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Bottles

Kriek Boon 4° 

Geuze Boon 7°  

Jambe de bois 8° Hoppy Triple  

Spontaneously fermented beer made from
young, old lambic, aged in oak barrels. Real
fresh cherries are used to make this
genuine kriek beer.  5,5

5

Tender taste and slight acidity. So what's
the secret? Lambic beer brewed from 60%
malt and 40% wheat, then aged 100% in
oak barrels.

7,5

Want to try out
other breweries?

Draft beer of the moment
Slutte - Amber IPA
25cl or 33cl

Draught
25cl   33cl   50cl

Pils Fefe - Oskare 5° Blonde pils
Light, refreshing, thirst-quenching lager

3,5     4,5     6

_     _     _

Blonde color with white foam, powerful notes of
hops, malt and herbs.

3,5     4,5     6 
_     _     _

5° Wit beer

4.5° Pale Ale

25cl

Zinnebir - B. de la Senne 5.8° Belgian Pale Ale

Fruity, hoppy aromas reminiscent of dried
apricot and orange marmalade.

3,5     4,5     6
_     _     _

Sticky Chai - Oskare

Taras Boulba - B. de la Senne

Its spicy-sweet character gives it
lightness and freshness

3,5     4,7    6,7

_     _    _

Estaminet 0°                                     5

3,5    4,5

6.2°

Fermentation aromas dominate,
reminiscent of pear and ripe banana.
Hops follow, with floral and spicy (white
pepper) notes.

*Prix infinity

3,15
_     _     _  

4,05 6,40

*Prix infinity

3,15
_     _     _  

4,23 6,03

*Prix infinity

3,15
_     _     _  

4,05 5,40

*Prix infinity

3,15
_     _     _  

4,05 5,40

3,15   4,05
_     _*Prix infinity_     _  

6,75
_*Prix infinity

4,50
_*Prix infinity

4,50
_*Prix infinity

4,95
_*Prix infinity
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Burgers

 

Burger Poulet Cocorico
Breaded chicken with cornflakes, cheese
sauce, onion rings, old cheese and arugula.

18

_

Burger Original
Ground beef, double cheddar, beer
caramelised onions, dill pickles and cowboy
sauce.

21
_

Served with fries, salad and organic egg mayonnaise.

To share
Nachos (homemade tortilla chips, cheddar,
jalapeños, frijoles, ...)

10 

_      

Organic tofu tempura

10 

_      

  
  

  

 

 

 

 

 

Main
courses

  

New Delhi
Marinated chicken (vegetarian option), masala
sauce, spiced basmati rice and homemade
naan.

18

_

Bowl Ultra Green
Green lentils, pea mousse, broad beans,
green apple, green radish, asparagus shoots,
green leaf, mizuna and yuzu sauce.

16
_

Végétarien

Suggestion
from the chef

Prices are in euros net of VAT, service included.
The list of allergens is available on request

.

Grenache
The nose is characterized by intense notes of
grapefruit and passion fruit.

Wines

The boost you need

Une petite cuvée au poil Languedoc

11.5°

Rosé

On sight, to flash, or to work...

White

Red

Our sparkling proposal

Soft drinks

Hot drinks

6       26

After climb essentials 

_      _

Côtes du Rhône

Syrah, Carignan, Grenache
Ruby-red color, aromas of black fruit,
licorice and spices.

Vallée du Rhône, 2021

14°

6        26

_      _  

Pinot Noir

Pinot noir
Intense color, revealing power and
subtlety.

Pays d’Oc, 2021

13°

6        26
_      _  

Chardonnay Rouquet’s
Chardonnay
Pale gold color, aromas of butter,
brioche and mandarin

13.5°

6        26
_      _  

Sauvignon
Sauvignon blanc and gris
Blackcurrant aromas

13.5°
Val de Loire, 2022

6        26
_      _

13°

7        32
_      _  

Prosecco d’Arfanta

Homemade Drink

Ginger Beer - Fever Tree

Ritchie 

Syrup - Guiot

Water - Bru

Cola / Cola Zéro
Lemon
Grapefruit

Still 50cl
Sparkling 50cl

3   

1,5    2,5

5 

Apple
Apple Pear

Juices - D’Upigny

4,5
_

5

 _     

_     

_      _

_     

_     
4,5

Cafés - Looze Thés - Palais des thés

Espresso / Long black

Double espresso

The soothing sequence

Cappuccino

Latte2,5

3,5 4
4

4

_     _     _     

_     

Hot Chocolate 4
_     Iced coffe

+0,40€ supp lait
4,50
_     

Desserts
5
_

Assorted pastries with coffee or tea.

9
_

Today's desserts inspired by the chef.

   _     

Cold cuts, cheese or mixed board. 
(1/2 people)

25
_

Teriyaki wings

10   

_    

Mega platter of homemade tapas. 
(2/4 people)

45
_

Burger Magic falafel
Artisanal falafel, chickpeas hummus with
turmeric, crunchy seasonal salad, yoghurt
and sumac sauce.

17

_

(-12ans) 
Served with fries, side salad and ketchup sauce

Cheeseburger or roast chicken drum and
applesauce.

14
_

Mon p’ti chou
Roasted graffiti cauliflower with speculoos
spices, celery purée, caramelised onions,
parmesan crumble and toasted hazelnuts

16

_

Rucola & Burrata 
Linguine, arugula pesto, burrata, pistachio and
mizuna.

16

_

Suggestions
Current suggestions can be consulted on the
blackboard.

+0.40 Supp plant milk

Onion rings

7

_    

Extras
Fries with sauce
Naan 
Bread
Mayonnaise BIO
Sauces basket from Brussels Ketjep
(ketchup, Dallas, Paradox, Cowboy)

4
1
1

0,5

1

9
_*Prix infinity

9
_*Prix infinity

9
_*Prix infinity

6,30
_*Prix infinity

22,50
_*Prix infinity

40,50
_*Prix infinity

14,40
_*Prix infinity

16,20
_*Prix infinity

14,40
_*Prix infinity

14,40
_*Prix infinity

12,60
_*Prix infinity

15,30
_*Prix infinity

16,20
_*Prix infinity

18,90
_*Prix infinity

4,50
_*Prix infinity

8,10
_*Prix infinity

5,40   23,40
_     _*Prix infinity

5,40   23,40
_     _*Prix infinity

5,40   23,40
_     _*Prix infinity

5,40   23,40
_     _*Prix infinity

5,40   23,40
_     _*Prix infinity

6,30   28.80
_     _*Prix infinity

4,05
_*Prix infinity

4,05
_*Prix infinity

4,50
_*Prix infinity

4,50
_*Prix infinity

2,70
_*Prix infinity

1,35   2,25
_     _*Prix infinity

2,25
_*Prix infinity

3,15
_*Prix infinity

3,60
_*Prix infinity

3,60
_*Prix infinity

3,60
_*Prix infinity

4,05
_*Prix infinity 3,60

_*Prix infinity




