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ABARTH 
75 YEARS - 

PASSIONE PER LA 
VELOCITÀ

WEATHER
It’s always sunny at 

Bagnole Brasserie
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NEWS

FIAT 125 YEARS - LA D   LCE VITA
FROM THE 4TH OF JULY UNTIL THE 1ST OF SEPTEMBER AUTOWORLD TURNS THE SUMMER ‘TRICOLORE’ AND HONORS FIAT.

In 1899, Fiat is born. The begin-
ning of 125 years of ‘The Sweet Life’ 
of beautiful Italian cars. Timeless 
classics, small family cars oozing 
with Italian flair and the occasional 
sporting sensation truly make Fiat 
the driving force behind the Italian 
automobile industry. From the 4th 
of July until the 1st of September 
Autoworld turns the summer ‘trico-
lore’ and honors Fiat. 

Mephisto
In 1899, Italy decends into a deep 
crisis. But the land of the boot will 
soon close the automobile into its 
passionate heart. Only the Pope 
will be more revered than the car. 
It is Giovanni Agnelli who man-
ages to combine craftsmanship, 
technical ingenuity and unmis-
takable Italian flair on an industri-
al scale with his Fabbrica Italiana 

Automobili Torino, Fiat in short. 
And from time to time, the brand 
goes in search of sporting success. 
The most famous result of this is 
‘Mephistopheles,’ a true monster 
equipped with an aircraft engine 
that sets speed records for Fiat. 

Topolino
Following Henry Ford, Agnelli un-
derstands that mass production 
makes cars cheaper and accessi-
ble to a larger public. Italy’s thirst 
for automobiles does the rest. By 
the early 1920s, 80% of the Italian 
automobile market is owned by 
Fiat. In 1923, Agnelli moves into 
the Lingotto factory in the heart of 
Turin, the most modern assembly 
plant in Europe, including a roof-
top test track. After the Second 
War, Italy is once again in deep 

crisis. The country is on the los-
ing side and industry is literally 
bombed to pieces. Fiat gets back 
to work, focusing even more on 
the average Italian, with the pre-
war Topolino and, of course, the 
illustrious Cinquecento.

GÉDÉON,  
le resto du musée Art & Histoire

C’est l’adresse sur laquelle il est 
presque impossible de tomber par 
hasard. Il faut la dénicher. Au coeur 
du Parc du Cinquantenaire, Gédéon 
est la nouvelle cantine chic avec 
une terrasse qui risque de faire des 
heureux.

www.gedeon-restaurant.be
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UN MENU QUI EN A SOUS LE CAPOT

THE TASTE OF BRUSSELS

STARTERS

Burrata et tomates dans tous ses états (tartare, pickles et givrée)   
Burrata with a selection of tomato accompaniments (tartare, pickled, and frosted)
Burrata met tomaten op diverse wijzen (tartaar, gepekeld en geglaceerd)

Asperges vertes à l’ail doux 
Green asparagus with sweet garlic
Groene asperges met zachte look

Tartare de veau, olives noires, sauce tonnato
Tartare of veal, black olives, tonnato sauce
Kalfstartaar, zwarte olijven, tonnatosaus

Saumon mariné, avocat, vinaigrette à l’argousier
Marinated salmon, avocado, sea buckthorn vinaigrette
Gemarineerde zalm, advocaat, vinaigrette met duindoornbes

MAIN COURSES

Tagliatta de bœuf, sucrine braisée, jus de cuisson 
Tagliata di manzo, braised little gem lettuce, cooking juices
Tagliatta van rund, gebraiseerde sucrien, braadvocht

Salade Caesar aux crevettes nobashi, œuf mollet croustillant
Caesar salad with nobashi shrimp, crispy soft-boiled egg
Caesar salad met Nobashi garnalen, knapperig zachtgekookt ei

Filet de bar cuit sur la peau, purée de pommes de terre aux olives vertes  
Fillet of sea bass, cooked skin-side down, mashed potatoes with green olives
Op de huid gebakken zeebaars, aardappelpuree met groene olijven

Tagliatelles à la tartufata, copeaux de parmesan   
Tagliatelle with black truffle sauce, Parmesan shavings
Tagliatelli met tartufata, parmezaanschilfers

Filet Américain, frites, French fries, frietjes 

DESSERTS

Dame Blanche

Tiramisu à la fraise, citron et basilic
Strawberry, lemon, and basil tiramisu
Tiramisu met aardbeien, citroen en basilicum

Nectarines confites à la verveine, glace aux amandes
Verbena-infused candied nectarines, almond ice cream
Gekonfijte nectarinen met vervain, amandelijs

Pavlova aux framboises
Raspberry pavlova
Pavlova met frambozen

CHILDREN’S MENU
Chicken supreme, apple sauce, chips

Kipfilet, appelmoes, chips

Volaille, compote de pommes, frites

DESSERT
Vanilla ice cream scoop  

Bol vanille-ijs  

Boule de glace vanille 

18 €

17 €

18 €

19€

29 €

20 €

26€

25 €

24€

10€

10€

10€

10€

14 €
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THE TASTE OF BRUSSELS

EATING ALL DAY LONG     EATING ALL DAY LONG     EATING ALL DAY LONG

SMALL BITES 
FROM 12:00 TO 16:00

Old Bruges cheese croquette with truffle, lemon and deep-fried parsley  
Kaaskroket van oud Brugge met truffel, citroen en gefrituurde peterselie 
Fondue de vieux Brugge truffée, citron, persil frit

Italian croque: Parma ham, mozzarella, tartufata, rocket salad 
Italiaanse croque: parmaham, mozzarella, tartufata, rucola 
Croque Italien : parme, mozzarella, tartuffata, roquette

Shrimp croquettes with lemon and deep-fried parsley   
Garnaalkroketjes met citroen en gefrituurde peterselie 
Croquettes de crevettes, citron, persil frit

Fish and chips with tartar sauce  
Fish and chips met tartaarsaus 
Fish and chips à l’anglaise, sauce tartare

Burger : Angus beef, cheddar cheese, onion compote, teriyaki mayonnaise    
Burger : Angus rundvlees, cheddarkaas, uiencompote, teriyaki mayonaise 
Burger : Boeuf Angus, cheddar, compotée d’oignons, mayonnaise teriyaki

Red lentil hummus, grilled focaccia   
Rode linzen hummus, warme foccacia 
Houmous de lentilles roses, foccacia toastées

French fries, frieten, frites    

16€

17€

18 €

19€

21€

8€

4,5€

BUSINESS 
LUNCH
FROM 12:00 TO 16:00
STARTER & MAIN COURSE 29€



Alcools

Gin  ...........................................................................................9

Rhum ......................................................................................9

Whisky  .................................................................................9

Vodka .....................................................................................9

Apéritifs

Kir Vin Blanc .....................................................................8

Kir Royal Champagne ............................................. 10

Campari ............................................................................6,5

Campari orange ........................................................... 10

Porto Rouge, Blanc ........................................................6

Martini Bianco, Rosso ..................................................6

Apérol Spritz .....................................................................9

Hot Drinks

Espresso ...............................................................................3

Espresso Ristretto ..........................................................3

Double Espresso .............................................................4

Lungo ......................................................................................3

Décaféiné .............................................................................3

Café latte ...............................................................................4

Cappuccino ........................................................................4

Lait russe ..............................................................................4

Chocolat chaud  ..............................................................4

Variety of teas ...................................................................4

Beers

Cristal Pils - pression ...............................................3,5

Cristal Pils - pression 0.5l .........................................6

Duvel 6,66 - pression ...................................................4

Duvel - 33cl .........................................................................4

Duvel Tripel Hop - 33cl ..............................................4

La Chouffe blonde - 33cl ............................................4

Chouffe 0% ..........................................................................4

Vedett Extra Pilsner - 33cl ........................................4

Vedett White - 33cl ........................................................4

Vedett IPA - 33cl ..............................................................4

Liefmans Fruitesse - 25cl ..........................................4

Tripel d’Anvers ................................................................4

La Cinquantenaire ........................................................4 

Liquor

Cognac...................................................................................8

Calvados ...............................................................................8

Amaretto ..............................................................................8

Limoncello ..........................................................................8

Grappa...................................................................................8

Cointreau .............................................................................8

Grand Marnier .................................................................8

Softs

SPA / Plat - Sparkling - 50 cl  ...................................4

SPA / Plat - Sparkling - 25 cl  ...............................2,5

Coca-cola, Coca-cola zero ........................................3

Fanta ........................................................................................3

Looza - Orange - Pomme - Tomato ......................3

Schweppes Tonic ...........................................................3

Fresh orange juice .........................................................4

Grapefruit juice ...............................................................3

Ice Tea ....................................................................................3

Ice Tea pêche ....................................................................3

Ginger beer ........................................................................3

Grenadine or mint syrup ......................................0,5

Bubbles Glass Bottle

Bulles Royal de Jarras – Blanc de Blanc ....................................7 .................30

Champagne Chassenay d’Arce...................... .................. ..............10................50

White Wines Glass Bottle

La Salette- Côtes de Gascogne- Famille Dufour ....................6 .................24

Château Mémoires - Sauvignon ......................................................6 .................26

Les Hauts du Médian – Chardonnay ...........................................6 .................26

Pouilly Fumé « Argile à Silex » ...............................................................................60

Red Wines Glass Bottle

Solea « Nero d’Avola » .............................................................................6 .................25

L’Ecuyer de Couronneau – Bordeaux .........................................6 .................25

Le Grand Noir - Merlot ..........................................................................6 .................26

Meone 21- Sangiovese -Cabernet, Italie ..........................................................49

Rosé Glass Bottle

Vin Rosé Méditerranée “Favori” .....................................................6 .................28

Pomponette ...................................................................................................7 .................35

DRINKS 


