STIEL

BISTRO & BAR

Petit-déjeuner

Déjeuner

Diner

Boissons




Carpaccio de Boeuf | Beef carpaccio
Mayonaise a la truffle - pignons de pin - parmesan - roquette - tomates séchées
i ise - pine nuts - pa

Saumon fumé | Smoked salmon

Club sandwich €15.50

Poulet fumé - bacon - mesclun - ceuf - tomate

Smoked chicken - bacon - mesclun - egg - tomato

Croque monsieur

Jambon - fromage | Ham - cheese €10.00
Saumon fumé | Smoked salmon €13.00
Mozzarella de bufflonne et pesto | Buffalo mozzarella with pesto €13.00
Supplement: double €450
(Eufs frits jambon & fromage | Ham & cheese egg sandwich €16.50

Pain blanc ou brun
White or brown bread

Omelet V7, €13.50

Une garniture supplémentaire : jambon / fromage jeune / champignons €250

One extra tropping: ham / cheese / mushrooms

Croquettes | Croquettes €16.50
Ragolt de beeuf - moutarde

Beef ragout - mustard

Croquettes au fromage | Cheese croquettes Qp €1700

Persil frit - fromage
Fried parsley - cheese

Cacsarsalad 2 €1750
Laitue romaine - crotitons - parmesan - tomates cerises - vinaigrette césar
Cos lettuce - croutons - parmesan cheese - cherry tomatoes - caesar dressing

Supplement: poulet - bacon / chicken - bacon €5.00
Scampi salad €2450

Tomate cerise - concombre - ceuf - oignon rouge - vinaigrette au miel et a la moutarde - oignons grillés

Cherry tomato - cucumber - egg - red onion - honey mustard dressing - roasted onions
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STARTERS

Soupe a la tomate | Tomato soup

Mini boulettes de viande - creme aux herbes
Mini meatballs - herb cream
Option: M

Croquettes de crevettes | Shrimp croquettes

Persil frit - Crevettes hollandaises
Fried parsley - Dutch shrimps

Carpaccio de beeuf | Beef carpaccio

Pignons de pin - parmesan - mayonnaise a la truffe
Pine nuts - parmesan cheese truffle mayonnaise

Burrata Qg

Tomates - pignons de pin - basilic - vinaigre balsamique
Tomatoes - pine nuts - basil - balsamic

Caesarsalad Qg

Laitue romaine - crolitons - parmesan - tomates cerises - vinaigrette césar
Romaine lettuce - croutons - parmesan cheese - cherry tomatoes - caesar dressing

Supplement: poulet - bacon / chicken - bacon

Scampi salad

€100

€2050

€20.00

€2050

€1750

€5.00
€24.00

Tomate cerise - concombre - ceuf - oignon rouge - vinaigrette au miel et a la moutarde - oignons grillés

Cherry tomato - cucumber - egg - red onion - honey mustard dressing - roasted onions

Frites, mayonnaise et ketchup toujours inclus | French fries, mayonnaise, and ketchup always included

Smokey bacon burger

Crispy chicken burger

>25.00

€25.00



Frites, mayonnaise et Iégumes de saison toujours inclus
Always includes french fries, mayonnaise, and seasonal vegetables

Rumpsteak

Filet pur
Ribeye € 4050

Sauce au choix : béarnaise / champignaons / poivre
Sauce of your choice: béarnaise / mushroom / pepper sauce

MAIN COURSES

Thai curry X €24.00

Noix de coco - noix de cajou - riz
Coconut - cashew nuts - rice

Supplement: scampi - poulet / shrimp - chicken €750
Saumon | Salmon €2950

Sauce béarnaise - pommes de terre nouvelles - légumes de saison
Béarnaise sauce - baby potatoes - seasonal vegetables

Homemade fish & chips €2700

Sauce tartare - salade fraiche
Tartar sauce - refreshing salad

Vol au vent €2650

Petit feuilleté - ragolt de poulet et champignons - boulettes de veau - frites
Puff pastry - chicken and mushroom ragout - veal meatballs - french fries

Schnitzel €2650

Porc - sauce stroganoff - frites - mayonnaise - légumes de saison
Pork meat - stroganoff sauce - french fries - mayonnaise - seasonal vegetables

Ragofit de boeuf belge De Koninck | Belgian beef stew De Koninck €2550

Recette maison a base de biere De Koninck, frites, mayonnaise et légumes de saison
Homemade recipe with De Koninck beer - french fries - mayonnaise - seasonal vegetables

SIDE DISHES

Salade de chicons a la mayonnaise | Chicory salad with mayonnaise €5.00

Légumes chauds sautés | Warm sautéed vegetables €5.00

CLASSICS



STARTERS

Velouté de céleri-rave au saumon fumé et creme fraiche |
Celeriac soup with smoked salmon and sour cream
Raifort - aneth - ciboulette

Horseradish - dill - chives

Anneaux de calamar frits dans un bouillon d’oignon |
Fried squid rings in onion broth

Sauce soja - vinaigre de vin rouge
Soy sauce - red wine vinegar

Champignons shiitake poélés avec créme de guacamole |87

Fried shiitake mushrooms with guacamole cream
Amandes - creme fraiche - citron vert

Almonds - creme fraiche - lime

MAINS

Raviolis farcis a la ricotta et aux épinards, sauce beurre-sauge | Q2
Ravioli filled with ricotta and spinach in butter-sage sauce
Parmesan
Parmesan cheese
Smashburger d’agneau avec oignons croustillants |
Lamb smashburger with crispy onion rings
Mayonnaise au jalapefio - quartiers de pommes de terre
Jalapeno mayonnaise - potato wedges
Aile de raie poélée aux capres et sauce au beurre |
Fried skate wing with capers and butter sauce
Choix entre: purée - croquettes aux amandes - frites

Choice of: mashed potatoes - almond croquettes - french fries

DESSERTS

Feuillet¢ garni de creme patissicre |
Puff pastry filled with Pastry cream

Compote de myrtilles - creme fouettée
Blueberry compote - whipped cream

HOUSE WINES

Luna de Ana Verdejo
Luna de Ana Tempranillo
M-Selection Chardonnay
M-Selection Merlot
M-Selection Ros¢

€11,00

€20,50

€1950

€2350

€2750

€34.50

€11.50

€6.80/€3050
€6.80/€3050
€6.80/€30.50
€6.80/€3050
€6.80/€3050

SUGGESTIONS
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DESSERTS

Dame Blanche

Glace a la vanille - sauce au chocolat - creme fouettée
Vanilla ice cream - chocolate sauce - whipped cream

Vanille creme brilée

Glace a la vanille
Vanilla ice cream

Chocolade moelleux | Chocolate lava cake

Glace a la vanille
Vanilla ice cream

Cheesecake

Compote de framboises
Raspberry compot

French coffee

DIGESTIEF

William Lawson’s €780
Johnnie Walker Red Label €780
Jameson €780
Jack Daniel’s €8.30
Dewar’s 12y €1040
Johnnie Walker Black Label € 11.40
Aberfeldy 12y €14.00
Craigellachie 13y €17.10

€11.50
€12.50
€1250

€13.00

€1290

Spanish coffee
Licor 43

Royal Brackla 12yrs €1760
Oban 14yrs €1900
The Balvenie 12yrs €20.00

Dewar’s 8y Caribbean Smooth € 10.00

Boulard Calvados €8.80
Hennessy VS €990
Hennessy XO €31.00
Grappa €780



WATER

Water plat €3.80/€6.80
Still water

COLD DRINKS
Coca Cola €3.80

Regular / Zero
Sprite

[Fanta

Orange / Cassis
Chocomel

FFuze tea

Green tea / Sparkling Lemon

Schweppes ginger ale

HOT DRINKS

Coffee

Espresso

Double espresso
Espresso macchiato
Cappuccino

Latte macchiato

Extra: Caramel - Hazelnut - Vanilla

Warme Chocomelk

Creme fouettée | Whipped cream

TAART

Appeltaart

Creme fouettée

€3.80

€3.80

€3.80

€3.80

€3.80

€3.80

€3.80

€430

€430

€430

€5.20
€100

€5.20
€110

tot 17h

€730

Water bruisend €3.80/€6.80

Sparkling water

Schweppes bitter lemon

Schweppes premium
Touch of lime
Gingerbeer & chili

Pink Pepper
Red bull
Verse jus d’'orange

Minute maid

Jus de tomate / Jus de pomme

LEMUNADES Homemade

Raspberry Rush €450

Raspberry-mint

Sunburst €450

Yuzu - mandarin

I[:ED—TEAS Homemade

Strawberry Drift €450
Oolong - strawberry

Mint Mirage €450
White Tea - mint

Freshly brewed leaf tea € 3.80
Indécis(e) ?

Demandez a notre plateau a thé.
English Breakfast

Earl Grey

Jasmine Gold

Green Keemun Leaf

Red Roses

Get The Power

Comomile Blossom

Morgentau

IFresh Ginger tea €570
Fresh Mint tea €570

€3.80

€4.80

€5.80

€590
€3.80
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COCKTAILS

Pornstar martini

Wodka - passionfruit juice - lime juice

Yuzu pornstar martini

Wodka - yuzu- passionfruit juice - lime juice

Mojito

White rum - fresh mint - lime - cane sugar - sparkling water

Moscow mule
Wodka - ginger beer - lime juice

Pina colada

Bacardi caribbean spiced - coconut juice - pineapple juice - whipped cream

Longisland iced tea

Wodka - gin - rum - tequila - cointreau - lemon juice - cola

Amaretto sour

Disaronno Amaretto - lime juice - sugar syrup

Negroni

Bombay Sapphire Gin - campari - martini Rosso

Clover club

Gin- raspberries - lime juice - ginger ale

Pineapple margarita

Wodka - ginger beer - lime juice

Paloma
Dewar’s whiskey - lime - lemon

Pornstar martini 0.0%

€15.00

€15.00

€1350

€ 1450

€14.50

€15.60

€1350

€1350

€1350

€14.00

€1350

€990

€990

€990




FRUIT BEER

Kriek Belle-Vue Extra
Rodenbach Fruitage

Hoegaarden Rosée 0.0%

BOTTLED BEER

Westmalle Dubbel
Westmalle Tripel

La Trappe Quadrupel
Leffe Bruin

Vedett Extra White
Vedett IPA

Tripel d'Anvers

Cornet Oaked Blond
Corona 25CL

tout tourne a
r notre carte ¢

€520

€570

€5.50

€570
€6.20
€700
€570
€570
€6.20
€6.20
€6.20
€5.50

DRAFT BEERS

Pils Stella Artois 25CL
Pils Stella Artois S0CL
Bolleke De Koninck 25CL
Leffe Blond 33CL

Tripel Karmeliet 33CL
Hoegaarden Wit 25CL

Goose Island IPA 25CL
Kwak Blonde 33CL

Duvel
La Chouffe

Troubadour Magma

Stella Artois 0.0%
Leffe Blond 0.0%
Troubadour Zestra 0.3%

Tripel Karmeliet 0.4%

‘quUOoI VOUS ne
s un rayon de 100

€4.00
€720

€5.30
€5.80
€630
€5.30

€6.00
€6.80

€570

€570

€700

€4.00

€550

€650

€6.30






