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With over 600 different beers and centuries of brewing tradition
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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
@jun 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.
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— 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!
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Leffe Dark
Leffe Dark balances rich country-style beef
dishes with strong flavoured sauces and
chocolate desserts. It can be CFaJIEd 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
hog. and fruit flavoursto h tits bitterness
an

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.
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One kilo of mussels, served in a traditional enamel pot,
accompanied by golden frites & homemade creamy mayonnaise.
It is tradition in Belgium to use the first shell from a pot as
pincers with which to eat the remaining mussels.

ALL $19.00
White Wine & Garlic
Lobster Bisque & Brandy
Spiced Ginger & Lime Sauce
Coconut Cream & Lemongrass Curry
Blue Cheese & Spinach

Chef’s Special Mussel Pot
Please refer to the specials page for today's special.
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MO‘NELEN GEGRA’I INEERI)
MOULES GRATINEFS MUSSEL PLATTERS
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Grilled mussels with a topping of your choice:

ALL $16.50

Mission Bay
Garlic & herb butter. (Beer Match - Stella Artois)

Salsa Verde
Traditional sauce with mint, coriander & parsley.

Po Pei
Spinach, cheese & bacon. (Beer Match - Leffe Blonde)

Espagnole
Olive oil, garlic, chilli & parsley.

Platter of the Day
Please refer to the specials page for today's special.

Mixed Platter $17.50

A combination of all our mussel platter selections.
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Garlic & Herb Ciabatta Loaf $7.50

Bread & Dips $9.50
Selection of breads with herb butter & dipping oil.

Seafood Chowder $13.50
A classic rich soup of calamari, fish & mussels served with fresh bread.

Soup of the Day $10.00

Hoegaarden Paté $12.50
Homestyle paté made with Hoegaarden White served with crostini & onion relish,

Seafood Platter
Small $26.00 / Large $45.00
A selection of mussels, calamari, salmon nibbles, oysters & shrimp salad with ciabatta.

Deli Platter
Small $26.00 / Large $39.00
A charcuterie selection of cured meats, paté, pickles & cheese with ciabatta,

Cheese Platter
Small $22.00 / Large $35.00
A selection of fine NZ cheeses served with fig chutney & fresh fruit.
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Clevedon Coast Oysters
Served in their shells with bread & butter.

Natural - Chilled...........c.cccoo.............vo doz $15.00 / 1 doz $28.00
Kilpatrick - Warm, with bacon........."s doz $16.00 / 1 doz $30.00
Beer Battered.................c..............’o doz $16.00 / 1 doz $30.00

Hoegharden
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MEALS ¢ SALADS LICHTE SCHOTELS * LIGHT
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Caesar Salad $14.50
Cos lettuce, parmesan, bacon, croutons, poached egg, & anchovy mayonnaise.
( With Chicken $17.50)

Lamb & Feta Salad $17.50

Warm salad of moroccan-spiced lamb olives, feta & kumara crisps with balsamic vinaigrette,

Smoked Chicken Salad $17.00

Smoked chicken salad served with mesclun. crispy noodles &
pickled ginger & bound with a creamy satay sauce.

Salmon & Kumara Stack $17.50
A salad of smoked salmon. roasted kumara, capers, salad greens & dill dressing.

Spinokopita Filo Parcel $18.50
A delicious filo parcel stuffed with spinach. feta & red onion
served with a side salad & plum sauce.

Lemon Pepper Calamari $18.00
Crumbed calamari, served on cos salad, with sweet chilli, tartare sauce & frites.

Chicken & Mushroom Crepe $18.00

A creamy chicken & mushroom filled crepe, served with a mesclun salad & frites.

Spicy Pork Ribs 400g $15.00
Oven-roasted pork ribs marinated in Kriek cherry beer.
(Beer Match — Belle-Vue Kriek)
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Garlic & Herb Ciabatta Loaf ..............$7.50
Potato DauphinoiSe ......c.orvsmssmsssnens $6.50
Seasonal Vegetables...........cocverrnnin. $6.50
Roast Baby Potatoes ...........oereseeern. $6.50
Creamy Leek Gratin..........c..rerurrsennrn $6.50
Belgian Frites $6.50
with Homemade Mayonnaise
Green Leaf Salad ..........ocovrmnrrinnnnn. $6.50
Belgium stoemp $6.50

Kindly inform a staff member if you wish to move tables at any stage. One bill per table. We will do our best to accommodate
a request to split the bill evenly, however in fairness to all customers this may not always be possible during busy times,







