THESTABLES

CAFE

SofFT DRINKS

HoT BEVERAGES

STILL WATER Y2 5€
SPARKLING WATER Y 5€
Coca CoLa / ZERO 3€
FeEVErR TREE 3€
Spicy TomaTOo JUICE Bic Tom 4€
KomMmBucHA RisH 30cL 5€
SEASONAL JUICE 6€
DeTox JulicE 7€
CrRODINO 5,50€
OYE YAAR 5cCL 5,50€
GIMBER 5CL 5,50€
BEERS

STELLA ARTOIS 5,2 % 4€
DuVvEL 8,5 % S5
DeLTA IPA, BBP 6,5 % 5€
JUNGLE Jov, BBP 5,9% 5€
TrRIPEL BERTHA, BBP 7,5% 5€
TrRIPEL KARMELIET 8,4% 33
LurpuLus 4,5% 4€
LA CHOUFFE 8% 6€
Pico BeELLo, BBP NA 4€
MoRT SuBITE KRIEK 4€

SPARKLINGS

CoFFEE 3,50€
AMERICANO 3,50€
EsPRESSO 2,80€
DouBLE EsPRrEssO 4€
DecaA 3,50€
FRESH INFuUsioON (MINT OR THYME) 5€
LATTE 4,50€
CHAI LATTE 6€
MATCHA LATTE e€
CAPPUCCINO 4,50€
HoT CHOCOLATE 5€
FLaT WHITE 5€

COMTPOIR FLORIAN

HERMES INFUSION 4€
EArRL GREY FLORIAN 4€
GRrREEN TEA, WuLu MisTty GREEN Bio 4€

CocCKTAILS

KomBuUCHA RisH PETNAT, 75cCL 21€
BrRuUT DE SAINT-CERAN 35€
CHANDON GARDEN SPRITZ 10€/28€

WHITE WINES

DOMAINE DE PELLEHAUT, Charponnay 6,50€ / 25€
CLIMAT N°I, Sauvienion BLanc 7,50€ /27€
BLanc GRAND REGNARD, CHasLis 52€

Rosg WINES

CHATEAU FAVORI, CoTe bE PrROVENCE 7.,50€ / 26€
WHISPHERING ANGEL, Cote bE PROVENCE 37,50€

Rep WiNEs 7

HUGO SPRITZ l4€
ST GERMAIN, Suze, SPARKLING WINE, SPARKLING
WATER

BASIL SMASH l2€

GIN, BasiL, FResH LEMON JUICE, SUGAR SYRUP

ESPRESSO MARTINI l2€

Vobka, CorFFee, CoFFEE LIQUOR, SUGAR SYRUP

NEGRONI |l2€

GIN, VERMOUTH, CAMPARI

SOURS l4€

GIN, CorPPER HEAD, MONKEY, BuLLDOG, HENDRICK'S

WHisky, Nikka, BuLLEIT 95 RYE, GLENMORANGIE,
BowmMoRrE, OBAN

AMARETTO, ADRIATICO Bianco/BrRownN

RHuM, DoN ParPa MasskarRa/Baroko, GRAN CHACO

MULES l4€

Moscow, BELVEDER, KOSKENKORVA, DapA CHAPEL
LoNDON, HENDRICK’S
PaNaMA, THE DEMON’S SHARE

CHAMPAGNE

CHATEAU DES COMBES, BoRDEAUX 6,50€/25€
DERNIERES TERRES, Ventoux BIO 7.,50€/28€
CHATEAU DE CHAMBRUN, LaLanDE DE PomMMmeroL 43 ,50€

BrRuUT CHARLES DE SAINT-CERAN 7,5€/35¢€
BruTt VEUVE CLICQUOT I3€/80€
YeLLow LaBEL VEUVE CLICQUOT o5¢€
RUINART BrRuUT o€
RuIiNaRT BLANC DE BLANCS 130€

l25€

RUINART RosE



THESTABLES
CAFE

BREAKFAST

FROM 8.00 TILL 11.00

LUNCH =80,

FROM 12.00 TILL 15.00

GRANOLA BowL 8€ MERODE CAESAR 20€
PLAIN SHEEP MILK YOGURT, SEASONAL PoOULTRY, AVOCADO, ANCHOVIES,
MarRMELADE, GRaNOLA, HONEY AND FRESH FRuUITS PerFecT Eca, CrISP, FRESH HERBS
- 7€
?MOFT BoiLEp FARM Ecc MERODE TARTARE 24€
OUILLETTES BeerF, TuNA, PICKLES, SHIMENJI AND
MuUSTARD SEEDS
AvoOcADO SOURDOUGHT TOAST 1€
WITH SHALLOTS & SEEDS
20€
+ RicoTTA se CLuB SANDWICH
Sticep ToMATO, AvocaDoO, PoUuLTRY, FRESH
+ PeERFECT EGG 2€ RomaNa, FrRiIED EcG, SMokeED BacoN, Mayo
Acal BowL WasaABI
Acal, BANANA, MaNGUE, GRANOLA, PEANUT BUTTER, | 3€
ToPPINGS SALMON TATAKI 2l€
SALMON TATAKI IN SEsaME CRUST, PARSNIP AND
PaiN Au CHocoLAT BY BROOD 3€ ALMOND PuURreE, CorIANDER, CocoNUT, LEMON,
CURRY SAUCE
CRroOISSANT BY BrRooD 3€
SIMMENTAL BEEF 26€
SAN DWlCH Es CHIMICHURRI SAUCE WITH A SALAD
TAKE
AWAY SPRING ASPARGUS e3¢
GRILLED AsPARAGUS, HERB Sauce, PErRrFeECT EGaG,
AND ROASTED HAZELNUTS
VEGGIE 8€
Crassic 8€ SUGGESTION OF THE WEEK
ORDER BEFORE 11.30
OR UPON AVAILABILITIES SIDES
‘ DAILY SALAD, FLAVOURED HERBS & PICKLES 4€
] FrResn CuTt FRIES, BINTUE, MAYO 4€
o HALF Avocapo 4€
y
AFTERWORK BITES
FROM 15.00 TILL 21.00
se WEEKLY SUGGESTIONS
PATA NEGRA (50GR) FROM 12.00 TILL 15.00
BuckwHEAT ToAST
BEETROOT GRAVLAX SALMON '3€ VELOUTE AND FRESH BREAD o€
BEETHROOT PIckLES AND Yuzu WAsABI
l2€ CRrRoOCK’ SANDWICH I6€
BuURRATA FROM PucLIA
CREAMY BURRATA, SHALLOT CONFIT, CHILI
FLAKES, HERB OIL
| 3€
AvocADoO [
OLb PARMIGIANO AND ASIAN SPICES DESSERT 2
e FROM 12.00 TILL 15.00
SALT-CRUSTED BEEF
GRAVELAX SAUCE
MOELLLEUX CHOCOLAT 8€
OLp PaArRMIGIANO REGGIANO 5€ VaNiLLa CUSTARD SAUCE
24 MONTHS
CAFE GOURMAND l0€
OLIVEs FROM PucLIA 5€

RoAasTED ALMONDS

5€

CofFFEE OR TEA, WEEKLY TREATS



