
MENU 1
$50 PER PERSON

APPETIZERS

Soup of the Day
Chef’s seasonal soup

Mixed House Salad
Homemade lemon vinaigrette

MAIN COURSES

Chicken Vol-au-Vent
Creamy chicken ragout, Belgian fries

Catch of the Day
White wine sauce, mashed potatoes, vegetables

Flemish Beef Stew
Belgian beer-braised beef, Belgian fries

DESSERTS

Dame Blanche
Vanilla ice cream, Belgian chocolate sauce

Cherry Cheesecake
Whipped cherry mousse

MENU 2
$55 PER PERSON

APPETIZERS

Shrimp Croquettes
Traditional crispy croquettes, lemon

Mixed House Salad
Homemade lemon vinaigrette

MAIN COURSES

Caribbean Grouper
White wine sauce, mashed potatoes, vegetables

BBQ Pork Ribs
Slow-cooked ribs, BBQ glaze, Belgian fries

Pork Tenderloin
Mustard cream sauce, mashed potatoes, vegetables

DESSERTS

Belgian Layer Cake
Cappuccino sauce

Apple Pie
Traditional apple pie

MENU 3
$60 PER PERSON

APPETIZERS

Beef Tataki
Soy-ginger dressing, chicory cream

Tuna Tartare
Citrus dressing, Asian flavors

MAIN COURSES

Salmon à la Belge
Creamy Belgian-style sauce, mashed potatoes, vegetables

Duck Breast
Orange sauce, potato gratin, vegetables

Rabbit Stew
Traditional Belgian rabbit stew, Belgian fries

DESSERTS

Apple Tarte Tatin
Caramelized apples, pastry, vanilla ice cream

Belgian Chocolate Mousse
Rich chocolate mousse, whipped cream

Mustard Soup
Traditional Belgian mustard soup

Beef Croquettes
Served with beer sauce

Dame Blanche
Vanilla ice cream, Belgian chocolate sauce

CH MENU
$28 PER PERSON

STARTER

Choice of one

omato Soup

House Salad

RSE

Choice of one

d Beef Vol-au-Vent

to and Lemon Sauce
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