Cuisine
La Biere

With over Goo different beers and centuries of brewing tradition —
Belgium holds the rightful position of the world’s greatest beer
producing nation. And with more Michelin star restaurants per
capita than France, Belgians take the business of beer and food

matching seriously.

At the Belgian Beer Café we have simplified things by
indicating our beer recommendations next to the
dish they best complement.

Smakelijk - Bon Appétit!

Bier - Biere - Beer

STELLA ARTOIS
Stella Artois complements food with simple natural
flavours, and the hops work very well to balance
out the oils of fried dishes. Perfectly matched with
Moules frites or Steak frites.

HoEGAARDEN WHITE
The subtle Hoegaarden matches best with white fish
and seafood dishes. Mussels steamed with cajun lime
broth & roasted salmon are well married to a fresh
glass of Hoegaarden White.

LEFFE BLONDE
Leffe Blonde helps bring out the flavours in
slow cooked meat dishes such as lamb shanks or

dishes with cured meats like bacon and
other fine charcuterie.

Lerre DARK
Leffe Dark balances rich country-style beef
ishes with strong flavoured sauces and
chocolate desserts. It can be paired perfectly
with Flemish stew and stoemp.

BELLE-VUE KRIEK
The powerful cherry aroma leads to a burst of
sweet fruit with a touch of sourness in the finish.
Great as an aperitif or with berry waffles.

CHIMAY
Chimay Red, with subtle spice and a delicate
bitterness, points to marinated lamb or a semi-
soft cheese. Chimay White(Triple) features fresh
hop, and fruit flavours to highlight its bitterness
and enhances a chicken and mushroom crepe or
a slice of apple strudel. Chimay Blue, with rich
port and fruit elements the strong bottle-
conditioned, Chimay Blue work perfectly
with fine blue cheese.






















