
Extra requests will be charged.Information on allergens: available on request.

T o  S h a r e

Le Petit bon bon works with fresh 
produce, some may be unavailable.

Ham Mousse,  Paleta  Iberica,  Cornichons 
22 euros

Holstein Beef  Carpaccio,  ‘Harry ’s  Bar’  Style 
23 euros

Crispy rice,  Salmon Tar tare, 
Kimchi  Vinaigrette
24 euros

O ysters  with Horseradish and Vodka 
or  Classic 
7 euros per piece

O ysters  au Gratin ‘Expo 58’
8 euros per piece

Fried Robinson Egg ‘Meurette’s  way ’
24 euros

‘Petit-gris’  and Eels  in  a  Herb Sauce
24 euros

Shrimp Croquettes 
17 euros (1pc) or 28 euros (2pc)

Nor th Sea Crab Gratin,  Leek & Ginger  Fondue
28 euros 

Crayf ish Ravioli ,  Bisque,  Cabbage
23 euros or as a main 29 euros

Iced Meringue,  Rum 
12 euros

Café Liégeois,  Vanil la  Ice  Cream 
10 euros

French Toast  Brioche,  Roasted Apples 
11 euros

Chocolate  Moelleux,  Vanil la  Ice  Cream
14 euros

‘Ceci  n’est  pas  une gaufre’
11 euros

Seasonal  Belgian Cheese 
12 euros

C o l d  S t a r t e r s 

H o t  S t a r t e r s 

D e s s e r t s

Gril led Royal  Sea Bream Filet, 
White  Wine Sauce,  Ar tichoke 
34 euros

Cod ‘à  l ’Ostendaise’ 
33 euros

Sole  ‘Belle  Meunière’ 
400g - Price of the catch

Steak au Poivre  des  Goril les 
Mignon - 34 euros
Tenderloin - 44 euros

Roasted Duck à  l ’Orange, 
Glazed Turnip 
35 euros

Liège-Style  Meatballs 
26 euros

Vol-au-vent,  Free-Range Chicken: 
Traditional  (Veal  Meatballs) 
26 euros
Royal  (Sweetbread) 
34 euros
Crayf ish (Nantua Sauce) 
34 euros

Américain ‘Steak Tartare’
28 euros

M a i n s  -  F i s h

M a i n s  -  M e a t

To Accompany : 

Potato Purée or Homemade Fries ‘Graisse 
de Boeuf ’

Caesar Salad or Chicory Salad

Z a’atar  Flatbread,  Herb 
Aoil i ,  14 euros

Sardines  Ril lette, 
Whiskey,  14 euros

Toast  Cannibal, 
16 euros

‘ Tête  de  Moine’ 
Gougères,  14 euros


