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Beer Menu 
            

 Bier Beer Biere  

       Draught Beer          
    Stella Artois  5% Belgiums best selling beer. Clear, golden pilsner. Draught fresh   
    Hoegaarden 5% Exceptional, refreshing wheat beer. Coriander and curacao hints   

    Leffe Blonde 6.6% 
This beer dates back to Leffe Abbey in 1152. Smooth and 
aromatic   

    Leffe Brune 6.6% Perfect balance of dark roasted malt, biterness and coffee    
    Kriek Draught 5.1% Kriek, the Flemish word for cherry. Both sweet and refreshing   
             
             
    Trappist Ales         

       

Once a silent order, Belgian Trappiste monks have hand crafted a unique variety of beers since the 
middle ages. These full bodied beers are said to have provided added substance to the monks during 
lent. 

    Chimay Bleu 9% 
Very dark complex and port like. Perfect w Roquefort 
cheese   

    Chimay Rouge 7% Rouge in colour, a strong flavour, not too bitter   
    Orval 6.2% Amber, dry-hopped aroma. Fresh acidity of finish, a classic   

    Rochefort 11.3% 
Dark, rich and velvet-like. Drink with Belgian chocolate 
pudding   

    Westmalle Triple 9% Golden orange, w Saaz hops nose. Power and drinkability.    

    Chimay Blanche 8% 
Golden colour, slightly hazy, a fine head, an aroma of fresh 
hops and yeast   

    La Chouffe 8% Brewed from spring water and crushed barley malt   
    Mc Chouffe 9% Strong, spicy and only slightly hoppy     

    Chimay Grande Reserve 9% 
A soft fruity character. Corked like wine so it may be laid 
down   
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    Belgian Ales/Strong Ales        

       

Belgium produces over 850 beers. Most of these beers have been made for centuries, and Belgium, 
more than any other country, produces beer that is very strong in alcohol. These beers range in size,  
shape, colour and taste, but most are top fermenting ales and challenge us with rich body & omplexity  

             

    Bush Amber 12% 
The strongest beer in Belgium. Cashew palate, oily orange 
finish   

    De koninck 5.0% 
The everyday Antwerp ale. Redish, w cinnamon. smooth dry 
finish   

    Duvel 8.5% Fragrant, fizzy, orange brandy. Smooth finish. A true original   

    Gouden Carolus 8.5% 
Brewery dates back 1369. Toffee, orange palate. Rich spice 
finish   

    Judas 8.5% 
Based on the 'devilish' oridginal. Strong, refreshing golden-
ale   

    Lucifer 8% 
Rich, fizzy palate. Perfect with grilled mussels, cheese 
croquette   

    Kwak 9% 
Brewed for seven generations, this beer is nougat-like and 
fruity   

    Delirium Tremens 9% 
Made from Saaz & Styrian hops. A fruity aroma and a dry 
finish   

    La Guillotine 9% Full bodied beer with a balance between bitter and sweet   

    Blanche Des Neiges 5% 
White beer with a more profound bitterness and an exotic 
aroma   

             
    Abbey/Abbaye Bier         

 
This family of Belgian beers were once produced by Benedictine and Norbertine abbeys. Most 
abbeys have licenced commercial brewers to produce these beers using their century old receipe.  

                        

    Leffe Radieus 8.2% Powerful and dense. Bitter caramel with spicy pepper finish   
    Villers Triple 8.4% Triple ferment, freshness lifted by a solid base   
    Leffe Vielle Cuvee 8.1% The 'cru' offers an aromatic, smooth palate & creamy finish   
             
    Fruit Beers         

       

These Sparkling, champagne-like beers are unique to the town of Lembeek, outside Brussels. 
They contain unmalted wheat fermented with wild yeasts. These fruit beers make a wonderful  
aperitif or drink with crisp, summer salads.  

    A crisp fruity taste for those with a sweet tooth       
    Apple 3.6%        
    Strawberry 3.6%        
    Raspberry 3.6%        
    Chocolate 3.6%        
    Ninkeberry 3.6%        
    Passionfruit 3.6%        


