
Menu
“Les Cheese & Beer” is a restaurant specialised in

beer-cheese and beer-food pairings.

Our mission is to make beer the centerpiece of the
table and give it back its form of glory.

Products and craftsmanship
at the heart of the table...



à la carte
Starters -

croquettes duo

Seasonal main courses

Must-haves

Cheese & Beer Croquette and
serrano

8,-

12,-

Declination of tomatoes, fresh
goat cheese, thyme biscuit

Hand-cut beef tartare, potato
pancake

17,-

20,-

20,-

Desserts
Chocolate mousse

Biramisu

7,-

7,-

Selected cheeses

Cheeses and charcuterie

Belgian cheeses
7,- pp

Thoricourt, Cabricharme, saint-servais

fontina, Appenzeler, gruyère

Thoricourt, gruyère et charcuteries

Sharing boards

Finger food
Croquette per piece
Thoricourt cheese X Double Enghien

Thoricourt cheese X La Constantin
Christel’s goat X Atomic Raspberry

5,-

Grilled Cheese
Gorgonzola X Parma Ham
Thoricourt Cheese & Bone-in Ham

8,-

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 go with it! Ask us for advice based
on your tastes...

Parmigiana bianca, milanese
escalope

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

Small Bites

Cheeses 11,-



Menu
Discovery menu
Croquette & serrano

Cheese board

Dessert of your choice

39,-

Beer and food pairing : 18,-

100% cheese Menu
Croquette & serrano

Goat & cow slate board

blue cheese board

Dessert of your choice

38,-

Beer and food pairing : 18,-

3 Course

Croquette & serrano

Dessert of your choice

29,-

Beer & food pairing : 14,-

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

(or cheeses, extra 4,-)

Seasonal course of your choice

Seasonal course of your choice

(Tartare & Parmigiana, extra 3,-)

(Tartare & Parmigiana, extra 3,-)



Beers
White

Atomic Raspberry
5%, Fruity White, Brasserie des Tours (Jodoigne)

Witheer
5%, Witbier, Scheldebrouwerij (Hoogstraten)

4,- 6,-

/ 4,-

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

16cl ou 33cl

Lager
Bavik Super Pils
5,2%, Czech premium lager, De Brabndere (Harelbeke)
Schnelle
5,2%, Munich dunkel, Illegaal (Brussels) 

3,-

5,-/

/

Belgian historical styles
Guldenberg
8%, Triple, De Ranke (Dottignies)
Gulden Draak Quadrupel

Saison de Bruxelles
10,5%, Quadruple, Van Steenberge (Evergem)

6%, Saison, Brasserie de l’Annexe (Brussels)

4,- 6,-

4,- 6,-

4,- 6,-

Laiton
6,2%, Honey Beer, Blacksmith (Waterloo)

4,- 6,-

Fourchette
7,5%, Triple fine, Van Steenberge (Evergem)

4,5- 7,-

Stout and Porter
Gouden Carolus Whisky
11,7%, Whisky barrel-aged, Het Anker (Mechelen)
Smoked Porter
7%, Smoked beer, Viven (Damme)

4,-

4,-

Balsamico
12,5%, Speciality wood-aged beer, ‘t Verzet (Anzegem)

5,5,-

Balcones
10,5%, Barleywine, De Molen (Bodegraven, Nl)

7,5,-

Sour
Emmer Session
4%, Session sour, The Beer Steward (Antwerp)
Beatific ecstazy
4,7%, Berliner Weisse, Surréaliste (Brussels)

4,- 6,-

5,- 8,-

Berliner Ryesse
4%, Berliner weisse, Alvinne (Zwevegem)

4,- 6,-

Oud bruin
6%, Oud bruin, ‘t Verzet (Anzegem)

4,- 6,-

IPA
Heathen (22cl)
7%, Nothern Monk (Leeds, UK)
Belle-Fleur
6%, Belgian IPA,  De Dochter van de Korenaar (Baarle)

/ 5,5-

4,- 6,-

Double-trouble
8,5%, Double IPA,  Surréaliste (Brussels)

5,- 8,-

6,-

6,-

9,-

13,-

75cl Bottles
Brut sur lie
8,5%, champagne beer, Dame Jeanne (Brasschaat)
Mirakel
5,5%, Gueuze, De Ranke (Dottignies)

5,- 21,-

5,5- 22,-

20,-Hanssens oud kriek
6,5%,  Fruity Lambic, Brasserie Hanssens (Beersel)

5,-

25,-Grapevine
6,5%,  Grape Ale, De Ranke (Dottignies)

6,-

Tasting of 3 Beers 11,-
Tasting of 5 Beers 16,-

Whatever you eat, we will recommend
the perfect pairing based on your

tastes. Ask us for advice!



Other drinks
Beer cocktails
The Dark & Crazy 
Rhum, TRIPLE, ginger beer, lemon 
The Fragathe
Whisky,  dark beer, tonic,  Blackcurrant, lemon
The lazy blonde 
Limoncello, white beer , ELDENFLOWER
The black cat
Cointreau,  stout beer, tonic

Wines

Chevregny, Loire
Grillo, Sicily

6,-
6,-

5,-
7,-

White

Syrah, Languedoc
Terravignata, Marche

Red

10,-

12,-

10,-

12,-

30,-
30,-

26,-
35,-

Digestives
Cointreau
Rum
Limoncello
Whisky

8,-
10,-
6,-
10,-

Water
Still water 1L
Still water 50cl
Sparkling water 1L
Sparkling water 50cl

7,-
4,-
7,-
4,-

Brussels lemonades

Lemon
Blueberry
Tonic
Elderflower

5,-
5,-
5,-
5,-

Coffee
Espresso
Double espresso
Long
Decaf

3,-
4,-
3,-
3,-

Tea
Earl Grey, Sencha, Rooibos star, Rooibos orange, Grand
Maman herbal teal, silhouette herbal tea, tropicale
herbal tea, Lemon green tea, Liberthe, Mint Oasis

3,-

Brewery / fermenter de l'Annexe

Natural Red
“Jean” Raphael Midoir, Touraine 7,- 35,-

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


