
Still water ½

Sparkling water ½

Coca Cola / Zero

Fever Tree

Spicy Tomato Juice Big Tom

Kombucha Rish 30cl

Seasonal Juice

Detox Juice

Crodino

Oye yaar 5cl

Gimber 5cl

Stella Artois 5,2 %

Duvel 8,5 %

Delta IPA, BBP 6,5 %

Jungle Joy, BBP 5,9%

Tripel Bertha, BBP 7,5%

Tripel Karmeliet 8,4%

Lupulus 4,5%

La Chouffe 8%

Pico Bello, BBP NA

Mort Subite Kriek

Sparklings

Kombucha Rish Petnat, 75cl

Brut de Saint-Céran

Chandon Garden Spritz

White Wines

Rosé Wines

Château Favori,

Whisphering Angel,

Red Wines

Château des Combes,

Dernières Terres,

Château de Chambrun,

Champagne

TheStables

C A F É

Coffee

Americano

Espresso

Double Espresso

Deca

Fresh Infusion (Mint or Thyme)

Latte

Chai Latte

Matcha Latte

Cappuccino

Hot Chocolate

Flat White

Hermès Infusion

Earl Grey Florian

Green Tea, Wulu Misty Green Bio

Soft Drinks Hot Beverages

Beers

Domaine de Pellehaut,

Climat N°1,

Blanc Grand Regnard,

Cocktails

HUGO SPRITZ

St Germain, Suze, Sparkling Wine, Sparkling

Water

BASIL SMASH

Gin, Basil, Fresh Lemon Juice, Sugar Syrup

ESPRESSO MARTINI

Vodka, Coffee, Coffee Liquor, Sugar Syrup

NEGRONI 

Gin, Vermouth, Campari

Brut Charles de Saint-Céran

Brut Veuve Clicquot

Yellow Label Veuve Clicquot

Ruinart Brut

Ruinart Blanc de Blancs

Ruinart Rosé

5€

5€

3€

3€

4€

5€

6€

7€

5,50€

5,50€

5,50€

4€

6€

5€

5€

5€

6€

4€

6€

4€

4€

21€

35€

10€/28€

6,50€ / 25€

7,50€ /27€

52€

Chardonnay

Sauvignion Blanc

Chablis

Côte de Provence

Côte de Provence

7,50€ / 26€

37,50€

6,50€/25€

7,50€/28€

43,50€

Bordeaux

Ventoux BIO

Lalande de Pommerol

3,50€

3,50€

2,80€

4€

3,50€

5€

4,50€

6€

6€

4,50€

5€

5€

4€

4€

4€

14€

12€

12€

7,5€/35€ 

13€/80€

95€

110€

130€

125€

Comtpoir florian

12€

SOURS

Gin, Copper Head, Monkey, Bulldog, Hendrick‘s

Whisky, Nikka, Bulleit 95 Rye, Glenmorangie,

Bowmore, Oban

Amaretto, Adriatico Bianco/Brown

Rhum, Don Papa Masskara/Baroko, Gran Chaco

MULES

Moscow, Belveder, Koskenkorva, Dada Chapel 

London, Hendrick’s

Panama,The Demon’s share  

14€

14€



Breakfast

8€Granola Bowl

Plain Sheep Milk Yogurt, Seasonal 

Marmelade, Granola, Honey And Fresh Fruits 

Soft-Boiled Farm Egg

“Mouillettes”

Avocado Sourdought Toast

With Shallots & Seeds

11€

FROM 8.00 TILL 11.00

Afterwork Bites
FROM 15.00 TILL 21.00

Pata Negra (50gr)

Buckwheat Toast

Beetroot Gravlax Salmon 

Beethroot Pickles and Yuzu Wasabi

Burrata from Puglia

Creamy Burrata, Shallot Confit, chili

flakes, Herb oil

Weekly Suggestions
FROM 12.00 TILL 15.00

9€Velouté and Fresh Bread

16€Crock’ Sandwich

C A F É

Avocado

Old Parmigiano and Asian Spices

13€

ORDER BEFORE 11.30

OR UPON AVAILABILITIES

8€Veggie

8€Classic

Sandwiches
TAKE

AWAY

2€+ Ricotta

2€+ Perfect Egg

Acai Bowl

Acai, Banana, Mangue, Granola, Peanut Butter,

Toppings

13€

Olives from Puglia 5€

Old Parmigiano Reggiano 5€

24 months

Salt-Crusted Beef 

Gravelax Sauce

16€

TheStables

Merode Caesar

Poultry, Avocado, Anchovies,

Perfect Egg, Crisp, Fresh Herbs

Lunch
FROM 12.00 TILL 15.00

Merode Tartare

Beef, Tuna, Pickles, Shimenji And

Mustard Seeds

Spring Aspargus

Grilled Asparagus, Herb Sauce, Perfect Egg,

and Roasted Hazelnuts

20€Club Sandwich 

Sliced Tomato, Avocado, Poultry, Fresh

Romana, Fried Egg, Smoked Bacon, Mayo

Wasabi

Simmental Beef 
Chimichurri Sauce With a Salad

4€

Sides

Daily Salad, Flavoured Herbs & Pickles 

Salmon tataki

Suggestion of the week

Salmon Tataki in Sesame Crust, Parsnip and

Almond Purée, Coriander, Coconut, Lemon,

Curry Sauce 

4€Fresh Cut Fries, Bintje, Mayo

4€Half Avocado

Dessert
FROM 12.00 TILL 15.00

Moellleux chocolat 8€

Vanilla Custard Sauce

Café Gourmand 10€

Coffee or Tea, Weekly Treats

12€

13€

18€

Pain au Chocolat by Brood

Croissant by Brood

3€

3€

7€
24€

20€

21€

26€

23€

Roasted Almonds 5€


