
A MENU WITH SOME SERIOUS HORSEPOWER

STARTERS

Shrimp croquette, fried parsley, lemon

Truffled cheese croquette, fried parsley, lemon

Artichokes confit salad, rocket, creamy burrata

Beef tartare, crispy Brussels waffle, sour cream

MAIN COURSES

Roasted sea bream, Southern-style mashed potatoes, white wine sauce

Supreme of Malines cuckoo, carrot variation, jus

Risotto with green asparagus, burrata, parmesan emulsion

DESSERTS

Dame Blanche (Vanilla ice cream with hot chocolate sauce)

Coconut milk panna cotta, seasonal fruit coulis, almond crumble

Lemon cream, meringue, Breton shortbread

GROUP 
MENU
3 COURSES €41
STARTER & MAIN COURSE €37
MAIN COURSE & DESSERT €32

DON’T HESITATE TO ASK 

US FOR MORE 

INFORMATION

INFO@BAGNOLE-BRASSERIE.BE

WWW.BAGNOLE-BRASSERIE.BE

We will request payment on a 

single bill and a single choice 

for the entire group.

Thank you in advance !

GROUP MENU

THE
SPRING

SUMMER
2024

VW GOLF 50TH 
ANNIVERSARY

FROM MARCH 1ST 

TO APRIL 28TH

WEATHER
It’s always sunny at 

Bagnole Brasserie

LATEST
NEWS


