MENU AT €38.50
STARTERS

Salmon tartare with shallot, chives and mustard

House brawn with herbs, tartare sauce
Honey roasted goat's cheese salad
Chicken croquettes with Madeira sauce
MAIN COURSES

Steak tartare «c'est nous» & fresh fries

Fresh red label Scottish salmon fillet,
béarnaise sauce

Chicken vol-au-vent, mousseline sauce and fresh fries
Beef Carbonnade flamande (beef stew), fresh fries

DESSERTS

Brussels waffle, sugar and chantilly

* %k

Speculoos tiramisu

Chocolate mousse
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FREE - Up to 12 years.
MAIN COURSES

Cod goujons, tartare sauce,
purée and watercress

kK

Vol-au-vent, fresh fries

*AK

Meatballs in tomato sauce, fresh fries

*kk

Half pot of mussels mariniéres, fresh fries

DESSERTS

Chocolate mousse

Ice cream

MENU AT €49.50
STARTERS

«Veulemans» salad
(1/2 brown shrimp salad and 1 shrimp croquette)

*%k

Ostend-style seafood gratin
(fish, mussels, shrimp, mushrooms, cheese)

Six Fines de Claires
Marennes Oléron oysters

House foie gras terrine, onion jam
and toasted brioche

MAIN COURSES
Aux Armes de Bruxelles fish Waterzooi
(cod, sole, salmon, brown shrimp)

*EA

Poached cod with tomato basil sauce

Ak

Grilled beef steak,
choice of sauce, fresh fries

Duck breast a l'orange,
Normandy apple, gratin dauphinois

CHOICE OF DESSERTS OR SELECTION
OF BELGIAN CHEESES
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OUR STARTERS

@ Plate of Breughel Nam, CrUBITES ... i it fessi e bstoas s Sonsiessbons Sonionsd s basisnsbonsdoeibund s anoas s oe i ensin £17:50
O HOUSE BIAWN...ovvvceevvorsamsesiesiuesstesssesessseessessssssssssiessee s eses e 584884588 4088080 £15.00
@ Artisanal Cervelas sausage, wholegrain mustard MayOnNAISE ... iciuiom i oetommesintsectasamsssontiomesistoeetammesiiscntmmesi ot oneess £12.00

<> Veal brain tartare or meuniére

) MaT011eS POACREE BOG oot ilontomsine st estone st sbosios S esebeas bt emtons et orives oo tbee st Sttt or v
@ Our shrimp croquette 1 piece (0f PUre iNAUIGENCE]) .iiu... it essesioniiiee sttt easi sttt sinstonsi st £9.50
@ Our Chicken croquettes with Madeira sauce (2 pieces)

<> Salmon tartare with shallot, chives and mustard
O 112 stewed BeLIN GIEEN NBID SAUCE w...vvvresreruseieisiecseeiesssess e iessenssssssesstsseessts s esse s ees s st es et s e e
O MUSNIOOMS 0N F0BSH......crvvivicierieciiissoece st sesesesssese s asseses s s s s bs s ss s ees s ss s b s ss e s s b eens s snesnes s nneten
O FT0GS LBYS I GATLIC 1ovvvvunvinviiesiesiseieasesesssissseessssss s sssss s s st s ek eS8t a8
LONNTIT YN ) OO AN AR AR AN AP NN APN AN PR AN SN A APINAN APUNAN G AN AIIN AN ATN A AU NS

O Steak (200g), Fresh fTIES, SALAU ........iveriierie e scsssiiieesssasi s sas s sssss s ss st s e es s
< Black and white pudding sausages, compote & puréed potatoes
< Breaded chicken escalope, fresh fries & ChOICE 0 SAUCE .......ovviuivviiiciivisecesiie st ssb s s snnies
O Meathalls in TOMAt0 SAUCE, FTESN FITBS ..vu i ieeiieeieeeserieeeiesesessceese s s tsestseessaseneeeessessseetseesses s easeesss et nes st st enesensientnenie
< Plate of Provengal MUSSBLS AU ratiN......ecriuurirecusssiesiiesiessssssiesssessiesstsssssssessesssesssss eesssssenssssassssssseessnsssenssssssssssnsosssssionsis
@ Brabanconne rabbit
< Steak tartare «c’est vous» & fresh fries

@ Steak tartare «C'eStNOUS» & fIBSN TIIBS .iivviuuiiimmiestiasiiosivostastonsiasstantons srestiantansinasiansiansinssiastiontsasionstensinssbessiansiasioarionsinasions

@ Veal tongue in a SPicy-SAUCE, PUIEET POTBLOES ..ixiriiromesiirviosresiiossiemmsesiisssiessuasos iessensstesstonmmessiosstasinestesstisnenssienstaneessionstiomesss

@ Trio of Belgian specialities (carbonnade, vol-au-vent and.1 meatball in tomato sauce), fresh fries .c....o.iociiimiiiniinnis £19.00
<O Knuckle of ham With MUSTAT SAUCE ........cvveeeiieciueies et s iessasses e ss st ss s ss e st e e st sesenses £€18.50
< Lamb shank with thyme and rosemary, gratin dauphingiS ... es s ssss e st sessssrienses €18.50
O TrOUL MEUNIBIE OF WIth GUMONGS 1ovvvvvvveiiereeesseesceasssseessiassessesssssssessesssssss e sessi s ssss e s ss s £18.50
D T T R TP e e T e e AT A O A £24:50

o

13 rue des Bouchers - 1000 Brussels | TEL.: +32 (0)2 511 55 50 | FAX:+32 (0)2 514 33 81
www.auxarmesdebruxelles.com [ #auxarmesdebruxelles

OPEN 7D/7

The house cannot accept responsibility for any items or clothing stored in the cloakroom.

Unfortunately, cheques cannot be accepted as payment. The house is not able to give change for 500-euro notes. All prices are given in euros, including service and VAT.

People with allergies or intolerances may request our information brochure.
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T he chef Cédric Callenaere offers his vecammendations and, curvent speciats.
M owr dishes ave served with professionalism, respect fol owt clients,
the produce and a bove for Belgian gastionamy.
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BEERS

DRAFT

< Alken Cristal - 5,0% €3.95
C NI LT IV N VANV VAN VAN, VIV V. VOV VAN £4.75
<> Blanche de Bruges - 4,8% £4.75
< Affligem brune - 6,8% £5.50
IN BOTTLES

O GUEUZE MOt SUBITE = £.5% ..ovvvvorerivrieceersiiese s essss st ssss s nsneeas €5.50
O Kriek Mort SUBItE = £.0% ...covvueveeeceeensieeieees st essssseessee st ssiess s ssse s nesssension £5.50
< Cuvée de Ciney BLonde 0f Brune = 7.0% v..cveeeceevieenseesissssssssesssssssssessssssssanessnens £5.50

APERITIFS

< Grisette Fruits des Bois = 3.5%....cc.urveiereiemssissesssisesssssessssisssssssssessassasessesas
< Triple Affligem - 9.0% ...coovvvvicenncns
<> Grimbergen Blonde or Brune - 6.7%
NI AL AN AN BN AV ANV AN
O DELITIUM TrEMENS = 8.5% cvvovnveverreireriessiesieessssssssisssssssesesssssesssssissssssssnsssssenssssion
< Trappiste Chimay Brune - 9.0%
< Duval - 8.5%..........
< Carlsberg - 5.5%
X BATIShErg N A0 B0, Y o et e onn ity o See i ¥hne Sl oy e gy

< House apéritif < Smirnoff, AbSolut VOdKa .....ovveeeveerreeeeiiecereerisres et enaens £9.50
@ Cocktail Alexandra de Madame Nading........oococoioiiminis \ < 6ordon’s Gin ..o
<> Madame de Maintenon champagne, glass <> Bombay Sapphire
< Taittinger champagne, glass.......coovvvemrieieessirsenssssseesssnnens > < Sex on the beach Cocktail..........covrvvvvrecrriinnceriisnresisencsii, £12.00
G TN £ I A AN AN AN AN AN 4 : QO PiaColad aACotkiail e o et et eadlns £12.00
<> Martini, Gancia, Pineau des Charentes, Port, Sherry .............. £6:50 X O Majite> Lokt ), YKo seectsy o Satigtonbadtogtlns St gt £12.00
<> Kir, Campari, Ricard, Picon, Picon white Wine ... €7.50 < Magic Amazon Mocktail (alcohol free) .......cccwwevinseeieeeicnne £9.50
<> J&B, Johnnie Walker Red Label, Jameson ..........c..ccoecvvvieniennen. £9.50
< Jack Daniel’s, ChiVas ..o sesessissees £12.00 < Extra Soft £2.50
SOFT DRINKS
0G0 O B 0 S S St St oS eSSy £3.50 < Schweppes Ginger Ale / HIDISCUS........vvverrvriieeeirieccs s sessesssssss £6.00
SO TN TN [ 1o AN AN N A N A AN A A AN £3.50 O SPaLEMON [ 0TANGR c..oumivvirieerieecis s seeess sttt £3.50
< Looza orange / apple / 10MAL0 .....cvvvvrecveiicericesi e ssessssssi s sessenasnssenas €4.25
O Freshly SQUEEZEd OraNGe JUICE ............veeseeesssssssssmessessssssessssasssamsmsmsmssssssssosssseseses £6.95 25CL s0cL 100CL
O SChWeppes S00a / TOMIC covuuvvveeeeeeerene st eseessesss s st sesassansseessseens s £€3.75 < Brustill or sparkling ..o £2.95 £4.85 £7.50
COLD STARTERS
<> House foie gras terrine, onion jam O HOUSE BIaWN....oovviircreeieecieesisscesseessieeniens £€15.00
and brioche t0ast ... £22.00 @ Warm salad of lambs tongue
@ «Veulemans» salad (1/2 brown shrimps with shallot vinaigrette.....c.uiiiviniiin £18.00
S 1 Shiimps cruque'tte) """""""""""" oz @ Plate of Breughel'ham, crudités ..., £17.50
<> Gourmet platter, (fresh foie gras, smoked
salmon and brown shrimps and salad)........€28.00 ~ ® Artisanal Cervelas sausage,
<> Baltic herring in white wine and green apple ....£15.00 WhategIin mUSINLMIYORHAISE < St
< Tomato with brown shrimps mayonnaise ......£19.50 <> Veal brain tartare or meuniere......c..ccoocc.eeenes £19.50
< Lightly smoked Scottish salmon with garnish ..€22.50 <> Salmon tartare with shallot,
& Chicory and Roguefort salad chives and mustard........ccccovviciinicniininninn, €18.00

with smoked bacon .........cccovevvevecciniinnicerinnnn £15.00

HOT S
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TARTERS

< House fish soup (craiitons, rouille, cheese) .£12.50 <> Chicory gratin......cooccooierciuiseeivvisnssrsriesisesions £14.50

< Soup of the day .o €9.00 @ Vegetarian chicory gratin.......c.ccoeoveiociininnn: €12.00

@ Cheese croquettes (2 pieces)....................... €13.50 @ Honey roasted goat's cheese salad ............ £17.00

@ The famous shrimp croquette 1 piece O LiBge SAAH st £14.50
(of pure indulgencel) . ....cciiiiniioniions £9.50 )

@ Our shrimp croguettes (2 pieces) .. <> 112 stewed eel in green herb sauce .............. £€15.00

@ 0ur Chicken croguettes <> Frog's legs cooked in garlic and herbs.......... £15.50
with Madeira sauce (2 pieces)....coc.ooiiin: £14.75 <> Mushrooms 0n t0aSt.......ccorervveesiesmeeeseessisssineens £12.50

@ Marolles poached egg ... £13.75 < Ostend-style seafood gratin (fish, mussels,

<> Burgundy snails (6 pieces) ......o.couccocivucr, £12.50 shrimps, mushrooms, cheese)............cc...... €16.50

@ Garlic mushrooms (6 pieces)............cuu... £12.50

FISH COUNTER (WHEN IN SEASON)

< Plate of Moules parquées (raw mussels), <> Royal platter (Selection of 9 oysters, raw mussels,

Marolles SAUCE......ccmvvirriierreessiessiee st brown shrimps, prawns, langoustines, winkles
< Selection of large pink prawns.... and whelks and 1/2 lobster) ...........cwvcvvvin. £89.50
O BOWLOf WHELKS evconvievvvevvieeeiveessesieessseesieein
O Winkles, POrtion ...........eevvececeessessissovseessseesiine
< Langoustines (6 pieces)........commvvvvvcieemenineeriins 1piece bpieces
< Flat oysters 3/0 £€4.80 €24.00

@ Armes de Bruxelles platter (Selection of 9 oysters,
raw mussels, brown shrimps, prawns, langoustines, <> Fines de Claires Marennes
winkles and whelks).......c.coiiuiciniimiviinnie £58.75 0léron n°3 oySters .....cccvevvveen €4.00.......... £€20.00

S (700CR.)

112 m

< Bellevue lobster
(salad, tomato, hard-boiled egg, mayonnaise, cocktail sauce)................ €38.00 ..o, £72.00
@ Shelled lobster with- morels and fresh pasta ....c.....ioiviioiiomiiosiconn, €42.000 i tteitinteniairnnits £€75.00
O LoBStEr WatBrZ00i .......cceirvvversiirceveseesscsoseeiessssssssseesssosssssessssss s sessssnssans £38.00 oo £72.00
< Lobster roasted in snail butter (garlic and parsley) ........cccccoovvimecrvuenenen. £38.00 oo £72.00

FISH

< North Sea fillets of sole Dugléré
(fresh tomato, white wine sauce, parsley)

@ House North-Sea sole fillets (mushrooms;

<> Poached cod, mousseline sauce

< Pan-fried salmon, shallot sauce

4 Signature dishes 4 Vegetarian dishes
Photos ©<Luc Viatour

OUR MUSSELS (COLDEN IN SEASON)

<> Plate of Moules parquées (raw mussels), Marolles SAUCE ......c..ccummrvemmieimemiresinnesssssenssssomsssssessesssssssssens £16.50
<> Plate of mussels with snail butter (garlic and Parsley)...........ouimiciemsiiinssinsesiiessssisssssssssisnes £18.55
< Plate of Provengal MUSSELS AU Gratil.........ccom.uuiereessiasissssesssissssessissssssssssssssssssssessssssssssiossssssnssossssns £19.75
<> Mussels mariniéres (onions, celery, butter), fresh frieS ..c....c.coiimiicineciieissciiisnes et sssesies £€29.50
<> Mussels in white wine (onions, celery, butter, white wine) fresh frigs....c...cooiviieveoesiienresnsiriss s issineean €30.50
@ Musselsinwhite wine & cream (onions, celery, butter, white wine, cream) fresh fries.....cocioviinsicone €31.00
<> Mussels aux piments (anions, celery, spicy sauce), fresh frIES .......vmveieoiiiinessissensesssessiesnesssissssssns £€29.50

<> Stewed eel in green herb sauce ...........c........

<> North Sea sole meunigre or grilled................

shrimps, mussels, lobster, cream).........c..co...

or melted butter and mustard ......c..coooevneenvn.

<> Fresh red label Scottish salmon fillet,
DEArNAISe SAUCE .....ovviveriirciectsi e €26.50

@ AuxArmesde Bruxelles fish Waterzooi
(cod; sole, salmon, brown shrimp)..........c., £28.50

< Cod goujons, tartare sauce,
purée and Watereress .o.ireererieerianesans

<> Trout meuniére or with almonds
@ Gilthead bream .ot

Allfish dishes are served with plain boiled potatoes or
mashed potatoes.

POULTRY

@ Chicken vol-au-vent, mousseline sauce and fresh fries
< Ghent chicken Waterzooi, hoiled potatoes.............cccccouinnee.
< Duck breast a l'orange, Normandy apple, gratin dauphinois
<> Duck breast with sauce archiduc (mushroom & cream), croquette potatoes ...

< Breaded chicken escalope, fresh fries & choice of sauce

VECETARIAN

@ Vegetarian Chicory gratin........cceoeesseoseeosseessasecons

@ Honey roasted goat's cheese salad (starter / dish)

@ Marolles Poached €0 ..o etisntonseiininss
@ Cheese croquettes (2 PieCes)......oomuiooioviiorioseoeesions
@ Garlic MUShroOmS (8 PIECES)..oovvvvvivesrcrrcceiceririivvrresennrionn

MEAT

@ Trio of Belgian specialities ...l £19.00 <> Steak (200g), salad.......cccoc.ovececenrrimecirriinnanas £19.50

< Beef Carbonnade flamande (beef stew)......... £€19.85 < Black and white pudding sausages,

< Rack of lamb, selection of vegetables, compote and puréed potatoes ...........ccoeenie. £€13.50
gratin dauphinois .......ccovenrieurivniieirnenns £26.75 < Meatballs in tomato saUCE.......ccomerrrievrinennries £14.50

@ Veal chop, raised on mother’s milk, @ Brabanconne rahbit (cooked with chicory)....£25:55
Blackwell SAUCE </ttt ot rndenconens @ Veal tongue in a spicy sauce,

< Steak tartare «c'est vous» puréed potatoes ..ot tincies €22.50

@ Steak tartare «c'est nous» <> Knuckle of ham with mustard sauce ............. £18.50

@ Beef steak /..o st <> Lamb shank with thyme and rosemary,

@ Grilled 1ib Steake.. it gratin dauphingis ...c....cccovcevveeiinsneevnirivisenenns £€18.50

@ Double rib steak (2 person) ...t €54.00< ~All meat-dishes are served with fresh fries cooked in

@ Grilled fillet Steak... .ot £33.00  beef fat.

UF' House sauces (héarnaise, charon, archiduc, green pepper, crushed black pepper, £€3.00
roquefort, Maitre d’hdtel butter, Marchand de vin) ! ,Eﬂ

<> Fresh fries cooked in beef fat............ccouveene €3.95 @ Fine green beans.......coovcoceosssossiovsneiin £5.00
<> Potatoes: boiled or mashed .........coccocerviivviieens €3.95 @ Buttered SPinach ......ccvvoorivciesicoissineionie £€5.00
< Gratin dauphingis .........coovviievvvernricineiiiensiesnennns €3.95 @ salad: mixed, green or tomato.......c.cccovervvenins £€7.00
<> Puréed potato (plain or with watercress)....... €3.95 @ Pan-fried chicory

@ Selection of seasonal vegetables.................. £12.85
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