THESTABLES

CAFE
SoFT DRINKS HoTt BEVERAGES
STILL WATER 4 5€
° COFFEE 3,50€

SPARKLING WATER Y2 5€ 3.50€
AMERICANO ’

Coca CoLA / ZERO 3€ 2.80€
EsPrRESSO ’

FeEVER TREE 3€ D E 4€

Spicy TomaTo JuickE Bic Tom 4€ OUBLE LSPRESSO 3.50€
Deca s

KomBUCHA RisH 30cL 5€ 5€
FrReESH INFUsiON (MINT OR THYME)

SEASONAL JUICE € 4 50€
LATTE ’

DeTtox JuicE 7€ 6€
CHaAl LATTE

CRODINO 5,50€ e
MATCHA LATTE

OYE YAAR 5CL 5,50€ 4 50€

GIMBER ScL 5,50€ CaPPUCCINO ’
Hot CHocOLATE 5€
FLAT WHITE 5¢€
COMTPOIR FLORIAN

BEERS se
HERMES INFUSION
EARL GREY FLORIAN 4€

STELLA ARTOIS 5,2 % 4€ GREEN TEA, WuLu MisTYy GREEN Bio 4€

DuveL 8,5 % S3> CHRISTMAS TEA 4<

DeLta IPA, BBP 6,5 % 5€ e

JuNGLE Jov, BBP 5,9% 5€ K

TriPEL BERTHA, BBP 7,5% 5€ COC KTAILS

TrRIPEL KARMELIET 8,49% [S3S

LuPuLus 4,5% 4€

LA CHOUFFE 8% 6€ 'S_I%GO SPSRITZS oW s W l4€

PICO BELI_O, BBP NA 4€ T ERMAIN, UZE, PARKLIN INE, PARKLIN ATER
BASIL SMASH l2€
GIN, BasiL, FREsH LEMON JUICE, SUGAR SYRUP

SPARKLINGS
ESPRESSO MARTINI l2€
Vobka, CofFFee, CoFFEE LIQUOR, SUGAR SYRUP

KomMBUCHA RisH PETNAT, 75cCL 21€

BruUT DE SAINT-CERAN 35€ NEGRONI | 2€

CHANDON GARDEN SPRITZ 10€/28€ GIN, VERMOUTH, CAMPARI

WHITE WINES

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

Rose WINES

7,50€ / 26€
37,50€

CHATEAU FAVORI, Co7e be PRoVENCE
WHISPHERING ANGEL, CoTE bE PROVENCE

Rep WiNEs 7

SOURS |a€
GIN

WHISKY

AMARETTO

RHum

MULES l2€
Moscow

LoNDON

JAMAICAN

CHAMPAGNE

CHATEAU DEs COMBES, BoRrbpeaux 6,50€/25€
DERNIERES TERRES, VenTtouxBIO 7,50€/28€
CHATEAU DE CHAMBRUN, LaLaNDE DE PomMmeroL 43 ,50€

BruT CHALRES DE SAINT-CERAN 7,5€/35€
BruT VEUVE CLICQUOT 13€/80€
YeLLow LaBeL VEuUVE CLicQuoOT o5€
RUINART BrRuUT o<
RuINART BLANC DE BLANCS 130€

125€

RUINART RosE



THESTABLES

CAFE
BREAKFAST LUNCH
= f e i
FROM 8.00 TILL 11.00 FROM 12.00 TILL 15.00
GRANOLA BowL 8€ MEeERODE CAESAR 20€
PLAIN SHEEP MILK YOGURT, SEASONAL POULTRY, AVOCADO, ANCHOVIES,
MARMELADE, GRANOLA, HONEY AND FRESH FRUITS PerFecT Ecs, CrisP, FRESH HERBS
- 7€
?N?FT BoiLep FarM Ece MERODE TARTARE 24€
OUILLETTES BeEEF, TUNA, PICKLES, SHIMENJI AND
MUsTARD SEEDS
AvOCADO SOURDOUGHT TOAST WES
WITH SHALLOTS & SEEDS
2
+ RICOTTA se CLuB SANDWICH o€
SLicep ToMATO, Avocabo, PoOULTRY, FRESH
+ PERFECT EGG 2€ RoMAaNA, FRIED EcG, SMokeED Bacon, Mayo
Acal BowL WasABI
Acal, BANANA, MaNGUE, GRANOLA, PEANUT BUTTER, |3€
TopPINGS SALMON TATAKI 2l€
SALMON TATAKI IN SESAME CRUST, PARSNIP AND
PAIN Au CHocoLAT BY BRoobD 3€ ALMOND PUREE, CoRIANDER, CocoNUT, LEMON,
CURRY SAUCE
CROISSANT BY BrRooD 3€
SIMMENTAL BEEF 26€
SAN DWlCH Es CHIMICHURRI SAUCE WITH A SALAD
LQ&? AuTuMN BowL 2le
RoasTED RED KURI SQuUASsH, GRILLED HALLOUMI,
CaBBAGE Mix, FALAFEL, EINKORN WHEAT, SESAME
VEGGIE se VINAIGRETTE
CLAssic 8€
SUGGESTION OF THE WEEK
ORDER BEFORE 11.30
OR UPON AVAILABILITIES SIDES
« DAiLY SAaLAD, FLAVOURED HERBS & PICKLES 4€
) FresH Cut FrRIES, BINTUE, MAYO 4€
HALF Avocabo 4€
¥
FROM 15.00 TILL 21.00
Be 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€ CROCK’ SANDWICH l6€
BuRRATA FROM PucLIA
CREAMY BURRATA, SHALLOT CONFIT, CHILI
FLAKES, HERB OIL
13€
AvocAabpo 4
OLb PARMIGIANO AND ASIAN SPICES DESSERT :
l6€ FROM 12.00 TILL 15.00
SALT-CRUSTED BEEF
GRAVELAX SAUCE
OLb PArRMIGIANO REGGIANO 5€ MOELLLEUX CHOCOLAT 8€
VANILLA CUSTARD SAUCE
24 MONTHS
5€ .
OLIVEs FROM PuGLIA AND ROASTED CAFE GOURMAND o€

ALMONDS

CofFFEE OR TEA, WEEKLY TREATS



