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ASTON MARTIN - ELEGANCE IN MOTION

This spring, Autoworld Brus-
sels is shining a light on one of 
Britain’s most iconic automotive 
marques with “Aston Martin – El-
egance in Motion,” an exhibition 
running from 24 April to 21 June. 
Bringing together an impressive 
selection of historic and contem-
porary models, the show offers 
visitors a rich journey through 
the history of a brand long asso-
ciated with refinement, perfor-
mance and unmistakable style.
The exhibition begins with As-
ton Martin’s early years in com-
petition, including a remarkable 
1925 Grand Prix car that reflects 
the marque’s sporting ambitions 
from the very start. From there, 
visitors move through the cele-
brated DB era, where Aston Mar-
tin established itself as a symbol 
of elegance and prestige, com-
bining handcrafted luxury with 
grand touring spirit. These mod-
els remain among the most ad-
mired in automotive history and 

continue to define the brand’s 
identity today.
Alongside these classics, the ex-
hibition presents some of Aston 
Martin’s most striking modern 
creations, including the One-77, 
Valour and DBR22. Together, they 
show how the marque has con-
tinued to evolve while remaining 
faithful to its tradition of exclusiv-
ity, beauty and power. Each mod-
el on display represents a differ-
ent chapter in a story shaped by 
craftsmanship, innovation and 
performance.
No celebration of Aston Mar-
tin would be complete without 
a nod to its place in popular 
culture. A recreation of the leg-
endary James Bond DB5 recalls 
the model that helped make the 
brand famous well beyond mo-
toring circles, while the dramatic 
Aston Martin Victor stands out 
as a unique V12-powered tribute 
to the company’s racing-inspired 
design language.

More than a display of excep-
tional cars, “Elegance in Motion” 
is a tribute to nearly a century 
of automotive excellence. In the 
distinctive setting of Autoworld, 
it offers visitors the chance to dis-
cover how Aston Martin has re-
mained one of the most admired 
and elegant names in the motor-
ing world.

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 

20 €

19 €

16 €

17 €

16 €

22 €

21 €

14 €

19 €

16  €

5 €

12 €

SALTY

Burger de volaille alla milanese, fontina, tomate Roma, mayonnaise au basilic, frites, salade
Kipburger alla milanese, fontina, Roma-tomaat, basilicummayonaise, frieten, salade
Chicken burger alla milanese, fontina, Roma tomato, basil mayonnaise, fries, salad

Apéritif (saucisson, fromage, houmous, radis rouges) à partager
Aperitiefplank om te delen (worst, kaas, hummus, rode radijsjes)
Aperitif platter to share (cured sausage, cheese, hummus, red radishes)

Chou-fleur primeur rôti, houmous, épinards, légumes pickles, croûtons de focaccia
Geroosterde jonge bloemkool, hummus, spinazie, ingelegde groenten, focacciacroûtons
Roasted young cauliflower, hummus, spinach, pickled vegetables, focaccia croutons

Scamorza grillée, tomates taggiasche aux herbes, roquette, vinaigrette balsamique
Gegrilde scamorza, taggiasche tomaten met kruiden, rucola, balsamicovinaigrette
Grilled scamorza, taggiasche tomatoes with herbs, rocket, balsamic vinaigrette

Velouté de courgette, bruschetta avec ricotta aux herbes
Courgettevelouté, bruschetta met kruidenricotta
Zucchini velouté, bruschetta with herb ricotta

Tartare de bœuf américain, frites, mesclun
Amerikaanse rundstartaar, frieten, mesclun
American-style beef tartare, fries, mesclun salad

Ravioli au saumon fumé, courgettes grillées, tomates semi-séchées, amandes
Ravioli met gerookte zalm, gegrilde courgette, halfgedroogde tomaten, amandelen
Ravioli with smoked salmon, grilled zucchini, semi-dried tomatoes, almonds

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

Fish and chips

Arancini aux légumes, sauce tomate au basilic
Arancini met groenten, tomatensaus met basilicum
Vegetable arancini, tomato and basil sauce

Frites
Frieten
Fries
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THE TATSTE OF BRUSSELS

SWEETS

Sbrisolona, crème de mascarpone à la vanille, compote de rhubarbe
Sbrisolona, vanillemascarponecrème, rabarbercompote
Sbrisolona, vanilla mascarpone cream, rhubarb compote

Dame Blanche

Pain perdu, sorbet pomme verte, caramel beurre salé
Wentelteefjes, sorbet van groene appel, gezouten boterkaramel
French toast, green apple sorbet, salted butter caramel

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

Ice Tea green......................................................................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 Hendrick’s................................................................ 10

Rhum Diplomatico....................................................... 10

Whisky Jameson,............................................................9

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

Extra soft...............................................................................2

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

Kir 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......................................................................5.5

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 Brussel - 33cl...............................................................5

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

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............................................................................60

White Wines                                                                           	

Made your choice?
Pull up to the bar  
to order food and drinks.

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

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

Rosé	

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

DRINKS 


