\T €42,50

STARTERS

Salmon tartare with shallot, chives and mustard

* 4k

House brawn with herbs, tartare sauce

*kk

Honey roasted goat's cheese salad

* ok

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
Speculoos tiramisu

Chocolate mousse

CHILDREN'S
MENU AT <€I5

MAIN COURSES
Cod goujons, tartare sauce,
purée and watercress

Vol-au-vent, fresh fries
Meatballs in tomato sauce, fresh fries

Half pot of mussels mariniéres, fresh fries

DESSERTS

Chocolate mousse

*xk

Ice cream

MENU AT €54.,50
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

House foie gras terrine, onion jam
and toasted brioche

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

kK

Poached cod with tomato basil sauce

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

DESSERTS
<O Brussels hodding With @ CHEITY COULS cvv.vvuuumrvvirruseriiesiiseesisssissiesssssss s ssssessssssiss s sss s as s st
O FTBSN PINBAPPLE w..vvvvveesceieosieeeeeesiesiees e aessee st s s ess s s e bRt RR RSt s et s b
O BIOWN SUGAT PIB w.evvvvvveseeesisssasciesiessaeseessssssessesssssssesssssss s sessss s e e s e a ks en st
€ CROCOIAE MOUSSE w.vvvvveeeeeseesesseesiseeeesteecessssssssssssssssssesssesesssssssessssssenesss s sessssssnesssssses st e st sssss s sss s sesssenssssseenssssanssenns
O THTAMISU WIth SPECULDOS ....ovvvvvvvsiesieseeissseeesssssess e sssess e ssess s sss skt
< Liégeois coffee - Moka ic-Cream With COFfBE ...ttt ssst st ssses bbb snss st
< Creme briilée with cuberdon candy

< Brussels waffle with icing sugar and chantilly cream
<> Dame blanche -Vanilla ice-cream with hot chocolate

0 SRLECHION O SOTDBLS ...vvorevveeeceite ettt ss st e ss s st ss e sss s s s s s s s s st e se st ssssseessst s sassenssses
< Crépes «Comédie frangaise» flambéed in the dining room, Mandarine Napoleon, scoop of vanilla ice cream ............ccoo..... £€13.50
< Chocolate ice cream With ChoColate trUTFLES .......rrrvveieerseeisscrs sttt

< Vanilla cup with Advocaat liguor, chocolate sauce
< Chocolate fondant with vanilla ice cream

< BLGIaN CREESE ASSOITMENT........ouervviieriiessesieesieeseeseesses st esss s es b reess st eS8t €15.00

DICESTIVES

& Cognac REMY Martin.......coovvvvvceereoresseeeerereeeseeesss . & Chartreuse jaune 40° ..vvvvvvveeeceereeeeeeecveeeeesssssnene
O COIMIBAU e veeerre et srsenssss st sssssesenas N O Chartreuse Verte 55° ... nreeeeinnrrsieesisnneenns

O LalVAAOS ..o \ < Rhum brun Saint James .......coooovvvvennnnreeernnnnrseennnns
O ATMAGNAC .ovvvicivvveesiveneeeess s , <O Rhum Zacapa 23 ans ......cc.veecvvvivecevviessissisesssvninns

< Marc de Gewiirztraminer < Whisky Belgian Owl Belgique..
O Brand Marmier......cvvvoieeereeesessessssssnsssessssssesins . O Jack Daniels USA.......ovrvveoinericerissssensissssssssesisenas
O BraPPa ccveeeccveencieieees et : O JaMeSON IMiSN......oooieveieceeeeeesi e

< Eau de vie de FramboiSes.......cccc..ovevieecvriecrincenenn. . < Johnny Walker Red.......coocuicviemrineiiiiesiinesiiessins

O DrAMBUIE oo . O JEB i

<> Mandarine Napoléon < Glenfiddish

< Eau de Villée de BierCee......ooomwieriionemeiiiserrerasenns . O 0BaAN T4 ANS..cormrvrisees e

< Absinthe Liberting 55° .....c...coooreevvvvionsincrioniseinninns C O LagaVULiN ..
HOT BEVERACES

O C0ffRR, EXPIESS0, DECAT......ovooocivieisie et sssss s ss s sess s sss st e s bbb an s £3.50
O CAPPUCCING, LAIE TUSSE 1ovvvvvveereviceeeesessesssessssssessssssssssssssasessssssesss s sesssssssss s sesssessssssenssss s ssssssssssssnssssesssssensssssnsonssssnsssssens £€4.30
QAN Ko e hapbandnsagantamiapKartenmiug ity Kanteoheiartiagbentlndag e leomdraptiartaiug bentlontrag Kaplem s berrleninglard iy Kl niing €3.00
LA T[T NIV, OV VAV, VAN VY. TN, SOV VARV VAN TNV VNN AN SN, A VY4 £3.00
LA T YOO ATO IO RCSD T AT DGO NGO RIS OD S CPDONATD AP £9.50

13 rue des Bouchers - 1000 Brussels | TEL.: +32 (0)2 511 55 50 | FAX : +32 (0)2 514 33 81
www.auxarmesdebruxelles.com K #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, current speciats.
M owr dishes ave served with professionalism, respect fol owt clients,
the produce and a bove for Belgian gastronomy.
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BEERS

DRAFT
< Alken Cristal - 5,0%

O VUL EMANS = b, T o S SRS LN

< Blanche de Bruges - 4,8%

< Saint Hubertus - 7,2%

IN BOTTLES

O Affligem Brune = 6,8% ........cooeeeevvveisreeeereiirsseeesssesseeeesseeenns
& Gueuze Mort SUDIte = £.5% ... s eenieon

< Kriek Mort Subite - 4.0%

APERITIFS

.................................. €605 <O Duval - 8.5% wooveevveveeeeererie.
.................................. £6,05 < Carlsherg - 5.5%..cccovvverrrnenn.

< Carlsberg NA - 0.0%

< Cuvée de Ciney Blonde or Brune = 7.0% .....cvcvveeieeerivoresseeesiseesssessissssssessssesse £6.05

€4.25 < Grisette Fruits des Bois = 3.5%..iriiirecirsssiissssssssssisssssssssssssssssssssessesanns £€6.05
........................................... €5.25 < Triple AFFUGEM = 9.0% oottt €1.50
€5.25 & Grimbergen Blonde 0 Brune = 6.7% .c..ue.eeeeosssessssssssssssssseesesseeneeeeeeeeeeeeeeessssseesee £7.50

TNV TR A VMOV IV AENAINAINACVAINMENAON €8.15

O DELINUM TrEMENS = B.5% wevcvvoeeieieeieeieeceeses et ss s ssssss s et £7.50

< Trappiste Chimay Brune = 9.0% ......oooevvvrerveiiseeririncssissscssssssssssssssssssssssssessssssnns £8.15

< House apéritif £9.85 <O Smirnoff, AbSolut VOdKa ....cooveeeevvvierrecricsieesssi i £12.00
@ Cocktail Alexandra de Madame Nading ... £14.00 O BOrdon'S BiN eoviuivveieevierssensiressesissseesiassinestessonsisssseesiassosssiens £10.00
<> Madame de Maintenon champagne, glass ........c.c..ccoeevrvvnene. £14.00 < Bombay SapPhire .....coc.eecvvvieeervienssiisesssesseessssessssssssseeans £12.00
< Taittinger champagne, glass.......coov.ueevveieesrisrerssssssssisnnens £18.00 < Sex on the beach Cocktail......co.ormmrvvrverriersscrriinnsrissecsiine, £15.00
2 TN N AN N N N AN AN £14.00 < Pifa Colada Cocktail .....cvvverrrrierrisereiisesessi s £€15.00
<> Martini, Gancia, Pineau des Charentes, Port, Sherry .............. €7.50 O Mojito COCKEAIL ...ocoumrirreiinrirriacissienessnsissssesssesssassenssenssesians £€15.00
<> Kir, Campari, Ricard, Picon, Picon white wine < Magic Amazon Mocktail (alcohol free) ...........c..ccveeeervvernn. £12.00
<> J&B, Johnnie Walker Red Label, Jameson.......

< Jack Daniel’s, CRIVAS .....cvvvveveerieeesseessesssssesessssssssssssssss < Extra Soft £3,00

< Coca Cola / Coke Zero
< Lipton Ice Tea / peach

< Looza orange / apple / t0Mat0 .....cvvvveerrvvcensriecssieessinene
< Freshly squeezed 0range jUiCe ........vervvvvecevvisneessiesscssennnns
< Schweppes S0da / TONIC c.veuvvevrveeeeereneieesesess e seeessens

COLD STARTERS

<> House foie gras terrine, onion jam

and brioche t0ast .......cccvneinniiniiniieieis £24.00
@ «Veulemans» salad (1/2 brown shrimps

salad & 1.shrimps croquette).........ccccovunnine €21.50

<> Gourmet platter, (fresh foie gras, smoked
salmon and brown shrimps and salad).......... £31.00

<> Baltic herring in white wine and green apple ....£16.50
<> Tomato with brown shrimps mayonnaise ......€21.50
<> Lightly smoked Scottish salmon with garnish ..€24.50

<> Chicory and Rogquefort salad
with smoked bacon ........ccoviverinciincinniniiinnnns £16.50

O HOUSE BIaWN.....ooviereeeceiecer s £16.50
@ Warm salad of lambs tongue

with shallot vinaigrette........c.cooiivinniin, £19.50
@ Plate of Breughel ham, crudités .................. £19.00
@ Artisanal Cervelas sausage,

wholegrain mustard mayonnaise................... £13.50
<> Veal brain tartare or meuniere......c...coooc.e. £€21.50
<> Salmon tartare with shallot,

chives and mustard.........cccovicninrneniniinninns €19.50

£3.85 < Spalemon/orange...............
.................................. £€5.00
.................................. £€8.00
.................................. £€4.25 < Bru still or sparkling......

....£3.85 < Schweppes Ginger Ale / Hibiscus

25CL 50CL 100CL

........................... €3.25 €5.45 £€8.25

HOT STARTERS

< House fish soup (croiitons, rouille, cheese) ..£14.00

< Soup of the day coovevvvveeeecrveescesiescesivianae £10.00
@ Cheese croquettes (2 pieces)........oooweveweveee. £14.50
@ The famous shrimp croquette 1 piece

(of pure indulgence!).........c.cvviiviincinicns £10.50

@ Our shrimp croquettes (2 pieces)
@ Our Chicken croquettes

with Madeira sauce (2 pieces)....c.ccovecrinn £16.50
@ Marolles poached eg ... £€15.50
<> Burgundy snails (6 pieces) .........ccocceevvvenennen. £€13.50

@ Garlic mushrooms (6 pieces) .£13.50

< Chicory gratin.....cc.veeeecceveieseeecsvesseeeesssesinns £16.00
@ Vegetarian chicory gratin..............ccccceeeeeic. £€13.00
@ Honey roasted goat's cheese salad ................ £18.50
O Ligge 5alad ..o £16.00
<> 112 stewed eel in green herb sauce .. £16.50
<> Frog's legs cooked in garlic and herbs.......... £€17.00
<O MUShro0ms 0n t0ast........c.vvvvuvvisssssnennsissiiennns £13.50
< Ostend-style seafood gratin (fish, mussels,
shrimps, mushrooms, cheese)..................c.... £18.00

FISH COUNTER (WHEN

< Plate of Moules parquées (raw mussels),
Marolles SAUCE.....cmvrereriirnsresierssisssssssessisneeens

< Selection of large pink prawns
O BOWLOF WHELKS .vovvvveveceveeeeeeeeeceeceees s
O Winkles, POrtion ...occeeeevveceeeesssssesseveeeesssssinnns

<O Langoustines (6 pieces)..........msssemseeeserssen £36.00

@ Armes de Bruxelles platter (Selection of 9 oysters,

raw mussels, brown shrimps, prawns, langoustines,
winkles and whelks) ...t £65.00

<> Royal platter (Selection of 9 oysters, raw mussels,
brown shrimps, prawns, langoustines, winkles

and whelks and 1/2 lobster) ..........ccuwcevvvn. £99.00

1piece bpieces

< Flat oysters 3/0 £4.80 £26.50
<> Fines de Claires Marennes

0léron n°3 oysters .........cceoueene. €4.00..... €22.00

112 m

< Bellevue lobster
(salad, tomato, hard-boiled egg, mayonnaise, cocktail sauce)................. €42.00 ..o £79.50
@ Shelled lobster with morels and fresh pasta ..........coocioviioiinssnsiiesionies €46.50 ittt £€82.50
O LobStEr WatEIZOO0i «.uvvvvvescivesecesiiess s sss s sssss s sssssssss s £42.00 oo £79.50
< Lobster roasted in snail butter (garlic and parsley) ..........ccuwvvemmevrvrne. €42.00 oo £79.50

iy

MUSSELS (COLDEN IN SEASON)

< Plate of Moules parquées (raw mussels), Marolles SAUCE .......cv.uurvveermreesresissesssisssssssessssssesssssssseans £18.50
< Plate of mussels with snail butter (garlic and parsley).........cccievennsiveinnseeeiisseessssseesssssssssssssessas £20.50
< Plate of Provengal MUSSBLS AU ratin ... .. ccivecciimreeisisiessscessiessesssesssssssssssssesssssssesssssssssssssssssssssssans £21.50
< Mussels marinieres (onions, celery, butter), fresh fHES .......coovvioeiviiencsviosscesisees s £€32.50
< Mussels in white wine (onions, celery, butter, white wine) fresh fries.......ccooco.ovucvviinsierissesinisssisssssinenns £33.50
@ Mussels in white wine & cream (onions, celery, butter, white wine, cream) fresh fries.......cccooveviioovinnree €34.00

< Mussels aux piments (onions, celery, spicy sauce), fresh fries

FISH

< Stewed eel in green herb sauce ..........cco....... £31.50
< North Sea sole meunigre or grilled................. £42.50
< North Sea fillets of sole Dugléré

(fresh tomato, white wine sauce, parsley).....£43.50
@ House North Sea sole fillets (mushrooms,

shrimps, mussels, lobster, cream).................. €47.50
<> Poached cod, mousseline sauce

or melted butter and mustard .......c..cocevenenee. €31.50
< Pan-fried salmon, shallot sauce..................... £29.00

L Signature dishes ﬂ Vegetarian dishes
Photos © Luc Viatour

<> Fresh red label Scottish salmon fillet,
DEArNAISe SAUCE .....ovviveriircrecicie e €29.00

@ Aux Armes de Bruxelles fish Waterzooi

(cod, sole, salmon, brown shrimp) ............... £31.50
< Cod goujons, tartare sauce,

purée and Watercress ..o.ooeveriserveesisressnenns £26.50
< Trout meuniere or with almonds........c........... £20.50
@ Gilthead bream............cooccooiviioncioniionsiioins £26.50

All fish dishes are served with plain boiled potatoes or
mashed potatoes.

POULTRY

@ Chicken vol-au-vent, mousseline sauce and fresh fries ...t iasstessessins
<> Ghent chicken Waterzooi, Boiled POtAtORS.......cooov..ivviciviiieec e
<> Duck breast a l'orange, Normandy apple, gratin dauphinois

<> Duck breast with sauce archiduc (mushroom & cream), croquette potatoes
<> Grilled chicken escalope, fresh fries & ChiCE 0f SAUCE ......vuvuvvvvierieienrcisesicisrss s s

@ Trio of Belgian specialities ...t £€22.00
<> Beef Carbonnade flamande (beef stew)......... £21.50
< Rack of lamb, selection of vegetables,

gratin dauphinois .......ccoveeeieeiennniienirnnnnns £€29.50

@ Veal chop, raised on mother’s milk,
Blackwell SAUCE ....covuiuiieciiiiciniisear s

< Steak tartare «c'est vous»

@ Steak tartare «c'est NOUS» ....ccoccovnnieiiivannis £19.85
@ Beef steak ... s £26.00
@ Grilled rib steak ...t £31.00
@ Double rib steak (2 person)....c.ccviviivninns £59.00
@ Grilled fillet steak...coriiemriiinsiiomensinis £36.00

VECETARIAN

@ Vegetarian ChICOTY GTAtiN.......ovovoooooecesececccsevesoeeseseseeeseessesssssssssssssesssssesseeessssss s sssssssssessssesseseeeessssss s €13.00
@ Honey roasted goat's cheese salad (SEArter / @ish).........ooorooeroeceeceoeeeeeeeeeeeeeeesseeeeessessssesseeoneeens €18.50 / €24.50
@ Marolles poached egg
@ Cheese CrOQUELLES (2 PIECES)..ovvvvvvieorisesiioriveeieeseeseeess et sssiosssssssessseseiess et ssessosssssssessense e et £14.50
@ Garlic mushrooms (6 pieces)

< Steak (200g), salad........co.vevcoevcrveececrenerieennn £22.00
<> Black and white pudding sausages,

compote and puréed potatoes .........coveeennee £€15.00
<> Meatballs in tomato SaUCE........oruerreecrrrrrnnne £15.00

@ Brabangonne rabbit (cooked with chicory)....€28.50
@ Veal tongue in a spicy sauce,

puréed potatoes ..o iiieciiiieiincins €24.50
<> Knuckle of ham with mustard sauce ............. £20.50
<> Lamb shank with thyme and rosemary,

gratin dauphinois ........cocovereveniiieiirenneinciinns £€20.50

All meat dishes are served with fresh fries cooked in
beef fat.

IJFI House sauces (béarnaise, choron, archiduc, green pepper, crushed black pepper, €3.50
roquefort, Maitre d’hdtel butter, Marchand de vin) : ,Eﬂ

< Fresh fries cooked in beef fat...........cccoecrvvvnnne, £4.50
< Potatoes: boiled or mashed ........ccoocooreerirvnnnne, £4.50
< Gratin dauphinois.........coovcvvveerevvieseriiieeniries £€4.50
< Puréed potato (plain or with watercress)....... €4.50
@ Selection of seasonal vegetables................. £14.00

VECETABLES AND SIDES

@ Fine green Beans.........ccccccccevermerererssssssssssscins
@ Buttered SPinach .....cccccccccvveeeeeeeceeseesessssccns
@ Salad: mixed, green or tomato
@ Pan-fried ChiCOY .ovvvmmvvvveorveeemeesseoeseoseeesienseenenns




