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GERMAN TUNERS FROM THE ‘80S AND THE ‘90S

Cars weren’t very exciting in 
the 1980s. Perhaps the global 
political situation was so tense 
that car manufacturers pre-
ferred to play it safe.

Except in certain remote regions 
of Germany. While the major 
brands filled their showrooms 
with solid but rather boring cars, 
around twenty tuners went wild 
with powerful turbos, huge rims, 
kilos of streamlined polyester, 
every colour of the rainbow, 
doors that could outfly eagles, hi-
fi systems that could shake Rock 
Werchter, and spoilers that tick-
led the clouds.

Anything was possible, and even 
too much wasn’t enough. 

Famous Names
Since then, these German tun-
ers, with the exception of AMG, 
Ruf and Alpina, have been ostra-

cised by society and even gently 
ridiculed by automotive connois-
seurs.

Today, however, more and more 
enthusiasts are recognising the 
technological and cultural value 
of the wildest creations from Koe-
nig Specials, Mattig, Irmscher, 
Strosek, Gemballa, Brabus, Tres-
er and so many others.

Iconic models

MANTA MANTA by MATTIG

If one tuned car immediately 
springs to mind, it is undoubte-
dly one of the greatest icons of 
tuning culture: Mattig’s Manta 
Manta.

Almost ridiculously wide, more 
colourful than Dolly Dots and 
more extravagant than Borat, but 
so iconic that it played a leading 
role in two feature films, inclu-

ding the one bearing its name.

QUATTRO ROADSTER by TRE-
SER

An Audi Quattro is always wor-
th seeing, but a Quattro Roadster 
with an automatic sunroof by 
Treser is as rare as it is inge-
nious. Tennis legend Yannick 
Noah owned one.

Fun fact: the car is praised by the 
public and professionals alike. 
Famous Italian designer Nuccio 
Bertone is impressed: ‘Many at-
tempts have been made to ma-
nufacture a hardtop convertible. 
But no one had yet found such a 
perfect solution.’

Faites vrombir vos événements 
à Bagnole Brasserie !

En partenariat avec Autoworld, Ba-
gnole Brasserie vous propose des 
espaces adaptés à tous types d’évé-
nements, du séminaire à la fête du 
personnel, en passant par les dîners 
de gala et conférences. Avec son ar-
chitecture remarquable, sa collec-
tion de véhicules historiques et sa 
situation centrale, Autoworld offre 
un cadre original et pratique pour 
marquer les esprits.
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UN MENU TAILLÉ POUR LA VITESSE… ET LE PLAISIR

THE TASTE OF BRUSSELS

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 

19 €

20 €

15 €

16 €

21 €

21 €

21 €

13 €

19 €

15 €

5 €

12 €

SALTY

Pain bretzel, effiloché de bœuf aux oignons, moutarde, frites et salade
Pretzelbroodje, draadjesrundvlees met uien, mosterd, frieten en salade
Pretzel bread, pulled beef with onions, mustard, fries and salad
	
Apéritif (saucisson, fromage, houmous, radis rouges) à partager
Aperitief (salami, kaas, hummus, rode radijsjes) om te delen
Appetizer (cured sausage, cheese, hummus, red radishes) to share

Pousses d’épinard, pommes de terre aux lardons et oignons, haricots verts
Spinaziescheuten, aardappelen met spekjes en uien, sperziebonen
Spinach shoots, potatoes with bacon and onions, green beans

Soupe de pommes de terre (Kartoffelsuppe) avec speck croquant et bruschetta
Aardappelsoep (Kartoffelsuppe) met krokante spek en bruschetta
Potato soup (Kartoffelsuppe) with crispy bacon and bruschetta

Tartare de bœuf à l’italienne, frites, mesclun
Italiaanse rundstartaar, frietjes, jonge slablaadjes
Italian-style beef tartare, fries, mesclun salad

Fondant de poulet farci aux cèpes, rösti, tombée de poireaux
Gevulde kip met eekhoorntjesbrood, rösti, gestoofde prei
Stuffed chicken with porcini, rösti, braised leeks

Lasagnes aux épinard, champignon et poireaux
Lasagne met spinazie, champignons en prei
Lasagna with spinach, mushrooms and leeks

Croque-monsieur, salade, vinaigrette à la moutarde
Croque-monsieur, salade, mosterddressing
Croque-monsieur, salad, mustard vinaigrette

Fish and chips

Pizza-sandwich aux olives taggiasche, artichaut, câpres, roquette, parmesan et huile aux herbes
Pizza-sandwich met taggiasche olijven, artisjok, kappertjes, rucola, parmezaan en kruidenolie
Pizza-sandwich with taggiasca olives, artichoke, capers, rocket, parmesan and herb oil

Frites 
Frieten
Fries
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THE TATSTE OF BRUSSELS

SWEETS

Génoise au cacao façon Forêt-Noire, servie avec une glace au chocolat
Biscuit met cacao op z’n Zwarte Woud, geserveerd met chocolade-ijs
Cocoa sponge cake Black Forest style, served with chocolate ice cream

Strudel aux pommes, accompagné d’une glace à la vanille
Appelstrudel, vergezeld van vanille-ijs
Apple strudel, served with vanilla ice cream

Tiramisu au limoncello et sorbet citron
Tiramisu met limoncello en citroensorbet
Limoncello tiramisu with lemon sorbet

10 €

10 €

10 €
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LE PLEIN DE GOURMANDISE AVANT DE REPARTIR...



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

SPA / Plat - Sparkling - 20 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................................................................3.5

Ice Tea greene...............................................................3.5

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

Grenadine or mint syrup.......................................0.8

Home made drinks 
Thé glacé .........................................................................4.5

Limonade..........................................................................4.5

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

Cocktails
Aperol Spritz................................................................... 10

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

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

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

Basil Smash.......................................................................12

Alcools
Gin HENDRICK’S .......................................................... 10

Rhum brun Diplomatico...........................................12

Rhum brun Dada Chapel....................................... 10

Whisky Jamson ...............................................................9

Vodka Absolut...................................................................9

Extra soft +2

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

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

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

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

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

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

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

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

Latte macchiato............................................................4.5

Cappuccino.....................................................................4.5

Chocolat chaud ...........................................................4.5

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

Beers
Cristal Pils - pression................................................3,8

Duvel 6,66 - pression................................................4.5

Duvel - 33cl..........................................................................5

Duvel Tripel Hop - 33cl...............................................6

La Chouffe blonde - 33cl.............................................5

La Chouffe 0%....................................................................5

Vedett Extra Pilsner - 33cl.....................................4.5

Vedett White - 33cl.........................................................5

Vedett IPA - 33cl...............................................................5

Tripel d’Anvers.................................................................6

La Brussels 33 cl..............................................................5

Bitburger Pils.....................................................................4

Chimay bleu 33 cl...........................................................5

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

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

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

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

Bubbles                                                                                 Glass       Bottle                                                                             
Bulles Royal de Jarras – Blanc de Blanc ................................. 8..................35                      

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

White Wines                                                                           	
Le Pinot Grigio de la Cantina Pizzolato (Veneto) 2023....7..................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

Pinot noir.........................................................................................................7..................38

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

Rosé	

Secret of pink Bio, Camargue, France.......................................5.5................30

DRINKS 


