AROUND A GLASS...

The Trio (Dlives , Cheese, Salami) 12

Nachos, Salsa, Guacamole 15E
Onion-Rings, Barbecue Sauce 15E
Mini Cheese Croquettes I6E

Chicken Bitterballen, Mustard 16E
Roasted Camembert (Thyme, Miel, Honey) 1BE
Truffle Croque-Monsieur 15E

Fried Scampi, Homemade Tartare  19€

Asian Platter 258
Charcuterie & Cheese Board 278
) Friends Platter 38E

Served sl day from 12:00 PH ta 10:00 PH

APPETIZERS

Andalusian Gazpacho I6E
Tabbouleh with Lrunchy Vegetables, Mint
Lime, Extra Virgin Dlive 01

Burrata from Puglia 19€
lomatoes, Basil Pesto
Aruguls, Roasted Pine Nuts

Vitello Tonnato 19€
Lapers. Aged Parmesan, Arugula, Sardines
Bone Marrow 228

In its trough, Parsley Butter, Tnasted Bread

Angus Beef Carpaccio 228

Hummus, Sun-Oried Tomatoes, Truffle O
FParmesan Lrumble

Shrimp croquettes (2) 23
Leman el Parsley in Different Textures
PASTA
Arrabbiata 258

Whole Burrata, Aruguls, Parmesan

Scampi 278
Zucchini, Sun-Dried Tomatoes, Olive Oil,
Parmesan, Tarragon
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BURGERS

Classic 27
Z00g Angus, Tematoes, Bacon, Lrispy nions,

G Liouds, Home Sauce

Double 318

Z0lg Angus xZ. Tomataes, Bacon, Lrispy Onions,
Louds, Home Sauce

Chicken 26E
Breaded Lhicken, Tomatoes, Red Onions,
Loat Lheese, Honey & Mustard

Végétarian 24E
Vegetarian Burger, Tomatoes, Red Onions,
lLouds, Iceberyg Lettuce

Friends’ Burger 29€
Z00g Angus, Tomatoes, Bacan, Lrispy Unions,

) Roguefort Pear Lhutney
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SALADS

Friends’ Salads 24E
Warm Losat Lheese, Bacon, Honey, Apple, brapes

King Prawns 278

Black Tiger Prawns, Raby breens, Strawberries
Balsamic Vinaigrette, brilled Focaceia

Poké Bowl 278

Say & Ginger Marinated Tuna
Bulgur, Red Labbage, Lhickpeas, Lonfit Tomatoes
Red Onions, Pickles

Vegetarian Poké Bowl 238
Bulgur, Red Labbage, Lhickpeas, Lonfit Tomatoes
Red Unions, Pickles

MUSSELS

Mariniere 29
White Wine 30€
Barlic Cream 3IE
Tarragon Cream 3IE

(Approx. kg, Served with Side Dishes)

BISTRO
DESAMIS

BISTRO - BAR - RESTAURANT

Cheeseburger
or
Mini Cheese Croquettes
or

Minced Butcher's Steak with Side Dish

lce Cream Dessert

() +320)87/7088.37

f ) Bistro des Amis - Spa

@ www.|uxuryspa.be/bistro-des-amis

V Vegetarian - Organic Farming

Association « Food & Beer »

Are you allergic or intolerant?
Do not hesitate to ask us.

Demandez notre menu en frangais

Aarzel niet om onze menukaart
in het Nederlands te vragen
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FINE CUTS

Lizge-Style Meatballs 228

Made with our Friends’ Amber Beer

Cod Fillet 30
Mashed Patatoes with Lemon
Beurre Blanc Sauce, Purple Larrot

Low-Temperature |berian Pork Fillet 33€
Mediterranean Ratatauile
Lonfit Raby Potatoes

Uruguayan Ribeue +-350gr 30

Bone Marrow, Frigs, Salad

« Black Pearl » Tenderloin +-300gr 40E

Bone Marrow, Fries, Salad

SIDE DISHES

Fries LE
With Beef fat

Seasonal Vegetables a
Roasted in th ven

Salad Bowl ok

[0 mate ourselves fell better..

Gratin Dauphinois 1€
Llassic, Full of Lalaries

Friends Patatoes 18
Baby Potatoes, Shallots, barlic, Thyme,
Butter. Butter, Rutter

SAUCES
Truffle Infused Juice RE
Sarawak Pepper OB
Roquefort 5E E
Persillade 4E
Garlic Butter LE

DOUCEURS MAISON

Crépe
Hot Lhacolate, Fresh Lream,
Sugar, Brown Sugar

Homemade Waffle
Hot Lhocolate, Fresh Lream,
Sugar, Brown Sugar

Créme Bralée
With farm-fresh eqgs

Chocolate Lava Cake

= Speculoos Ice Lream, Whipped Lream

Trou Normand
Apple Sorbet & Lalvados

Café Gourmand
[ Loffee or Tea + Mini Pastry

Minute Sabayon

For tables of 8 guests or more,
Please group your orders together
to help ensure smooth service.

10E

10E

d&

g

126

128

1a€



