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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

*k K

Fresh red label Scottish salmon fillet,
béarnaise sauce

* 4%

Chicken vol-au-vent, mousseline sauce and fresh fries

*kk

Beef Carbonnade flamande (beef stew), fresh fries

DESSERTS

Brussels waffle, sugar and chantilly

*k ¥

Speculoos tiramisu

*Hk

Chocolate mousse
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Up to 12 years.

MAIN COURSES
Cod goujons, tartare sauce,
purée and watercress

*H K

Vol-au-vent, fresh fries

* kK

Meatballs in tomato sauce, fresh fries

ok K

Half pot of mussels marinieres, fresh fries

DESSERTS

Chocolate mousse

* K

Ice cream

STARTERS

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

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

Six Fines de Claires
Marennes Oléron oysters

*okF
House foie gras terrine, onion jam
and toasted brioche

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

>k K

Poached cod with tomato basil sauce

*kk

Grilled beef steak,
choice of sauce, fresh fries

* Ak

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

CHOICE OF DESSERTS OR SELECTION
OF BELGIAN CHEESES
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@ Plate of Breughel Ham, CrUBItES .o et il en ol ool ons s boasi s oerd e ad o i asone e £17.50
IS B AW N S St eserhde b e et gen e sn bt e bantbednesrent ot el e en e bl imagentee e epbans £15.00
@ Artisanal Cervelas sausage, wholegrain mustard MaYOMNAISE ...l il ot ecioses i enttones it seedeene s orientcone i bonanness £12.00
<> Veal brain tartare or meuniére

@ Marolles poached 800 i ittt

@ Our shrimp croquette 1-piece (0f pure INQUIGENCE]) i ..ot ettt s st ot et S e £9.50
@ Our Chicken croquettes with Madeira SAUCE (2 PIBCES) ... viiiiiiiiciiactssiaiiastiomesist ecbmetinen o ondeone it e o entemr st inds £14.75
<> Salmon tartare with shallot, Chives and MUSTATD ..ottt s as s s £€18.00
O 112 stewed LN GIEEN MBI SAUCE .....vcuvuviievesiceasis e es e siae et e ssie st et sE st £€15.00
O MUSHIOOMS 0N BOASL.....ccoevciivsissionssieioniossissssssoncessas et sast s e b sst e sk bn et enh s e R oo sh e s £12.50
LGOI TR L DR EAN TN GO TS TN AN CON CAN TP FOD TN GO FAN £15.50
QUUIBYE SBLAUC e begrug s Keping onSaring Honapbrep¥las Sagtrg bt N prgptens X rgplenseating o beotrgg s ring oS rgp o Keing o £14.50

< Steak (200g), fresh fries, SALA ........cocviriiioieciie it s te et bbb s as e e e e b
< Black and white pudding sausages, compote & puréed potatoes

< Breaded chicken escalope, fresh fries & ChOICE 0f SAUCE w........iiecivciiiiscs sttt st
O Meatballs in tomato SAUCE, fTESH FIIES ... as et s et b et e ar e b sn s
O Plate of Provengal MUSSBLS AU GIAtiN . c.uuriuesieeceessiesitosieesiesseessussee s sesess s esees s es e ssas st be s be s e et s sb et
O B MO La DIl S S e S e S e I e S e S e S e SN e S S e e S eSS
< Steak tartare «c'est vous» & fresh fries
@ Steak tartare «c'est nous» & fresh fries
@ Veal tongue in a spicy sauce, puréed potatoes

@ Trio of Belgian specialities (carbonnade, vol-au-vent and 1 meatball in tomato sauce), fresh fries ... iiiniinniis £19.00
<O Knuckle of ham With MUSTAI SAUCE .....cuuuieviuerieriiess et ses ittt sest e be e Eb s e £18.50
<> Lamb shank with thyme and rosemary, gratin dauphingiS...........coovveiriceiinneeiiese oo se s et snest s £18.50
< Trout MEUNTEIE OF WIth GUMONGS covvvvvvveiiviiiessicss st e e s s b s £€18.50
L GGENNIILEL RPN G PR PIS PN G EI LW TN S PGPS WS PRSPPI Y £24.50
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13 rue des Bouchers - 1000 Brussels | TEL.: +32 (0)2 511 55 50 | FAX: +32 (0)2 514 33 81
www.auxarmesdebruxelles.com El #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.
Powered by G 1<BE Web<& Graphic Strategy = 2021/10

J he chef Cédric Callenaere offers hin vecammendations and cuvvent speciatls.

A owr dishes arve serwed with professionalism, respect fol ow clients,
the praduce and a bove for Belgian gastronomy.
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BEERS

DRAFT

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

O GUEUZE MOrt SUBITE = £.5% ..ovovvorriviiecrersiiesiees st ssss s nsneaas €5.50
O Kriek Mort SUDItE = £.0% ...covvuevvecceeensieeieeees e ssessse st ssiens s ssse s nessseesian £5.50
< Cuvée de Ciney Blonde 0f Brune = 7.0% ...cvveecevvioenseesivsressssesssssssssesssssssssnessnens £5.50

APERITIFS

< Grisette Fruits des Bois = 3.5%....c..urvviuerrioerssisseessssessssssessssisssssssssessasssssssesas
< Triple Affligem = 9.0% ...ccovvvvicencns
<> Grimbergen Blonde or Brune - 6.7%
NI AL ANV AN BN AV MOV AN
O DELITTUM TrEMENS = 8.5% c.vovrveeerreirerieseiesieessssssssiussssssesessssssssssissssssssnsssssenssssion
< Trappiste Chimay Brune - 9.0%
< Duval - 8.5%..........
< Carlsberg - 5.5%
YD GNP GNP AP A PR A ER A GRNTD

< House apéritif < Smirnoff, AbSolut VOdKa .....ovveeevoreeeeiieceresrissce st enaens £9.50
@ Cocktail Alexandra de Madame Nading........co.cocoioiimiis \ < 6ordon’s Gin ..o
<> Madame de Maintenon champagne, glass <> Bombay Sapphire
< Taittinger champagne, glass.......coovuueemrieieessesiemsssssenssssnens > < Sex on the beach Cocktail..........covrvrvvrecrriinnceviisnnsrisencsii, £12.00
G TN £ I A AN AN AN AN AN 4 : QO PiaColad aACotkiail e o oo 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 .........cccocc.rn. €7.50 < Magic Amazon Mocktail (alcohol free) .......cccwweevissieereeeienne £9.50
<> J&B, Johnnie Walker Red Label, Jameson ..........c..ccoocvvvieniennen. £9.50
< Jack Daniel’s, ChIVas ....ovceoveeivericreivecneiiisesesi e sssessineens £12.00 < Extra Soft £2.50
SOFT DRINKS
0G0 O B 0 S SN St St oS eSSy £3.50 < Schweppes Ginger Ale / HIDISCUS .......uvvveesrvviieeesiiecesissce s sessesssssss £6.00
SO TN TN [ 1o AN AN N A N A AN AN A £3.50 O SPaLEMON [ 0TANGR c..ouvcivvirieirieecis ettt £3.50
< Looza orange / apple / 10MAL0 .....cvveerecveiirericesi s sessenasnssenas €4.25
O Freshly SQUEEZEd OraNGe JUICE ............vevseeessssssssssessesssssseasssasssamsmmmsmansssssssosssseseses £6.95 25CL s0cL 100CL
O SChWeppes S00a / TOMIC covuuvvveeeeeceriene et esiess s sssen st sssans s sseens 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.uiiivininin £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..cccocc.eenes £19.50
< Lightly smoked Scottish salmon with garnish ..€22.50 ~ <> Salmon tartare with shallot,
& Chicory and Roguefort salad chives and mustard........ccccovveienieniininninn, €18.00

with smoked bacon .........cccovevvevccciniinniceriinnn £15.00

HOT S
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TARTERS

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

< Soup of the day .o €9.00 @ Vegetarian chicory gratin.......c.ccoeoovecrociinnnnn: €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 oot £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)....c.oowiin: £14.75 <> Mushrooms 0n t0aSt.......ccoreevveesiesmeeeseerissnineens £12.50

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

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

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

FISH COUNTER (WHEN IN SEASON)

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

Marolles SAUCE......ccmvvieriieereeesiessies s brown shrimps, prawns, langoustines, winkles
< Selection of large pink prawns.... and whelks and 1/2 lobster) ...........ccuwvcvvvinnn. £89.50
O BOWL Of WHELKS veonvievvveeeieeeiinesesieesssnesienin
O Winkles, pOrtion ..........eevvececeessessinsoveeersseasiine
< Langoustines (6 pieces)........coommwvvivvcieemenineeriins 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.coiiuiiiniimiviinnie £58.75 0léron n°3 oySters ...c..ccvevvvenns €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.....ioiviieiiosiiosicon, €42.000 ittt irnnits €75.00
O LoBStEr WatBrZ00i .......ccoirvveerveircevereessesoseessessssssssseesssesssssesstoss s sessssnssans £38.00 oo £72.00
< Lobster roasted in snail butter (garlic and parsley) ........cccccoovvimeciveennnee. £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...cvmmivemmieirumisesisnessssinsssssomsssssessessssssissens £16.50
<> Plate of mussels with snail butter (garlic and Parsley)..........uimiviemsiiiinssinsesiisessssisssissssssines £18.55
< Plate of Provengal MUSSELS AU Gratil.........ccom.uviereessiasiesssssssisssssssiessssssssssssssssssssessssssssnsiossssssnssossssns £19.75
<> Mussels mariniéres (onions, celery, butter), fresh freS ..c....c.coviimiicineciieienciisses st ssesiees £€29.50
<> Mussels in white wine (onions, celery, butter, white wine) fresh fries........coviviinveoesiieercesnsirisscsnsissineean €30.50
@ Musselsinwhite wine & cream (onions, celery, butter, white wine, cream) fresh fries ..ot €31.00
<> Mussels aux piments (anions, celery, spicy sauce), fresh frIBS .......vvwiceiiiinnsiissensesssessiesnesssissssssns £€29.50

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

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

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

or melted butter and mustard ......c..coooevneinvn.

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

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

< Cod goujons, tartare sauce,
purée and Watereress .oiireererieerionesnns

<> Trout meuniére or with almonds
@ Gilthead bream.c. it

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.............cccccovunnee.
< 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.......ceeoeeeeseoseeosseessaneeons

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

@ Marolles Poached B0 ..ot etisntionseiininss
@ Cheese croquettes (2 PieCes)......oiommiomiovioorioseenesions
@ Garlic MUShroOMS (8 PIECES)..ovvvevvovescerrcieicerriivvrresennrion

MEAT

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

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

< Rack of lamb, selection of vegetables, compote and puréed potatoes ..........ccoewenie. £€13.50
gratin dauphinois .......ccovemiivieniieirnnnnns £26.75 < Meatballs in tomato SaUCE.......ccoverrrievriennries £14.50

@ Veal'chop, raised on mother’s milk, @ Brabanconne rahbit (cooked with chicory)....£25:55
Blackwell SAUCE /it o tinae i enconens @ Veal tongue in a spicy sauce,

< Steak tartare «c'est vous» puréed potatoes ..o it tincien €22.50

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

@ Beef steak l... it st <> Lamb shank with thyme and rosemary,

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

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

@ Grilled fillet SteaK... .o £33.00  beeffat.

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...........ccouveeee €3.95 @ Fine green beans......coovcoccmesssosscossneion £€5.00
<> Potatoes: boiled or mashed .........c.ccocerviivviieens €3.95 @ Buttered SPinach ......ccvvooriciesncinssineionie £€5.00
< Gratin dauphingis .........coovvviieevvermriisneiiensiesnennns €3.95 @ Salad: mixed, green or tomato.......c.cccovervvenens £7.00
<> Puréed potato (plain or with watercress)....... €3.95 @ Pan-fried chicory

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