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“L£S CHEESE & BEER™ IS A RESTAURANT SPECTALISED IN
BEER-CHEESE AND BEER-FOOD PAIRINGS.

QUR MISSION 15 TO MAKE BEER THE CENTERPTECE OF THE
TABLE AND GIVE IT BACK ITS FORM OF GLORY.

R PRODUCTS AND CRAISMANSH
E S 7 THE HEART OF THE TABLE.
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STARTERS - MUST-HAVES
CHEESE & BEER CROQUETTE AND ] -
SERRAND
\(KOQUEHES DUO 12,-/
e
SEASONAL MAIN COURSES
DECLINATION OF TOMATOES, FRESH 1] -
GOAT CHEESE, THYME BISCUIT
HAND-CUT BEEF TARTARE, POTATO 20,
PANCAKE
PARMIGIANA BIANCA, MILANESE 20, -
ESCALOPE
\_ J
e B\
DESSERTS
CHOCOLATE MOUSSE I
BIRAMISU I
CHEESES 1L
\_ Y

SMALL BITES

GRILLED CHEESE b,-
GORGONZOLA X PARMA HAM
THORTCOURT CHEESE & BONE-IN 1AM

SHARING BOARDS 1o

BELGIAN CHEESES

THORTCOURT, CABRICHARME, SATNT-SERVATS
SELECTED CHEESES

FONTINA, APPENZELER, GRUYERE

CHEESES AND CHARCUTERIE
THORTCOURT, GRUYERE £T CHARCUTERTES

HINGER FOOD

CROQUETTE PER PLECE 5,
THORTCOURT CHEESE X DOUBLE ENGHIEN

CHRTSTEL'S GOAT X ATOMIC RASPBERRY

THORTCOURT CHEESE X LA CONSTANTIN

ON YOUR TASTES....

WE CHANGE OUR COURSES EVERY MONTH ACCORDING TO THE SEASONAL VEGETABLES, IN
COLLABORATION WITH OUR PARTNER ORGANIC FARM, FERME DU TILLEUL.

HOME-MADE PRODUCTS AND CRAFTS ARE AT THE HEART OF OUR MENU.
WHATEVER YOU'RE EATING, WE'VE GOT THE PERFECT BEER TO 60 WITH IT! ASK US FOR ADVICE BASED

/

If you have any questions about allergens, please ask our waiters, as the composition of our courses may vary over time.
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MENU
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SEASONAL COURSE OF YOUR CHOICE
(TARTARE & PARMIGIANA, 1104 3, -)

DESSERT OF YOUR CHOICE
(OF CHEESES, EXTRA 4, -)

.-
BEER & FOOD PAIRING : 14 -

J

If you have any questions about allergens, please ask our waiters, as the composition of our courses may vary over time.

EX
e N e A
DISCOVERY MENU 100% CHEESE MENU
[ROQU[HE & SERRANO EROQUHTE & SERRANO
SEASONAL COURSE OF YOUR CHOICE GOAT & COW SLATE BOARD
(TARTARE & PARMIGIANA, £1TRA 3 -)
BLUE CHEESE BOARD
CHEESE BOARD
DESSERT OF YOUR CHOICE
DESSERT OF YOUR CHOICE
39 - 3,-
BEER AND FOOD PAIRING : 13- BEER AND FOOD PAIRING : 13 -
_ Y, \_ Y,
e A
3 COURSE
CROQUETTE & SERRANO
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BEERS

LAGER

BAVIK SUPER P1LS

5,2%, CZECH PREMIUM LAGER, DE BRABNDERE (HARELBEKE

SCHNELLE
9,2%, MUNICH DUNKEL, TLLEGAAL (BRUSSELS)

BELGIAN HISTORICAL STYLES

GULDENBERG
1%, TRIPLE, DE RANKE (DOTTIGNIES)

GULDEN DRAAK QUADRUPEL
10,5%, QUADRUPLE, VAN STEENBERG

SATSON DE BRUXELLES
8%, SATSON, BRASSERLE DE L'ANNEXE (BRUSSELS)

LATTON

,2%, HONEY BEER, BLACKSMITH (WATERLOD)
f

],

E(EVERGEM)

OURCHETTE

9%, TRLPLE FINE, VAN STEENBERGE (FVERGEM)

S0UR

EMMER SESSION
1%, SESSTON SOUR, THE BEER STEWARD (ANTWERE)

BEATIFIC ECSTAZY
1%, BERLINER WELSSE, SURREALLSTE (BRUSSELS)

BERLINER RYESSE
1%, BERLINER WELSSE, ALVINNE (TWEVEGEM)

OUD BRUIN
6%, OUD BRUIN, ‘T VERZET (ANZEGEM)

[PA

HEATHEN (22(1)
I%, NOTHERN MONK {LE£DS, UK)

BELLE-FLEUR

6%, BELGIAN TPA, DE DOCHTER VAN DE KORENAAR (BAARLE)

DOUBLE-TROUBLE
1,5%, DOUBLE IPA, SURREALLSTE (BRUSSELS)
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WHITE
WITHEER /-
5%, WITBLER, SCHELDEBROUWERT (HOOGSTRATEN)
ATOMIC RASPBERRY b- f-
5%, FRUTTY WHITE, BRASSERIE DES TOURS (JODOIGNE)
STOUT AND PORTER
GOUDEN CARDLUS WHISKY - b
11,1%, WHISKY BARREL-AGED, HET ANKER (ME[HELEN)
SMOKED PORTER - b
1%, SMOKED BEER, VIVEN (DAMME)
BALSAMICO 55- 9,-
17,5%, SPECIALLTY WOOD-AGED BEER, ‘T VERZET (ANZEGEM)
BALCONES 15- 13-
10,5%, BARLEYWINE, DEMOLEN (BODEGRAVEN, NU)
I5CL BOTTLES
BRUT SUR LIE S- 1l-
§,5%, CHAMPAGNE BEER, DAME JEANNE (BRASSCHAAT)
MIRAKEL 55- 1) -
5,5%, GUEUZE, DE RANKE (DOTTIGNI f)
HANSSENS OUD KRIEK 5- 0
6,5%, FRUTTY LAMBIC, BRASSERTE HANSSENS (BEERSEU
GRAPEVINE b- 15.-
6,5%, GRAPEALE, DE RANKE (DOTT[GNIES)

TASTING OF 3 BEERS 11,-

TASTING OF 5 BEERS 1,-

WHATEVER YOU EAT, WE WILL RECOMMEND
THE PERFECT PAIRING BASED ON YOUR
TASTES. ASK US FOR ADVICE!

If you have any questions about allergens, please ask our waiters, as the composition of our dishes may vary over time.
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OTHER DRINKS

BEER COCKTALLS

THE DARK & CRAZY
UM, TRIPLE, GINGER BEER, LEMON
THE FRAGATHE

WHISKY, DARK BEER, TONTC, BLACKCURRANT, LEMON

THE LAZY BLONDE
LIMONCELLO, WHITE BEER , ELDENFLOWER

THE BLACK CAT
COINTREAU, STOUT BEER, TONTC

WINES

WHITE

CHEVREGNY, LOIRE
GRILLO, Stcty

RED

SYRAH, LANGUEDOC
TERRAVIGNATA, MARCHE

NATURAL RED
“JEAN" MPRAEL MIDOIE, TOURATN

DIGESTIVES

COINTREAV
kUM
LIMONCELLO
WHISKY

10,-
1],-
10,-

12,-

30,-
30,-

3),-

3),-

10,-

10,-

WATER

STILL WATER 1L

STILL WATER 50
SPARKLING WATER 1L
SPARKLING WATER S0CL

_-— — = —
\ \

BRUSSELS LEMONADES

BREWERY / FERMENTER DE L ANNEIE

LEMON
BLUEBERRY
TONIC
ELDERFLOWER

() ) ~ [
1 1

COFFEE

ESPRESSO

DOUBLE ESPRESSO
LONG

DECAF

(S . >
1 1\ 1 1

TEA 1

EARL GREY, SENCHA, ROOTBOS STAR, ROOIBOS ORANGE, GRAND
MAMAN  HERBAL TEAL, STLHOUETTE HERBAL TEA, TROPLCALE
HERBAL TEA, LEMON GREEN TEA, LLBERTHE, MINT QASIS

If you have any questions about allergens, please ask our waiters, as the composition of our dishes may vary over time.



