With over 600 different beers and centuries of brewing tradition
— Belgium holds the rightful position of the world's greatest beer

producing nation. And with more Michelin star restaurants per

capita than France, Belgians take the business of beer and food
matching seriously.

At the Belgian Beer Café we have simplified things by

indicating our beer recommendations next to the
dish they best complement.

Smakelijk - Bon Appétit!

Stella Artois
Stella Artois complements food with simple
natural flavours, and the hops work very well
to balance out the oils of fried dishes. Perfectly
matched with Moules frites or Steak frites.

Hoegaarden White
The subtle Hoegaarden matches best with white
fish and seafood dishes. Mussels steamed with
cajun lime broth & roasted salmon are well married
to a fresh glass of Hoegaarden White.

Leffe Blonde
Leffe Blonde helps bring out the flavours in
slow cooked meat dishes such as lamb shanks
or dishes with cured meats like bacon and
other fine charcuterie.
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Leffe Dark
Leffe Dark balances rich country-style beef
dishes with strong flavoured sauces and
chacolate desserts. It can be paired perfectly
with Flemish stew and stoemp.

Belle-Vue Kriek
The powerful cherry aroma leads to a burst of
sweet fruit with a touch of sourness in the
finish. Great as an aperitif or with berry waffles,

Chimay
Chimay Red, with subtle spice and a delicate
bitterness, points to marinated lamb or a semi-
soft cheese, Chimay White(TﬂFIe) features fresh
hop, and fruit flavours to highlight its bitterness
and enhances a chicken and mushroom crepe
or a slice of apple strudel. Chimay Blue, with
rich port and fruit elements the strong bottle-
conditioned, Chimay Blue work perfectly
with fine blue cheese.
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MOSSELE
MOULES FRI

One kilo of mussels, served in a traditional enamel pot,
accompanied by golden frites & homemade creamy mayonnaise.
It is tradition in Belgium to use the first shell from a pot as
pincers with which to eat the remaining mussels.

ALL $19.00
Celery, Onion & Garlic
Lobster Bisque & Brandy
Coconut Cream & Lemongrass Curry
Coriander & Lemon
Blue Cheese & Spinach
Chef’s Special Mussel Pot

Ask your waiter for day's selection.
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MOULES GRATINEES * MUSSEL PLATTERS
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Grilled mussels with a topping of your choice:

ALL $16.50

The Ponsonby
Garlic & herb butter.

Po Pei
Spinach, cheese & bacon.

Espagnole
Olive oil, garlic, chilli & parsley.

Chef’s Special Mussel Platter
Ask you waiter for today's selection.

Kindly inform a staff member if you wish to move tables at any stage. One bill per table. We will do our best to accommodate
requests to split bills evenly however in fairness to all customers this may not always be possible during busy times.
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