIES

LIÈGE-STYLE MEATBALLS
pork and veal mince, raisins, pearl 
onions, liège syrup

19.50 1  3  12

FREE-RANGE CHICKEN 
“VOL AU VENT”
(Halal friendly)

chicken, mushrooms, white sauce 
and small chicken meatballs

24.00 1  3  7  9  12

“AMERICAIN PRÉPARÉ”

raw minced beef, mustard, 
onions, mayonnaise, capers

19.50 3  10  12

20% off 
with your 

student card!

allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork

Public’s choice award 

Best vol-au-vent
in Brussels

7  12

EXTRA 

FRENCH FRIES + 3.90 
our french fries, freshly cut by hand, 

are cooked in vegetable oil

NEW!



BURGERS
1  3  7  12

burger 100% beef 17.00

cheese burger 100% beef 19.00

chicken burger 19.00

vegan burger 19.00

BELGIAN RIB BONE
(± 1.2KG) ANGUS

SERVED WITH SALAD AND 
A CHOICE OF 3 SAUCES

79.00

for two people or for a single gourmand

(for up to two people to share)

french fries as an extra + 3.90 

SAUCES  4.50
green pepper / archduke
béarnaise / choron / bbq

1  3  7  12

ENTRECOTE 
ANGUS
±350gr

29.00

mixed skewers 23.00

poultry chicken (halal) 
archduke sauce 

20.00

duck leg confit
& baby potatoes

26.90

home-made ribs  
home-made bbq sauce

24.00

10  12

1  3  7

10  12

MEAT

allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork

EXTRAS
green salad + 4.50

seasonal vegetables / mixed salad /
stoemp + 5.50

FRENCH FRIES AS AN EXTRA +3.90

NEW!

EXTRA 

FRENCH FRIES + 3.90 
our french fries, freshly cut by hand, 

are cooked in vegetable oil

200g



allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork

SEAFOOD

MUSSELS   1KG

“marinières”  28.60

white wine  29.70

“poulettes” 30.80

7  9  14

7  9  12  14

 7  9  12  14

  good food label with two chef’s hats 
means that we are making progress every 

day in our commitment to sustainable, 
local and responsible cuisine.

FISH & CHIPS

22.50
1  3  4

SALMON STEAK
bearnaise sauce

28.90
1  3  4  7  10

SERVED WITH FRENCH FRIES

TOMATOES WITH 
GREY SHRIMPS

17 .90 / 29.50
1PC/2PCS

FRENCH FRIES AS AN EXTRA

2  3  10  12

NEW!



A DISH TO CHOOSE FROM:

mini pasta bolognese (contains mushrooms)

mini ham & cheese penne

meatballs in tomato sauce, french fries

mini fish, french fries

small beefsteak, french fries

homemade nuggets, french fries

+ 1 scoop of ice cream

+ 1 soft drink (other than ice tea)

1  3  7

1  3  4

1  3  9  12

1  3

1  3  7

1  3  7

43.90TERROIR MENU

starter

grey shrimp croquette

main course

flemish beef and beer stew & 
french fries

dessert 

brussels waffle with sugar

38.90

1  2  3  7

1  3  10  12

1  3  7

BEST-SELLER 
MENU

starter

chimay cheese croquette

main course

“marinières” mussels & french fries

dessert

belgian chocolate mousse

1  3  7

7  9  14

3

MENUS

KID’S MENU 16.90

27.00

main course 

1/2 “marinières” mussels & french fries

dessert 

dame blanche ice cream

drink

wine, soft drink or stella beer 33 cl

7  9  14

1  3

MUSSELS MENU

allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork

SERVED WITH FRENCH FRIES

UNDER 14 YEARS OF AGE



waffle with sugar 6.50

with whipped cream +2.30

with topping
dark chocolate, speculoos, 
strawberry or caramel

+2.30

with fresh fruits +3.90

dame blanche
vanilla ice cream, hot chocolate sauce, homemade whipped cream

dame noire
chocolate ice cream, hot chocolate sauce, 
homemade whipped cream

brésilienne
vanilla ice cream, mocha ice cream, caramel, 
hazelnuts, homemade whipped cream

café liégeois
mocha ice cream, coffee, homemade whipped cream

PANCAKES

WAFFLE 
BRUSSELS STYLE

ICE CREAM

1  3  7 

1  3  7

1  3  7

1  3  7  8

1  3  7

pancake with sugar white/brown 6.50

pancake with whipped cream 7.60

pancake with “bonne maman” hazelnut 
and cocoa spread 

10.40

mikado pancake 
vanilla ice cream, hot chocolate sauce, homemade whipped cream

11.50

pancake with seasonal fruits 13.90

1  3  7 

1  3  7  8

1  3  7 

1  3  7 

1  3  7 

12.90

ROY’S WAFFLE 
sugar waffle with 

strawberries (in season)

10.40

LE PETIT ROY
vanilla ice cream, moka, 

chocolate, homemade whipped 
cream

CUP OF FRESH 
FRUITS

13.50

9.90DESSERT OF THE DAY

allergens info: 1. gluten  -  2. crustaceans  -  3. eggs  -  4. fish  -  5. peanuts  -  6. soya  -  7. milk - 8. nuts  -  9. celery  -  10. mustard  
11. sesame  -  12. sulphites  -  13. lupin  -  14. moluscs                                          contains pork

1  3  7

a premium quality spread. palm oil free and rich in hazelnuts!
bonne maman: simple recipes made with quality ingredients, 
prepared with care, to delight those we love.


