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We Belgians are bon vivants, relaxed
yef
filled with a zesf for life.

Don 't be afraid o share our sfovy and food
with #lepetitbelge

@ / lepefitbel gedubai
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Belgian “frifes” frifure sfyle V 29
Mayonnaise, tartare, andalouse
Bie‘r-kaaoplankje 59
U) Cubes of Passendaele—, Gouda cheese, Dijon mustard, pickles
L . . .
()] Mini croque monatevr 46
.N Brioche, ham, comte cheese
.
(D Yoast cannibal (sleak farfare) 53
Q_ Crispy baguette, raw minced Angus beef, pickles
8‘ Criopy calamari ° 47
_C Chunky tartar sauce
Uyo[e,m PER PIECE 15
@ Buttered rye bread, red wine and shallot vinegar @
Foresl mushroom croafinis V 50

Truffle, aged Passendaele cheese

Lobster/cvab rolls 75

Soft brioche roll, lobster, mayo, celeriac

Anguo beef sliders 55

Mini burger bun, angus beef, Chimay cheese, homemade ketchup

Ming hofdogs with a @elgian {wist 53

Bacon and onion crumble

(N) nuts

(V) vegetarian (S) seafood (A) alcohol

LE PETIT BELGE
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gelgian abbey cheese

croquebtes v
Sweet pear syrup dip

Cavliflower and gorgonzola
croquebtes v

Salfed cod croquetfes

Saffron aioli

Vol-au-vent croquetfes

Madras curry mayo

Bitlerballen

Dijon mustard

tgsting pIaJchers

48

45

52

49

45

cr[]quetjces

Le Pelit Belge fasting platter 115

Mini croque monsieur, waffle chips, mushroom

crostini, toast cannibal, crispy calamari

Croquef’é’eo fasting platter

2 pieces of each type croquettes

Croatini fasting platfer

3 toast cannibal, 3 mushroom crostinis, 3 chicken liver crostinis
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LE PETIT BELGE

®

75

95
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(N) nuts

(V) vegetarian (S) seafood (A) alcohol
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starters and soups

Grilled asparagus V

Goat cheese crumble, semi dried cherry tomato, balsamic

59

7:’3 er prawn °
Chili and garlic butter, crushed black pepper

Rock oyo@e'ro S 6PCS/12PCS

Lemon, red wine and shallot vinaigrette

Scottish salmon cured in Duvel beer »

Shaved fennel, watercress, honey mustard dressing

Beef carpaccio

Rocket leaves, Passendaele cheese shavings, dried cherry tomato

Grafinafed onion soup

Brioche crouton with comte cheese

(fveamy fomato soup ¥

Small veal meatballs, crushed boiled egg

Baked muasels

Green herb butter, panko-lemon crust

Pan fried foie gras

Caramelized apple, speculoos crumble, syrup de Liege

Chicken liver paté *
Crispy baguette, kriek beer jelly

LE PETIT BELGE

®

72
90 / 175
63
74
42
39
82
94

69
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sandwiches and salgds

‘ ‘ 20170718_LPB_FOOD_MENU.indd 7

£PB Club

Egg mayo, chicken breast, lettuce, tomato, crispy turkey bacon

Yoast aux champignons ¥

Rye bread, forest mushrooms, garlic, green herbs

C'roque mondieuvr

Brioche, turkey ham, comte cheese, mixed salad

Croque madame

Brioche, turkey ham, comte cheese, fried egg, mixed salad

‘Wagyu beef and Passendaele cheese burger

Truffle mayo, caramelized onion, homemade ketchup

Scrambled egg and smoked salmon farfine

Open toasted rye bread, red onion, capers

49

46

47

49

73

68

Bruasels aprouts Caesar salad

Parmesan crusted chicken, brioche croutons, baby cos lettuce

53

Endive salad Vv

Blue cheese, pears, caramelized walnuts, balsamic dressing

Salade “Fruils de mer” s ~

Cured salmon, prawns, grilled octopus, cod croquettes, egg, mixed lettuce

Le Petit Belge “Salade maison” V

Aspargus, beetroot, dried tomato, crushed hazelnut, honey dressing

(f'razy boeuf salad

Beef tagliata, steak tartar, carpaccio, rocket leaves, aged balsamic

LE PETIT BELGE

®

49
75
46

73
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rnain codrses

Steak favrlar ‘Amevicain frifes” 105

Egg yolk, pickled condiments, mixed salad, Belgian frites

(N) nuts

(V) vegetarian (S) seafood (A) alcohol

‘ ‘ 20170718_LPB_FOOD_MENU.indd 8

(friopy salmon °

Sauteed greens, Hoegaarden beer hollandaise, crushed potato

Pan fried cod

Brown caper butter, green cabbage, new potato

Creamy baby vegefable casserole ¥

Baby leeks, green peas, asparagus, carrot, potato

Flemish beef sfew ‘Carbonnades a la Flamande”

Leffe brown beer, Belgian frites

Coq av vin ~
Chicken simmered in red wine, mushrooms, mini onion, turkey bacon

TBangevo and mash “Sf’oemp el saucisses’

Veal sausages, Brussels stoemp and onion gravy

Lamb rack ‘Le cole dagneav”

Green beans, baby potato, roasted tomato, grain mustard sauce

Fish and chips with a TBelgian fwisf S A

Beer battered cod, Belgian fries, chunky tartar sauce and an endive salad

Belgian fries with mayonnaise
Roaasted potatoes

Crushed Pof’a!o

Savfeed greens

Bruasels sprouls with furkey bacon
Endive salad with mayonnaise

Bistro salad

side o|ishes

LE PETIT BELGE

®

92

65

88

82

99

25

25

25

25

25

25

25
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Natural 135

Leffe Blond * 150

K% Roquefort and cognac * 150
8 Garlic cream 150
3 White wine » 150
- Whife wine and cream » 155
Provencale 155

Pussel fasting 165

Three small pots of Roquefort, garlic cream and white wine

grill ijcerns

300 grm Auvstvalian grain fed beef vib eye 130

250 grm Avstralian grain fed beef fenderloin 135

Giant mixed grill “TBelgian o€yle brochetle” iamb, beer, chicken, sausage 135

Grilled gianf figer pyawns © naturai seasoned or in ches secret spices 115
Sauces

Bearnaise, red wine sauce #, mushroom cream, peppercorn,
3 cold dips, garlic mayo, cocktail, tartar

LE PETIT BELGE
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9el3ian chocolafe mousse 35

Moelleux aux chocolaf 39

Vanilla ice cream and orange sauce

Riz av laif 33

Rice pudding with vanilla and saffron

® Pinf of apple crumble New Style” 35
Tiramisu with T3elgian speculoos * 35

lce cream sundaes 33

Dame blanche, vanilla ice cream with chocolate sauce

Banana split, vanilla ice cream with chocolate sauce and banana
Bresilienne, vanilla ice cream with caramel sauce and candied hazelnut
Coupe LPB, vanilla ice cream with marinated strawberries and coulis

(N) nuts

(V) vegetarian (S) seafood (A) alcohol

LE PETIT BELGE

‘ ‘ 20170718_LPB_FOOD_MENU.indd 10 @

71917 1:04PM‘ ‘



‘ ‘ 20170718_LPB_FOOD_MENU.indd 11

In Belgium, beer is move fhan just a beer’
[¥'s the noble ingredient af the hearf of a

delictous gouvmand cuisine.

I€s a beaufiful excuse o gef fogether

and sip, share and savor fhe dayo.

Santé!
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Stella Ardois 5 ~BV

Refreshing and pleasantly malty
Delightfully thirst-quenching with a malty middle and
crisp finish, Stella Artois delivers a full flavor with just a

hint of bitterness.

”oegaa’rden 4.9% ABV

Gentle lemon and smooth wheat
Spicy coriander and hint of Curacao orange peel give
Hoegaarden a superior refreshing character and a

surprisingly smooth taste.

Leffe Blonde 6-6% ABV

Gourmet beer with light colored malt
A pale Belgian ale, Leffe Blonde is full and creamy with

hints of quince, gooseberry, bitter cherry and apple.

Leffe Brune 6:5% A8V

Beer with dark colored malt
Filled with aromas of roasted coffee, vanilla, cloves and

dried fruits, Leffe Brune is a superb Belgian brown ale.

Hriek Belle-Vue 5-1% ABV

Deliciously flavored with cherries
Belle-Vue Kriek’s dry and creamy flavor of sweet
cherries, nuts and wood give the beer an original accent

and irresistible taste.

Stella Cidre *-5% A8V

Made with hand-picked apples
Experience a hint of bubble, a dash of crispness, and a

touch of effervescence with Stella Artois Cidre.

draughjc

33cl
50cl

33cl
50cl

33cl
50cl

33cl
50cl

25cl
50cl

35cl
55cl

32
44

34
46

35
47

35
47

27
48

35
50

oeer
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sPeciaIch

draugh

Our selection of specialfy brews is

changing frequenfly.

Ask your waiter for details.
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Kasteelbier Bruin "1 ABY 65
Abbey quadrupel dark ale

Touches of chocolate, banana, liquorice and raisins

Kasleelbier Triple ' A8V 60
Abbey triple golden ale

Sweet, very mild bitter with a good measure of fruitiness and very floral

ﬁuvel 8.5% ABV 5o

Triple golden ale
Slightly fruity, dry aroma, well-hopped beer, with a slightly bitter finish

Leffe Radieuse &-2% ABV 60

Belgian strong dark ale

Amber-coloured with delicate hints of citrus and coriander seeds

Paredsous Blond ¢ A8V 50
Abbey pale ale

A sparkling nose, complex flavors and a touch of bitterness

Maredsous %iple 10% ABV 60

Abbey triple golden ale
@ Clusters of flavors hit at once with a nutty yeast, dry veggie hop, husk astringent

grain and a peppery alcohol

92 «Kom’nck N 55

Triple amber ale

Starts malty & spicy with a dry finish

Pavwel Kwak &-4% ABV 60

Triple amber ale

Mellow, nougat-like and slightly spicy, with a sweet, delicate bitterness

Triple Kavmeliet -4 A8V 65
Triple golden ale

A complex feel of crispy wheat, creamy oat & a spicy lemony dryness

Delivivm Jremens 857 ABV 80

Belgian strong ale

A strong presence of alcohol, very spicy and slightly bitter

'WOPUO 8.3% ABV 25

Belgian strong ale

Unique scent and bitterness owing to the different hop varieties used

La Chouffe 8% ABY 70

Triple golden ale

Pleasantly fruity, spiced with coriander & a light hoppiness

‘ ‘ 20170718_LPB_FOOD_MENU.indd 14 @

bOJchIed beer
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Mc Chouffe 8% ABY 70

Triple golden ale

Nutty and spicy, think almonds, cinnamon, and nutmeg

TBa'rbar 8% ABV 65

Belgian strong pale ale

After shaking, the taste becomes more complex with a hint of milk, citrus fruit and spices

Chimay ﬂouge 7% ABV 80
Trappist brown ale

A round & full flavor with a refreshing feel given by the light bitter touch

Chimay Bleve o ABV 85
Trappist triple dark ale

Powerful & complex bouquet of fine spices with a shade of caramel

Westmalle Jriple °-5 A8V 80
Triple golden ale

A subtle sweet note is carried by fruitiness and bitterness. The finish is long, dry and pleasantly
bitter

Delivivm red 8% ~BV 80
Belgian style fruit ale

Soft fruity aroma, with hints of almond and mildly sour cherries

?’YUli 5.1% ABV 60

Witbier wheat ale
A delicious and refreshing taste that has been compared by Time Out magazine to a smoothie
with bite

i“:lovio APPle 3.6% ABV 55

Apple witbier wheat ale
Delicate, sour and light sweet fruity beer, with a soft note of cider and a sourish, green fruity

sweet aftertaste

Floris Framboise 3-6% ABV 55

Belgian style fruit ale

A mix of both sweet and tart raspberry flavors with the sweet flavors dominating

Floris Passion Fruid 3-6% ABV 55

Belgian style fruit ale
Sweet, sour, watery lager beer with bubbles, then an aftertaste of great sourness that is totally

ripe passion fruit to the core

Flovis Chocolaf 3-6% ABV 55

Belgian style ale
Chocolate flavoured white beer, using hops as well as coriander, curacao, orange peel, different

spices & famous Belgian chocolate during the boiling
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e L AEEE ®

H .  EEEw

(7))
()]
.S Prosecco, Amore di Amanti 60 / 300

; Veneto, Italy
faurenf Pervier TBvuf’ 100 / 550
Champagne, France
Gvebbiano, Jerve Allegre 35 / 175
Puglia, Italy
ﬂioja Blanco 45 / 225
Vega, Spain
Chavdonnay, La Révérence 50 / 250
Vin de Pays d'Oc France
Charlvon La Fleur Blanc, Schrodev & Schyler 275

@ Bordeaux, France

Le Rime, Banfi

Tuscany, Italy

Genftil, Hugel ef Fil

Alsace, France

Albavrifio, Paco & Lola

Rias Baixas, Spain

Mon{’ag‘ny fer Cvu, Bouchard Peve 6 Fils

Burgundy, France

‘ ‘ 20170718_LPB_FOOD_MENU.indd 16 @

350

400

525

675
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Rosé de la Chevaliére, Laroche
Vin de Pays d’Oc, France

Qavel, @uigal

Rhone, France

Sangioveae, ferve Allegre
Puglia, Italy

Nevo d’'Avola, .fegaf’o

Sicily, Italy

Charton La Fleur Rouge, Schroder & Schylev

Bordeaux, France

Rigal, £'Eaquisse

Cahors, France

Pinot Nero, Jorti

Lombardy, Italy

Mas Petit, Parés Balta

Penedes, Spain

Clarendelle, Pomaine Clarence Dillon

Bordeaux, France

Amarone, £uigi Righetfi

Veneto, Italy

55/ 275

550

35/ 175

45 / 225

55/ 275

325

350

400

650

700

H .  EEEw
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All the Gin's on this menu are expertly paired with Fever Tree Tonic Water's.

Making a perfect Gin and Tonic consists of three factors. The Gin, The Tonic
& The Garnish. Each of our Gin and Tonic pairings are matched expertly to
accentuate the specific aromas and botanicals used in the making of each

particular Gin.

Ci[‘)"u:) Single 55
Tanqueray No. Ten Double 95

ICS

With Fever-Tree Mediterranean Tonic Water
Garnish 'Pink Grapefruit & Rosemary'

Exceptionally and uniquely distilled with fresh citrus.

& ton

-Ff’erbal Single 55
Gin Mare Double 95

gins

With Fever-Tree Mediterranean Tonic Water

Garnish 'Strawberry & Basil

@ An herbaceous taste of the Mediterranean with rosemary and basil.
rlo*ral Single 55
Hendrick's Gin Double 95

With Fever-Tree Elderflower Tonic Water
Garnish 'Cucumber & Rose'

Delightfully infused with cucumber and rose petal.

]unipe'r Single 55
Sipsmith VJOP Double 95
With Fever Tree Mediterranean Tonic Water

Garnish ‘Lime & Coriander

Very Junipery Over Proof. Exactly what it says it is.

SPiced Single 55
Opihr Spiced Gin Double 95
With Fever-Tree Premium Tonic Water

Garnish ‘Orange & Clove’

Pronounced ‘o-peer’. Strongly spiced with a warmth of black pepper and

cubebs.

‘ ‘ 20170718_LPB_FOOD_MENU.indd 18 @
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We Belgianas are bon vivants, relaxed
yel
filled with a zesf for life.

Don’t be afraid o share our sfovy and

food with #lepetitbelge

@ / lepefitbelgedubai
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(S) seafood

(V) vegetarian

hoppejcizers

Belgian “Friles” fridure alyleV 29

Mayonnaise, tartare, andalouse

Bie'r—kaaoplankj e 59
Cubes of Passendaele-, Gouda cheese, Dijon

mustard, pickles

Ming croque mondieuvr 46

Brioche, ham, comte cheese

Yoast cannibal (sleak farfare) s:

Crispy baguette, raw minced Angus beef, pickles

LE PETIT BELGE
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C'rz'opy calamari ° 47
Chunky tartar sauce
Uyoge,m PER PIECE 15
Buttered rye bread, red wine and shallot vinegar
Foresl mushroom croafinis V 50
Truffle, aged Passendaele cheese
Lobater/cvab rolls 75
Soft brioche roll , lobster mayo, celeriac
® ®
Angus beef sliders 55

Mini burger bun, angus beef, Chimay cheese, homemade

ketchup

Mini hofdogo with a Belgian twisf  s:

Bacon and onion crumble

LE PETIT BELGE

‘ ‘ 20170718_LPB_BAR_MENU.indd 5 @ 79T 1:03PM‘ ‘



BT [ o .

cqu uethes

ﬁelgian abbey cheese 48

croquebtes v
Sweet pear syrup dip

Cauliflower and gorgonzola 45

croquebtes v

Salfed cod croquettes 52
Saffron aioli

Vol-au-vent croquef’é’eo 49
Madras curry mayo

Bitlerballen 45

Dijon mustard

LE PETIT BELGE
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tgsting pIaJchers

Le Pelit Belge fasting platfer 115

Crispy calamari, waffle chips, mini croque monsieur,
mushroom crostini, toast cannibal

Croque”eo fasting platfer 75

2 pieces of each type croquettes

Crosfini fasting platier o5
3 toast cannibal, 3 mushroom crostinis, 3 chicken liver

crostinis

LE PETIT BELGE
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Stella Ardois 5% ~BV 33cl 32

50cl 44
Refreshing and pleasantly malty

Delightfully thirst—-quenching with a malty
middle and crisp finish, Stella Artois delivers

a full flavor with just a hint of bitterness.

”oegaarden 4.9% ABV

33cl 34
Gentle lemon and smooth wheat 50cl 46
@ Spicy coriander and hint of Curacao orange @
peel give Hoegaarden a superior refreshing
character and a surprisingly smooth taste.
Leffe Blonde ©-6% A8V
Gourmet beer with light colored malt 33cl 35
A pale Belgian ale, Leffe Blonde is full and 50cl 47

creamy with hints of quince, gooseberry,

bitter cherry and apple.

LE PETIT BELGE
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,fef'f‘e Tmee 6.5% ABV 33¢cl 35

50cl 47
Beer with dark colored malt

Filled with aromas of roasted coffee,
vanilla, cloves and dried fruits, Leffe Brune is

a superb Belgian brown ale.

Kriek Belle-Vue 5-1% A8V

25cl 27
Deliciously flavored with cherries 50cl 48
@ Belle-Vue Kriek’s dry and creamy flavor of @
sweet cherries, nuts and wood give the beer
an original accent and irresistible taste.
: 4.5% ABV
Stella Cidre s3el 35
Made with hand-picked apples 55¢cI 50

Experience a hint of bubble, a dash of
crispness, and a touch of effervescence with

Stella Artois Cidre.

LE PETIT BELGE
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Our selection of specially brews is

changing frequenfly.

Ask your waiter for details.
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Hasleelbier Bvuin 1% ABV 65
Abbey quadrupel dark ale
® ®
Hasleelbier %iple 11% ABV 60
Abbey triple golden ale
ﬁuvel 8.5% ABV 5o
Triple golden ale
Leffe Radievae &-2% ~ABV 60

Belgian strong dark ale

LE PETIT BELGE
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Plaredsous Blond 6% ABY 50
Abbey pale ale

Maredsous ‘I-riple 10% ABV 60
Abbey triple golden ale

De Koni‘nck 5.2% ABV 55

Triple amber ale

Pauwel waak 8.4% ABV 60
@ Triple amber ale @
Triple Kavmelief °-#* A8V 65

Triple golden ale

Delirium Jremens 8-5% ABV 80

Belgian strong ale

-”opu:) 8.3% ABV 25

Belgian strong ale

LE PETIT BELGE
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La Chouffe 8% ABY 70

Triple golden ale

Mc Chouffe 8% ABY 70

Triple golden ale

9arba'r 8% ABV 65

Belgian strong pale ale

Chimay Rouge 7% A8V 80
@ Trappist brown ale @
Chimay Bleve °" A5V 85

Trappist triple dark ale

Westmalle Jriple °-5 A2V 80
Triple golden ale

Delirivm red 8% ABV 80

Belgian style fruit ale

LE PETIT BELGE
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?:TUli 4.1% ABV .
Witbier wheat ale

Floris Apple 3-6% ~BV 55

PP
Apple witbier wheat ale

® ®
Floris Framboise 6% ABV 55

Belgian style fruit ale

Flovis Passion Fruid 3-6% ABV 55

Belgian style fruit ale

Flovis Chocolaf 3-6% ABV 55

Belgian style ale

LE PETIT BELGE
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gins & tonics

C’if"ruo Single 55
Tanqueray No. Ten Double 95
With Fever-Tree Mediterranean Tonic Water

Garnish 'Pink Grapefruit & Rosemary'

Exceptionally and uniquely distilled with fresh citrus.

Werbal Single 55

Gin Mare Double 95

With Fever-Tree Mediterranean Tonic Water @
Garnish 'Strawberry & Basil

An herbaceous taste of the Mediterranean with rosemary

and basil.
?’lo'ral Single 55
Hendrick's Gin Double 90

With Fever-Tree Elderflower Tonic Water
Garnish 'Cucumber & Rose'

Delightfully infused with cucumber and rose petal.

LE PETIT BELGE
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All the Gin's on this menu are expertly

paired with Fever Tree Tonic Water's.

Making a perfect Gin and Tonic
consists of three factors. The Gin,
The Tonic & The Garnish. Each of our
Gin and Tonic pairings are matched
expertly to accentuate the specific
aromas and botanicals used in the

making of each particular Gin.

Junipe*r Single 55
Sipsmith VJOP Double 95
With Fever Tree Mediterranean Tonic Water

Garnish 'Lime & Coriander’

Very Junipery Over Proof. Exactly what it says it is.

Spiced Single 55
Opihr Spiced Gin Double 95
With Fever-Tree Premium Tonic Water

Garnish 'Orange & Clove'

Pronounced 'o-peer'. Strongly spiced with a warmth of black

pepper and cubebs.

LE PETIT BELGE
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signatdre cocktails

Belgian Cone SWEET AND SOUR 60

Finished off with Mayonnaise

The Plussel Pol orY YET creamy 60
A tribute to the Belgian Coast

]{'riek ﬂoyale SPARKLING AND CHERRY 60
Revised Classic with Belgian Attitude

Blondeé g'raﬂdy HERBS AND CHARACTER 60
@ The perfect digestive cocktail with a herbal twist @

G'YaPeo %VeeoOMe LIGHT AND REFRESHING 60

Harmonious blend of all the best grapes produce

Giﬁrly CaPPUCCinO SPICY AND CREAMY 60

More than 10 ingredients, delectable flavor

If you want to stick to one of the all-time
classics our talented bar team is ready to

provide you with a perfect serve.
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wines

Spa'rkling

P’rooecco, Amo're di Amanf’i 60 / 300
Veneto, Italy

,fauvenf’ Pe*rvie'r BVU[ 100 / 550

Champagne, France

Rosé

?ooé c/e la Chevaliére, faroche 55/ 275
Vin de Pays d'Oc, France

Tavel, @Uigal 550

Rhone, France

‘ ‘ 20170718_LPB_BAR_MENU.indd 19 @ 79T 1:03PM‘ ‘
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Grebbiano, Jerve Allegre

Puglia, Italy

ﬂioja Blanco

Vega, Spain

Chardonnay, La Révérence
Vin de Pays d’Oc France

Chartvon £a Flevr Blanc,
Schrodev & Schyle'r

Bordeaux, France

Le Rime, Banfi

Tuscany, Italy

Genlil, -”ugel el Fils

Alsace, France

Albavrifio, Paco & Lola

Rias Baixas, Spain

MOnfagny {er Cvu, Bouchard

Pere & Fils

Burgundy, France

‘ ‘ 20170718_LPB_BAR_MENU.indd 20 @

35/ 175

45 / 225

50 / 250

275

350

400

525

675
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Sangiovese, Jerve Allegre

Puglia, Italy

Nevo d’Avola, ,fegafo

Sicily, Italy

Charton La ¥leur ﬂouge,
Schrodev & 5chylev

Bordeaux, France

ﬂigal, ffoquiooe

Cahors, France

Pinot Nero, Jorti

Lombardy, Italy

Mas Petit, Parés Balta

Penedes, Spain

Clarendelle, Domaine
Clavrence Dillon

Bordeaux, France

Amarone, .fuigt' ﬂighe”i

Veneto, Italy
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Johnnie Walker Red Label
Johnnie Walker Black Label

Glenmo'rangie
Macallan £2 years
Highland Park
Jameaon

Famous Grouse
Genfleman Jack
Jack Daniels
Glenfiddich £2 years
Glenfiddich £& years
Jim Beam

Plaker’s Mark

J6B Rare

LE PETIT BELGE
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35
55
65
85
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55
40
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Gin

Tanque'ray 35
Tanque'ray .'{() 50
@raanjenever 40
Bombay Sapphire 40
@in Ma're 50
MOnkey 47 75
(7Pih1' 50
Sip:)‘mi[h 50

© -”end*rick’o 50 ©

Aperitifs

A'maro 40
Aperol 40
Campavi 45
Plartini Rosso / Bianco / Rosafo 40
Martini Extra Dvy 40

LE PETIT BELGE
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Vodkas

Smirnoff 35
Civoc 75
@rey G‘oo:)e 75
Ruasian Slandard 40
]fef’el (7116 65
Stolichnaya Gold 45
Stolichnaya Premivm 40

® ®

Rum

C’apé’ain Morgan 35
Bacardi 40
Havana Club 7 65
Py'ra{’ XU 70
C’apé’ain Morgan Spiced 45
Zacapa 25 yea'ro 95

LE PETIT BELGE
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Cognac

Three Barvels 35
Courvoisier VS 55
Remy Plavtin VSOP g0
Remy Martin XU 160
Lecomple 3 years 65
Lecomple 12 years o5

@ 7equila @®

Fose Cuervo Gold 35
Jose Cuervo Platino 80
Fose Cuervo ﬂepooac/o 45
Patron XU Cafeé 50
Patlrin Silvev 80
Patron Reposado 75
Palron Aﬁejo 85

LE PETIT BELGE
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co|d and soft

Wafer
5an Benede”o 500ml 16
San Benedetto 1 25

5an Benede”o Spa'rklz'ng 500ml 16
San Benedetto Sparklingn 25

®
Soft drinks 16
Fresh Juices 20
Jea 16
Energy dvinks
Red Bull 20

LE PETIT BELGE
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