
DRAUGHTS Serving Alc% Draft

HUIS Pilsner 
”Balanced bitterness, malty undertones”

Pint 4.2% £4.40

HUIS Wit  
”Wheat, hazy, coriander, orange peel, malty undertones”

Pint 4.8% £4.80

HUIS Blonde 
”Blonde, slight spicy bitterness, lime, coriander, malty”

Pint 6% £4.90

Westmalle Dubbel (Trappist)  
”Brown, hoppy finish, banana, coffee, sweetness”

½ Pint 7% £4.80

Kwak  
”Amber, toffee, caramel, dried fruits, sweet honey”

⅔ Pint 8.4% £5.50

Früli Strawberry  
“Wheat, hazy, strawberries, balanced sweetness”

⅔ Pint 4.1% £4.50

Troubadour IPA  
”Blonde, hazy, dry green bitterness, floral”

Pint 5.9% £4.90

Guest Draught (See bar for details) 

BLONDE BOTTLES Serving Alc% Price

Goedendag 
”Spicy dry finish, raisins, banana, smooth”

330ml 8% £5.60

Watou Triple  
“Dry finish, plums, raisins, underlying caramel”

330ml 7.5% £5.40

St Feuillien Grand Cru 
”Fruity bitterness, fruity fresh, toasted malt and honey”

330ml 9.5% £5.95

Grimbergen Blonde 
”Ripe yellow fruits, plum, spice, clove”

330ml 6.7% £4.90

Taras Boulba 
”Aromatic hops, refreshing character, citrus scent”

330ml 4.5% £4.90

De Dolle Arabier 
”Hazy, tropical fruit, sharp yeasts, dry hopped”

330ml 8% £5.90

Brugse Zot 
”Hoppy finish, banana, plum, residual sweetness”

330ml 6% £4.90

Averbode 
”Dry piney hopping, floral, apples, malty sweetness”

330ml 7.5% £5.50

Hopus  
“Hazy, strong dry finish, fruity, spicy, floral”

330ml 8.3% £5.60

Delirium Tremens  
“Lasting dry finish, fruity undertones, slightly sweet”

330ml 8.5% £5.20

Duvel 
“Dry finish, fruity pear and apple”

330ml 8.5% £5.25

BarBar Honey 
“Honey, caramel, balanced malts, honey sweetness”

330ml 8% £5.50

Maredsous 10 
“Balanced hoppy finish, apple, fruity, residual sweetness”

330ml 10% £5.80

Witkap Pater Stimulo 
“Hazy, light lemony finish, banana, berries” 

330ml 6% £5.10

Saison Dupont 
“Hazy, bitter finish, refreshing, spicy, slightly tart”

330ml 6.5% £5.20

La Chouffe 
“Crisp finish, spices, peaches, citrus, malty sweetness”

330ml 8% £5.40

Tripel Karmeliet 
“Gentle dry finish, vanilla, cinnamon, honey sweetness”

330ml 8.4% £5.20

Westmalle Tripel (Trappist) 
“Long dry finish, fruity, citrusy, creamy”

330ml 9.5% £5.90

XX Bitter 
“Hazy, extra bitter, underlying pilsner malts”

330ml 6.2% £5.20

DARK BOTTLES Serving Alc% Price

Affligem Dubbel 
”Spicy, fruity aroma, dark malts”

300ml 6.8% £5.50

Achel Tripel Brun (Trappist) 
“Brown sugar, treacle, dried dark fruits, caramel”

330ml 8% £5.70

Gulden Draak 
”Sweet caramel malt, peach, biscuit, darker bread malts”

330ml 10.5% £5.90

Delirium Nocturnum 
”Moderately bitter, liquorice, coriander, caramel, chocolate”

330ml 8.5% £5.60

Troubadour Westkust 
”Bitterness, chocolate, vanilla, coffee, roasted malt”

330ml 9.2% £5.65

St Bernardus Abt 12 
”Dry finish, figs, plums, raisins, residual sweetness”

330ml 10% £5.90

Brugse Zot Dubbel 
”Bitter chocolate finish, dark fruits, malty sweetness”

330ml 7.5% £5.50

Hercule Stout 
”Bitter chocolate finish, coffee, malty sweetness”

330ml 9% £5.85

Chimay Blue (Trappist) 
”Slightly dry finish, rosey, malty sweetness”

330ml 9% £5.70

Rochefort 10 (Trappist) 
”Dry finish, raisins, cherry, figs, caramel”

330ml 11.3% £6.90

BarBar Bok Honey 
”Subtle finish, fruity, honey, roasty, caramel, sweetness”

330ml 8.5% £5.80

Kasteel Barista Chocolate Quad 
”Chocolate, coffee, toffee, smooth, dried fruits”

330ml 11% £6.50

De Dolle Oerbier 
”Dry green finish, winey, fruity, slight tartiness”

330ml 9% £6.20

Gouden Carolus Classic 
”Bitter finish, spicy toffee, slightly sweet” 

330ml 8.5% £5.80

Troubadour Obscura 
”Pleasant bitterness, coffee, stouty, little sweetness”

330ml 8.2% £5.50

WHITE BOTTLES Serving Alc% Price

St Bernardus Wit 
”Wheat, herbal spicy finish, coriander, orange, honey”

330ml 5.5% £4.90

Hoegaarden Grand Cru  
“Wheat, balanced bitter finish, coriander, spicy, sweetness”

330ml 8.5% £5.95

SOUR BOTTLES Serving Alc% Price

Vichtenaar (Red) 
”Dark red, tannins, initial sweetness, natural acidity”

330ml 5.1% £5.20

Duchess de Bourgogne (Red)  
“Red, mix of aged beers, oak, fruity, wine finish”

330ml 6.2% £5.60

Lindemans Faro (Candy Sugar) (Gueuze)   
”Fruity, cidery, candied sweetness, natural tartiness”

250ml 4% £4.50

Boon Mariage Parfait (Gueuze)  
“Cidery, winey, underlying malts, natural tartiness”

375ml 8% £6.95

     Please note that all our bottled beers are Vegan

BEERS 

AMBER BOTTLES Serving Alc% Price

Piraat 
”Balanced finish, caramel, dried fruits, residual sweetness” 

330ml 10.5% £5.90

Orval (Trappist)   
Herbally finish, candied sugar, orange, strong malts”

330ml 6.2% £5.60

De Koninck 
”Soft finish, fragrantly spicy, caramel sweetness”

330ml 5.2% £5.20

Duvel Tripel Hop 
“Hop aromas, citrus, black pepper, lavender, roses”

330ml 9.5% £5.95

Vedett Extra IPA 
“Fresh, fruity, floral notes, caramel sweetness”

330ml 5.5% £5.25

STEAK
10oz Ribeye steak served with our twice-cooked frites, salad 
and a choice of mustards or red wine jus - £18.95 (gf)
 - Recommended beer “Brugse Zot Dubbel or De Dolle Oerbier”

WIENERSCHNITZEL
Vienna style pork schnitzel breaded in HUIS Pilsner, 
topped with a free range fried egg, served with bacon 
and onion fried potatoes - £14.95
 - Recommended beer “HUIS Pilsner”

PORK BELLY
Pork belly slowly roasted in Lindemans Apple beer served 
with stoemp, roasted shallots and seasonal vegetables, 
finished with apple beer and mustard reduction - £16.50
 - Recommended beer “Lindemans Apple”

BEEF CARBONADE
Beef stew cooked slowly in  Westmalle Dubbel (dark), 
Lindemans Kriek (cherry) and HUIS Wit (wheat) beers. 
Finished with smoked lardons and root vegetables, 
served with stoemp - £13.95
 - Recommended beer “Westmalle Dubbel”

MEATBALLS
Pork and beef meatballs cooked in a Westmalle beer and 
mushroom cream sauce, served with stoemp or frites - £14.95 
 - Recommended beer “Westmalle Dubbel”

 
HALLOUMI ROSTI 
Seasonal vegetable rosti with butternut squash purée, fried 
halloumi, parsnip crisps, almonds & honey  - £11.95 (v) 
- Recommended beer “Tripel Karmeliet”

TODAY’S SPECIALS

SMALL PLATES CROQUES

SIDES/EXTRAS

LATE SNACKS

MOULES ET FRITES

KROKETTEN 
• Oxtail cooked in HUIS Wit beer
• Crayfish and brown shrimp 
• Cheese and HUIS Blonde beer (v) 
• Wild mushroom and truffle (v)
- served with toasted sourdough bread
3 £6.95 / 4 £8.95 / 5 £10.95
 
 
BAKED CAMEMBERT 
Baked whole camembert served with toasted 
sourdough and homemade onion chutney - £10.95 (v)

MEZZE PLATTER
Selection of cured meats, salami & cheese, stuffed peppers, 
cornichons, olives with toasted sourdough - £14.95

ENDIVE GRATIN
Endives wrapped in smoked ham, cooked in a cheese 
sauce, topped with potato gratin - £9.95

BEEF CARBONADE
Beef stew cooked slowly in three beers (see mains). 
Finished with smoked lardons and root vegetables, 
served with toasted sourdough - £8.95

PETITE MOULES MARINIÈRE
Classic moules with garlic butter, white wine and parsley. 
Served with toasted sourdough - £9.95

ADD TOASTED SOURDOUGH FOR DIPPING - £3.00 DISH COOKED IN BEER

MADAME 
Grilled sourdough sandwich with Gruyère and cheddar 
cheese, béchamel and sliced smoked gammon ham, 
topped with a free range egg - £9.95

MONSIEUR
As above served without an egg - £9.50

CHAMPIGNON 
Grilled sourdough sandwich with Gruyère and cheddar 
cheese, béchamel and mushrooms, topped with a free 
range egg - £9.95 (v)

MEDITERRANEAN
Grilled sourdough sandwich with mediterranean 
vegetables roasted in a little fresh garlic and thyme 
with crumbled goat’s cheese - £9.95 (v)

ROYALE
Grilled sourdough sandwich with rich peppered smoked 
salmon, cream cheese and fresh spinach. Served with a 
free range egg - £10.95

Toasted Sourdough 
With a choice of Compound Butter - £3.50 (v)

Twice Cooked Frites W/ Huis Mayo - £3.50 (v) (gf)
Seasonal Vegetables - £3.50 (v) (gf)
Side Salad - £2.50 (v) (gf)
Pot of Huis Mayo - £0.50 (v) (gf)
Pot of Mustard English/Belgian/French - £0.50 (v) (gf)

Fresh delivered daily mussels cooked with celery, shallots and garlic - served with twice cooked frites. Please choose from:

SAUCISSON & PICKLED VEGETABLES - £6.00 (gf)

BEER STICKS (Dried Sausages) - £6.00 

OLIVES - £3.50 (v) (gf)

BEER CHEESE & MUSTARD - £5.00 (v) (gf)

MARINIÈRE
Classic garlic butter, white wine and parsley - £15.95 (gf)
- Recommended beer “Tripel Karmeliet”

PROVENÇALE
Sundried tomatoes with fresh rosemary, thyme and red 
pepper in a tomato sauce - £16.50 (gf)
- Recommended beer “Kwak or De Koninck”

SMOKEY
Chorizo, smoked paprika with parsley, a splash of red 
wine and chipotle butter - £16.95
- Recommended beer “Hercule Stout or Troubadour Obscura”

CIDRE
French cider and smoked lardons with cream - £16.95
- Recommended beer “Maredsous 10”

WITBIER
Curry spices and HUIS Wit (wheat) beer, finished  
with cream - £16.95
- Recommended beer “HUIS Wit”

ORIENT
Coconut milk, green Thai curry butter, HUIS Wit (wheat)
beer and coriander, finished with cream - £16.95
- Recommended beer “HUIS Wit”

Served daily 12:00 - 22:00  TRADITIONAL MAIN COURSES

SERVED COLD  
Sun - Thurs 12:00-23:30 / Fri - Sat 12:00-01:30

ALLERGENS: All our dishes are prepared in kitchens where nuts, flour, etc are commonly used, and unfortunately we cannot guarantee our dishes will be free 
from traces of these products. Allergen menus are available upon request.

FOOD

WAFFLES/DESSERTS

WAFFLE MIKADO 
Belgian chocolate and vanilla ice cream - £6.00 (v)

BANOFFEE WAFFLE
Banana and butterscotch, topped with vanilla ice cream 
and spiced banana bread - £6.95 (v)

SPICED APPLE WAFFLE
Spiced apple compôte served with butterscotch and 
cinnamon ice cream - £6.95 (v)

GINGERBREAD WAFFLE
Gingerbread waffle with Gouden Carolus whiskey and 
caramel sauce, served with crumbled gingerbread and 
cinnamon ice cream - £7.50 (v)

ETON MESS WAFFLE 
Mixed berries, broken meringue, and whipped heavy 
cream with vanilla ice cream - £6.95 (v)

BELGIAN AFFAGATO 
Passionfruit or chocolate genever poured over  
vanilla ice cream - £6.00 (v)

DAME BLANCHE 
Vanilla ice cream covered in hot Belgian chocolate 
sauce - £6.00 (v) (gf)

ALL SERVED WITH TWICE COOKED BELGIAN 
FRITES & BELGIAN MAYO AND SIDE SALAD

PLEASE ASK ABOUT TODAY’S SPECIALS 

ALL OUR FOOD IS HOMEMADE  
AND LOCALLY SOUCRED 



Serving Alc% Price

Jupiler (Alcohol Free)  
”Underlying bitterness, malty”

250ml 0.5% £3.50

Serving Alc% Price

Esteban Cacao Rum, Dominican Republic 
”Chocolate, fruity, dark cherry, banana, roasted almonds”

25ml 40% £6.00

Pedro Ximenez Sherry, Spain  
“Young wines from Pedro Ximenez”

50ml 17% £4.50

Pazo Coffee, Spain 
”Silky, coffee based liqueur. Based on Spanish firewater”

50ml 30% £4.00

Cherry Rocher Crème De Cassis, France 
”Traditional blackcurrant liqueur, creamy, berry flavours”

50ml 16% £3.50

Calvados, France 
”Apple based apéritif made with Normandy apples” 

25ml 40% £3.50

WHITE 175ml 250ml Bottle Alc%

Sauvignon Blanc, Millberg Cellars (v) - FRANSCHHOEK, SOUTH AFRICA 2015 £4.25 £6.00 £16.00 13.5%
”Dry. A wonderfully fresh bouquet with ample fruit on the palate. And fresh racy acidity on the finish” 

Picpoul de Pinet, Domaine de Belle Mare - LANGUEDOC, FRANCE 2015 £4.75 £6.75 £18.00 13%
”Dry. Fresh and crisp with a great appeal for food. As it is rich and lively and has clean acidity on the finish” 

Viognier, Château Ricardelle - LANGUEDOC, FRANCE 2015 £4.75 £6.75 £18.00 13.5%
“Medium Dry. Clean, fresh and aromatic on the palate with a rich deep structure and a long fruity refreshing finish”

Gewürztraminer, Edmond Rentz - ALSACE, FRANCE 2012 £5.50 £7.50 £21.50 12.5%
“Medium. Aromatic, with a heady perfume of exotic flavours of lychees, peaches and heavily scented roses”

REDS 175ml 250ml Bottle Alc%

Merlot, Oppidum - LAUDUN, CHUSCLAN, RHÔNE VALLEY, FRANCE 2013 £4.25 £6.00 £16.00 13.5%
“Medium Full-Bodied. Big ripe fruit and plum flavours on the palate and smooth, soft yet bold flavours on the finish”

Pinot Noir, Danese - VENETO, ITALY 2015 £4.75 £6.75 £18.00 12%
”Medium Lovely aromas of cherry, blackcurrants and raspberries. Elegant and fruity. with good length on the finish” 

Rioja Tinto, Hacienda López de Haro (v) - RIOJA, SPAIN 2014 £4.75 £6.75 £18.00 13.5%
“Medium. Violet tones, fruity aroma. Aromas of red fruit and liquorice, combined with a touch of roast nuances”

Monsieur Malbec, Clos du Chen - CAHORS, FRANCE 2012 £6.00 £8.00 £22.50 13.5%
“Bright cherry flavours on the palate with a robust yet elegant finish with some soft tannins”

SPARKLING 200ml Bottle Alc%

Prosecco Lunetta (v) - VENETO, ITALY NV £6.95 £24.00 11%
“Dry. A deliciously light and fruity Prosecco with hints of apple and peach on the nose and a fresh, softly sparkling palate”

Pol Roger White Foil Brut Champagne - EPERNAY, FRANCE NV £50.00 12.5%
”Dry. Remarkable Champagne with its elegant tiny bubbles. Clean fruit on the nose with a delicate mousse and a  
clean dry flavour on the palate. A favourite of Sir Winston Churchill” 

ROSE 175ml 250ml Bottle Alc%

Golfe de St Tropez Rosé - PROVENCE, FRANCE 2015 £4.75 £6.75 £18.00 13.5%
”Dry. Stunning Rosé! Made from a blend of Grenache and Cinsault. Subtle fruit on the nose which leads  
to strawberry flavours on the palate balanced by fresh, clean acidity” 

Serving Alc% Price

Orange Juice ½ Pint n/a £2.50
Appletiser 275ml n/a £2.50
San Pellegrino Lemon & Mint 330ml n/a £2.50
Coke/Diet Coke ½ Pint n/a £2.50
Fentimans Ginger Beer 275ml n/a £2.50

Serving Alc% Price

Cidre Bouché, Normandy (v) 
”Brut artisane cider, clear, sparkling, made with 
apples harvested in Normandy, France”

375ml 4.5% £4.80

750ml 4.5% £8.00

CIDER

ALCOHOL FREE

WINES

LIQUEURS

SOFT DRINKS

GENEVER
Serving Alc% Price

Braeckman’s Chocolate, Vanilla, 
Pear or Passion Fruit

*25ml 17% £2.20

Wortegemsen Lemon Sediment 
”Juniper-flavored traditional liquor of Belgium”

*25ml 24.2% £3.20

 DRINKS

FRUIT BOTTLES Serving Alc% Price

Lindemans Apple (Gueuze) 
”Apples, applely sweetness, natural tartiness”

250ml 3.5% £4.50

Echt Kriekenbier (Cherry)  
“Cherries, oak, initially sweet, balanced sourness”

330ml 6.8% £5.40

Floris Mango 
”Sweet, mango, wheat”

330ml 3.6% £4.95

Lindemans Peach (Gueuze) 
”Peaches, sweet, refereshing, natural tartiness”

250ml 2.5% £4.60

Mongozo Banana 
”Strong banana, slightly malty, sweet, tartiness”

330ml 3.6% £4.95

Mongozo Coconut 
”Pale, hazy, strong coconut, slightly malty, sweet”

330ml 3.6% £4.95

Oud Beersel Raspberry (Gueuze) 
”Ripe raspberries, Champagne acidity, almond dryness”

375ml 5% £5.60

Bush Scaldis Peach 
”Peaches, strong malts, residual sweetness”

330ml 8.5% £5.80

Kasteelbier Rouge (Cherry) 
”Cherries, chocolate, slight bitterness, vanilla, sweet”

330ml 8% £5.60

Delirium Red (Cherry/Elderberry)  
“Sour cherries, elderberry, almond, warm sweetness” 

330ml 8.5% £5.50

Lindemans Kriek (Cherry) (Gueuze) 
”Cherries, sweet, sour kick”

250ml 3.5% £4.50

PILSNER BOTTLES Serving Alc% Price

Kwaremont 
”Zesty, malty, clean crisp finish”

330ml 6.6% £5.20

Jupiler 
“Underlying bitterness, malty”

330ml 5.2% £4.80

Mongozo Pilsner (Gluten Free) 
”Balanced finish, malty”

330ml 5% £5.20

*denotes double up for £2.00 / £1.50 for genever DRINKS

MORE BEER 

SPIRITS

VODKA Serving Alc% Price

Stolichnaya, Latvia 
”Wheat, quadruple-distilled, glacial water, 3 x filtered”

*25ml 40% £3.40

Grey Goose, France  
“Wheat, clean, fresh, smooth with creamy texture”

 *25ml 40% £3.80

Reyka, Iceland 
”Lava rock filtered, crisp taste, wheat, barley”

25ml 40% £3.80

WHISKEY/BOURBON Serving Alc% Price

Monkey Shoulder, Scotland 
”3 single malts, smooth, sweet, easy drinking”

*25ml 40% £3.40

Bulleit, USA  
“30% rye, spicy kick”

25ml 45% £3.80

Jim Beam, USA 
”4 years aged, smooth, mellow, spice hints”

*25ml 40% £3.50

Hibiki Harmony, Japan 
”Malt and grain whisky, orange peel, chocolate”

25ml 43% £5.00

Gouden Carolus, Belgium 
”Single malt, tripel beer mash, full, balanced taste”

25ml 46% £5.20

Classic Laddie, Scotland 
”Single malt, floral, matured”

25ml 50% £4.50

Glenfiddich, Scotland 
”Single malt, easy drinking, 12 years aged”

25ml 40% £3.80

Glenfarclas 105, Scotland 
”Single malt, complex, rich spiciness, oak, sherried”

25ml 60% £6.00

Widow Jane Applewood, USA 
”Rye mash, oak, applewood aged, complex, rich”

25ml 45.5% £6.00

Widow Jane Bourbon, USA 
”10 year aged, cherry notes, tonic finish”

25ml 45.5% £7.50

RUM Serving Alc% Price

Havana Club, Cuba 
”Clear, 3 year aged, light, smooth, sweet”

*25ml 40% £3.50

Starr, Mauritius  
“Clear, aged, blended in whiskey and bourbon barrels”

25ml 40% £6.00

Mount Gay Eclipse, Barbados 
”Floral, fruity aroma, subtle smokiness, warm, medium”

*25ml 40% £3.50

Plantation, Trinidad & Jamaica 
”Brown rums, matured, smokey, banana, citrus, clove”

25ml 40% £4.00

Cargo Cult, Australia 
”Spiced, cinnamon, ginger, light vanilla, grassy, baklava”

25ml 38.5% £4.00

Dark Matter, Scotland 
”Dark, spiced, molasses, full bodied, pepper, ginger”

25ml 40% £4.00

Kraken, Trinidad and Tobago 
”Dark Caribbean rum blended with 13 secret spices”

*25ml 40% £3.60

GIN Serving Alc% Price

Plymouth Gin, England 
”6 exotic botanicals, smooth, full-bodied, slight sweetness”

*25ml 41.2% £3.60

Plymouth Sloe Gin, England  
“Sloe berries, smooth, sweet and dry”

*25ml 26% £3.70

Citadelle, France 
”19 botanicals, triple distilled from wheat and springs”

25ml 44% £4.00

Copperhead, Belgium 
”Created by an alchemist, 5 exotic botanicals”

25ml 40% £4.50

Spring Gin Black Pepper, Belgium 
”Spicy, botanicals such as juniper, ginger, clove, Balanese”

25ml 41.3% £4.50

Spring Gin Gentlemans, Belgium 
”Rich, citrus-led. Extreme clarity of taste, citrus”

25ml 48.8% £5.50

Spring Gin Ladies, Belgium 
”Fruity, floral gin with white peaches and needle tea”

25ml 38.3% £4.50

Spring Gin Mediterranean, Belgium 
”Sweet, herby, includes bay leaf, lemon peel, thyme”

25ml 40.5% £4.50

Uppercut, Belgium 
”Herby gin, damiana leaf, strawberry leaf, liquorice”

25ml 49.6% £5.50

SHORTS Serving Alc% Price

Luxardo Sambuca, Italy 
”Aniseed, elderberries in neutral spirit. Matured oak vats”

25ml 38% £3.20

Monte Alban, Tequila, Mexico  
“Enchanting Aztec mythology. Smokey, spicy, earthy”

25ml 40% £3.00

Jägermeister, Germany 
”56 herbs, fruits, matured in oak before blending”

*25ml 35% £2.80

Raderberger, Germany 
”Herbal liqueur with a pleasantly spicy, bittersweet taste”

25ml 35% £3.00

COGNAC Serving Alc% Price

Hine, France 
”Champagne VSOP cognac, floral notes”

*25ml 40% £3.80

Mandarin Napoleon, Belgium  
“10 year aged cognac, with mandarins”

25ml 38% £4.00


