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WHEN AUTOMOTIVE DESIGN BECOMES ART

WHEN IS A CAR SO BREATH-TAKINGLY BEAUTIFUL THAT IT BECOMES ART?

Can a car actually be art? Despite 
its fabulous performance or rou-
sing forms, doesn’t it remain prima-
rily a utilitarian object to transport 
people or things from A to B? Or do 
some cars thrill us to such an extent 
that they conjure up goosebumps, 
nodding knees or watery eyes of 
emotion? 

Autoworld, which has always 
championed automotive design, 
seems to provide an answer to 
these questions with its exhibition 
‘When Automotive Design Be-
comes Art,’ running from Septem-
ber 7th to December 15th. These 
are fascinating but difficult ques-
tions that may forever remain 
without straightforward answers. 
Is this weighty question rele-
vant anyway? Des goûts et des 
couleurs, on ne discute pas, wants 
the cliché. Tastes and colours can-
not be discussed. Nevertheless, 

we dare to take up the challenge 
by lining up a dozen icons that we 
think stir all the senses.

In order not to shoot at random, 
we also passed on our intriguing 
question to four specialists; Lowie 
Vermeersch, Louis De Fabribeck-
ers, Pierre Leclercq and Steve 
Crijns are renowned Belgian car 
designers who would love to 
tell you which car they think is 
so beautiful, pure or uncompro-
mising that it belongs in an art 
gallery rather than in a car park. 
Hopefully, these gems will caress 
your retinas with their disarming 
charm, unadulterated character 
and blood-curdling lines. Perhaps 
they stoke fiery discussions be-
cause you disagree with our se-
lection, or because you think we 
grossly ignored some automotive 
masterpieces. Above all, let your-
self go. Isn’t that exactly the real 

purpose of art? 

Cars are first and foremost drawn. 
Whether it is the imagination of 
the designer, data in the wind 
tunnel or a team of engineers be-
hind a computer, cars are shaped 
by people. Some designers can 
be considered absolute artists in 
this regard. Cars are created from 
scratch, sometimes with func-
tionality as the main function, but 
sometimes with other purposes in 
mind. Pure, unadulterated speed, 
for instance. And when a master-
ful designer is given a free hand, 
human emotions are invariably 
touched.

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 cantine chic du musée qui 
risque de faire des heureux.

www.gedeon-restaurant.be



THE BAGNOLE MENU#14
FALL 2024

BRUXELLES
PAGE 2

VROUM  VROUM  VROUM  VROUM  VROUM  VROUM  VROUM  VROUM  VROUM

UN MENU QUI EN A SOUS LE CAPOT

THE TASTE OF BRUSSELS

SALTY

Crème de potimarron, toast de fromage frais aux herbes
Pompoenroom, toast met verse kruidenkaas
Pumpkin velouté, fresh herb and cream cheese toast
 
Salade frisée, lard fumé, œuf 63°, croûtons, vinaigrette tiède
Friséesalade, gerookte spekjes, 63° ei, croutons, warme vinaigrette 
Frisée salad, smoked bacon, 63° egg, croutons, warm vinaigrette

Pipe rigate, jambon d’épaule, emmenthal fraîchement râpé
Pipe rigate, schouderham, versgeraspte emmentaler
Pipe rigate, shoulder ham, freshly grated emmental

Burger de boeuf, Reblochon, oignons caramélisés, mayonnaise poivrée
Rundvlees Burger, Reblochonkaas, gekarameliseerde uien, pepermayonaise
Beef Burger, Reblochon cheese, caramelized onions, pepper mayonnaise

Portobello Burger, Reblochon, oignons caramélisés, mayo poivrée 
Portobello Burger, Reblochonkaas, gekarameliseerde uien, pepermayonaise 
Portobello Burger, Reblochon cheese, caramelized onions, pepper mayo

Ravioles de crevettes, curry vert coco, wok de légumes
Garnalenravioli, groene curry kokos, groenten wok
Shrimp ravioli, green curry coconut, vegetables wok

Ailes de poulet caramélisées, salade de chou pointu au sésame
Gekarameliseerde kippenvleugels, spitskoolsalade met sesam
Caramelized chicken wings, spring cabbage salad with sesame

Cannibal toast, gherkins, capers, pickled onions

Croque-Monsieur, green salad, mustard vinaigrette

Fish & Chips with tartar sauce 

Supplément frites (en accompagnement)
Supplement frietjes (als bijgerecht)
Fries supplement (as a side dish)

SWEETS

Brioche façon pain perdu 
Brioche in wentelteefjesstijl
Brioche French toast style 

Crumble pommes et amandes
Appel- en amandelcrumble 
Apple and almond crumble

Fondant au chocolat 
Chocoladefondant
Chocolate fondant

Tous nos desserts sont servis avec une glace vanille.
Al onze desserts worden geserveerd met vanille-ijs.
All our desserts are served with vanilla ice cream.

CHILDREN’S MENU
(up to 10 years old)

Plat de la carte en portion enfant

Dish from the menu in a child’s portion

Gerecht van de kaart in kinderportie

Vanilla ice cream scoop  

Bol vanille-ijs  

Boule de glace vanille 

10 €

15 €

15 €

21 €

21 €

17 €

15 €

16 €

13 €

19 €

5 €

8 €

8 €

8 €

14 €
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KIDS CORNER

LES RAPIDES 

La Viper
Avec ses phares en amandes et sa 
coupe, elle ressemble à son emble-
me : la vipère. Son moteur est l’un 
des plus gros qui existent, il est 6 
fois plus gros que celui de la voi-
ture de ton papa et ta maman ! Elle 
peut aller à plus de 275 km/h mais 
par contre elle consomme beau-
coup beaucoup d’essence. Petite 

originalité : les portières n’ont pas 
de poignées, elles s’ouvrent auto-
matiquement quand on appuie sur 
un bouton qui est dissimulé dans 
la carrosserie.

La Lamborghini
L’emblème de Lamborghini est un 
puissant taureau sur un fond noir. 
Ces voitures sont très rares et ex-
trêmement chères, car elles sont 
fabriquées uniquement avec des 
pièces et des matériaux de grande 
qualité, souvent hors de prix ! La 
Lamborghini DIABLO fait partie 
des voitures les plus coûteuses 
et impressionnantes du monde. 
Elle peut atteindre une vitesse in-
croyable de plus de 330 km/h et 

accélérer de 0 à 100 km/h en seu-
lement 4 secondes, soit presque 
aussi vite qu’un avion qui décolle ! 

COLORING



Softs
SPA / Plat - Sparkling - 50 cl  ...............................5.5

SPA / Plat - Sparkling - 25 cl  ...................................3

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

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

Looza - Orange - Pomme - Tomato bio .............4

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

Fresh orange juice .....................................................4.5

Grapefruit juice ...............................................................4

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

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

Ginger beer ....................................................................3.5

Grenadine or mint syrup ......................................0.5 

Home made drinks 
Thé glacé  ............................................................................4

Limonade .............................................................................4

Café glacé  .......................................................................4.5

Cocktails
Aperol Spritz .....................................................................9

Limoncello Spritz ........................................................ 10

Virgin Spritz (NA)  ........................................................8

Espresso Martini ...........................................................12

Alcools
Gin  ...........................................................................................9

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

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

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

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

Kir mousseux ................................................................. 10

Campari ............................................................................6.5

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

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

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

Hot Drinks
Espresso ...............................................................................3

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

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

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

Latte macchiato ...............................................................4

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Liquor
Cognac...................................................................................8

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

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

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

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

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

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

Bubbles                                                                                 Glass       Bottle                                                                             
Bulles Royal de Jarras – Blanc de Blanc ................................. 7...................35                      

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

Le Ca di Pietra (Friuli) 2023....................................................................................35

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

Le Pinot Grigio de la Cantina Pizzolato (Veneto) 2023 ........................38

Le Chardonnay “Terre di Chieti” (Abruzzo) 2023 ...........6.5 ...............35

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

Red Wines  

Nero d’Avola Di Camporeale (Sicilia) ..........................................7 .................38

Montepulciano (Abruzzo) 2022 ...................................................6.5 ...............35

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

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

Rosé 

Secret of pink Bio, Camargue, France .............................................................30

DRINKS 


