MENU AT 47.00¢

STARTERS

Salmon tartare with shallot, chives and mustard

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

* 4k

Speculoos tiramisu

Chocolate mousse

Up to 12 years.

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

Ice cream

MENU AT 59.00¢€

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
(cod, sole, salmon, brown shrimp)

*Ak

Poached cod with tomato basil sauce

*kk

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 bodding With @ CREITY COULIS «.......vviuruirmiiiiersiiiesisesiesti s st eesissssessssssesssssseessses e eess s ess b ss e ss sk 10.00€
O FIESN PINBAPPLE vovvvvvverniecieivssssiesssieesseeesiossssssssss s ossbssssss eS8 nk e oS sE st en s s s st 11.00€
O BIOWN SUGAT PI8 1.-rvvvvvvsuseciesssossiesiossiasesiessssssssssessssssssesssssssiesessast e 58t a4 hs s e s et et 10.00¢
O CHOCOLATE MOUSSE wvvvvveeeiierivvsiossiesssassiessissssssisssssasinesiasssesssessss e s sesbess sk ee s es eSS 10.00¢
O TIrAMISU WIth SPEEULO0S .vvvvvevevvvsiievscesiisee st iessts et sst e sst s sbs s as s s s bbbt es et 10.00€
< Liégeois coffee - MoKa iCE-Cream With COTfRE ...t sesst e ssss s esssss s sas st ns e 12.00€
O Creme Briilée With CUDEIAON CANAY ..ouu.ivvirusiciuierieesiessieesessieesiesssss e ssssseeste s sesssasssess st sees b esbes s nssas s essa e 12.00€
< Brussels waffle with icing sugar and chantilly CTEAM ...t as st ess s sess e snses e st se s enene s 10.50€
< Dame blanche -Vanilla ice-cream with Dot ChOCOLATE ......ovcuverivvicciveiece et bs et 12.50€
O SBLBCHION OF SOTDEES .vvviiirvvviviiussisiesiiesisssssesis s sssess st at e s 12.00¢
< Crépes «Comédie frangaise» flambéed in the dining room, Mandarine Napoleon, scoop of vanilla ice cream ............cco...... 16.00€
< Chocolate ice cream With ChOCOLAte trUTILES (... ciivireriiiiicrire i es st st ss b ss s ss s e

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

O Belgian ChEESE @SSOTMENT.....co.uuueiiviiiiciirsiieiiisiess i essias e sssseesss st et st s b bbb s eeessesns b eseneb s 15.00€

DICESTIVES

< Cognac REMY Martin.....c....cooorivvimriiiineceincresions 12.00€ < Eau de Villée de BIiercee.......oorvvivmrvcennicseernrrerios 9.50€
O COINIBAU vttt 9.50€ < Absinthe Liberting 55° ....c.covrimrirvninciierienssisins 12.00€
D 1 1 [T P T 9.50€ < Chartreuse jaune 40° ......ccoov.vecieiierieciiiinreensionnn, 9.50€
O AIMAGNAC ..o e 9.50€ <> Chartreuse Verte 55° ..omiiieniiensseeisssiessane,

< Poire William <> Rhum brun Saint James

< Marc de Gewiirztraminer < Rhum Zacapa 23 ans ....coccvueevivorensieieessvesiessiesnanes

O Brand Marnier........oooiveeniesieesiesiessissessssesessssens . < Glenmorangie 10 ans ....cv.eevievreesiveieensvesieesiensanns
O LIMONCEIO.covvvvervvisie et 9.50€ < Glenfiddich 12 a0S ...co.oicvieiirieeriisessieieesivesis
O AMATBL0.....cvvvovercieeesee st 9.50€ O Chivas Regal 12.ans ....cocovvvvvvoeerrviocsneensiinssen,

< Whisky Belgian Owl Belgique

O Talisker 10 aNS.....urumeririrvvioinesssisnssssisssiosness

O 00N T4 ANS oo esesssssssene s

O Lagavulin 16 aNS..uueeceerivvsivsisssiesiessssssssssiossis
HOT BEVERACES
QO L0ffEe, EXPIESS0, DBCAT ... .ciouiereiisiieciossiesii e ssseassesesis s essesssnsssa s s a8 3.75¢€
O CAPPUCCING, LI TUSSE c.vvvvivvrieveieeriesiessesivss s sesinssiesssesssessessses st sessns et sestsesdensbns s sebns e s e st sestens s sb s s aasssssensions 4.30€
LONLL YRV ATV VNIV ARV IV VIV I AV VATV MV 3.50¢
RN PN RO PO NG PO PO PO TN PRSP O PO NG PO PO PG 3.50€
O ITISN COTBR oo vvevveeesisiee e sessisesssssesseesssssssssd s eeses s s S ons s e e s es s e s e es o as st eesssessines 12.00€

13 rue des Bouchers - 1000 Bruxelles | 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 orintolerances may request our information brochure.
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T he chef Cédric Callenaere offers his vecammendations and, curvent speciats.
ML owr dishes ave served with professionalism, respect fol owt clients,
the produce and a bove for Belgian gastronomy.

Vi

WWW.AUXARMESDEBRUXELLES.COM




BEERS

DRAFT
< Alken Cristal - 5,0%

O VUL MANS = b, T S eSS S

< Blanche de Bruges - 4,8%

4,258 < Grisette Fruits des Bois = 3,5% ..o 5,50€
------------------------------------------- 9,90€ < Triple Affligem = 9,0% «occovviieriienreessieestesmeesstossiassassseesiesssessiensiasmmassanstsmsssiessiessess 0,308
5,50€ < Grimbergen Blonde 0u Brune = 6,7% ..coccc..coocievivveiessinsnesssssssiessssssssssssessresnnss 6,00€

< Aifligem brune - 6,8% 6,00€ <> DALIKIUM TrEMENS = 8,5% ..oovvvrsevrnvecseesrsesssissssssssisssssessisssssssssesse s 6,50€
< Trappiste Chimay Brune = 9,0% ....c.ivvvveevioieeiiiseis e ssiessssssssssssssesssssis 6,50€
IN BOTTLES LT AV SO O SNSRI NN SO0 6,50€
O Bte02e Mort SR S O, 2 o Kl e D LN SN AN, T E T T (R AN AN AN AN TN AN TN AN TAN 5,50€
O Kriek Mort SUBItE = £,0% ....covvveveeecerensiesieeees e sssesssssiens st esssssessssssssssssins D00 O Larls B NS, DS S S S S e eSSt eSS 5,50€
< Cuvée de Ciney Blonde ou Brune - 7,0% 6,00€
APERITIES
< House apéritif 10,006 < J&B, Johnnie Walker Red Label, Jameson...........cococco. 10,00€
@ Cocktail Alexandra de Madame Nading.......co.cocoioiimis 14,00€ <> Jack Daniel's, Bourbon Four Roses 10,00€
<> Coupe Cava 10,006 < Smirnoff, Absolut Vodka 10,00€
<> Madame de Maintenon champagne, glass ... 14,006 <> Gordon's Gin 10,00€
< Taittinger champagne, glass ........ocv.uverreeeomieeerieniesreessseiienees 18,00€ <> Bombay Sapphire / Hendrick's 12,00€
< Kir royal 14,00€ O M0jito COCKEAIL covvvovcrrvveeceivieeeeeeeece et 14,00€
<> Martini, Gancia, Pineau des Charentes, Porto, Sherry .................7,506 < Magic Amazon Mocktail (alcohol free) .........cccooouvvverovevrucn. 12,00¢
<> Kir, Campari, Ricard, Picon vin blanc 9,00€
<> Aperol Spritz 12,00€ < Extra Soft 3,00€
SOFT DRINKS
< Coca Cola / Coke Zero 3,85€ < Schweppes Ginger Ale 4,50€
< Lipton Ice Tea / peach 3,85€ < Spa lemon / orange 3,85€
< Looza orange / apple / tomato 4,00€
< Freshly squeezed orange juice 8,00¢ 25(CL 50CL 100CL
<> Schweppes Soda / Tonic 4,506 < Brustill or sparkling ... 3,25€ 5,45€ 8,25€

COLD STARTERS

<> House foie gras terrine, onion jam

and brioche toas 27,00€
@ «Veulemans»salad (1/2 brown shrimps
salad & 1-shrimps croquette)..........co.c 23,00€

< Gourmet platter, (fresh foie gras, smoked
salmon and brown shrimps and salad)........... 36,00€

<> Baltic herring in white wine and green apple.... 18,00€

<> Tomato with brown shrimps mayonnaise....... 23,00€
<> Lightly smoked Scottish salmon with garnish... 24,50€

< Chicory and Roquefort salad
with smoked bacon 18,00€

<> House brawn 18,00€

@ Warm salad of lambs tongue
with shallot vinaigrett..........

@ Plate of Breughel ham, crudités

@ Artisanal Cervelas sausage,

wholegrain‘mustard mayonnaise«..........cc...... 15,00€
< Veal brain tartare or meuniare.........cccco.vouece. 23,00€
< Salmon tartare with shallot,

chives and mustard........ccooovininnienricsiinns 19,50€

HOT STARTERS

< House fish soup (craiitons, rouille, cheese) ..16,50€
< Soup of the day 10,00€
@ Cheese croquettes (2 pieces)...........oooc. 16,00€
@ The famous shrimp croquette 1 piece

(of pure indulgencel).......ciiiiniiiiniinn 11,00€

@ Our shrimp croquettes (2 pieces)

@ Our Chicken croguettes with
Madeira sauce (2 Pieces) ...

@ Marolles poached g . i
<> Burgundy snails (6 pieces) ...

@ Garlic mushrooms (6 pieces)..

<> Chicory gratin 16,00€
@ Vegetarian chicory gratin ... 14,00€
@ Honey roasted goat's cheese salad.......... 18,50€
<> 112 stewed eel in green herb sauce ............. 18,00€
<> Frog's legs cooked in garlic and herbs.......... 17,00€
< Mushrooms o0 t0ast.......c...comreevvcrsessneivvionnn. 15,00¢€
< Ostend-style seafood gratin (fish, mussels,
shrimps, mushrooms, cheese).............c.cc.... 18,00€

FISH COUNTER (WHEN

< Plate of Moules parquées (raw mussels),

Marolles SAUC .vuvvvvrensiersieeeesscesseeensssissteneens 18,50€
< Selection of large pink prawns 18,50€
< Bowl of whelks 15,00€
< Winkles, portion 14,00€
<O Langoustines (6 Pieces) ........owwwvcsimoessionis 38,00¢

@ Armes de Bruxelles platter (Selection of 9 oysters,
raw.mussels, brown shrimps, prawns, langoustines,
winkles and whelks).......c.iiiiiiminions. 69,00€

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

and whelks and 1/2 (0DSter) ..., 99,00€

1piece  6pieces

< Flat oysters 3/0 ... 4,80€ ... 26,50¢€
<> Fines de Claires Marennes

0léron n°3 oySters .....ccccovevrericnenns 4,00€......... 22,00€

< Bellevue lobster

(salad, tomato, hard-boiled egg, mayonnaise, cocktail sauce)
@ Shelled lobster-with morels and fresh pasta........co.cc

< Lobster Waterzooi

OUR MUSSELS (COLDEN IN SEASON)

< Plate of Moules parquées (raw mussels), Marolles sauce 18,50€
< Plate of mussels with snail butter (garlic and parsley) 20,50¢€
< Plate of Provengal MUSSBLS AU Gratin ... ..coiiiueeicismreeisiossiessscessesseessessssssssstsseessssssesstssssssissssssssssssssans 31,50€
< Mussels mariniéres (onions, celery, butter), fresh fries 32,50€
< Mussels in white wine (onions, celery, butter, white wine) fresh fries 33,50€
@ Mussels in white wine & cream (onions, celery, butter, white wine, cream) fresh fries......co.oiiiome 34,00€
< Mussels aux piments (onions, celery, spicy sauce), fresh fries 32,50€

< Lobster roasted in snail butter (garlic and parsley)

112 m

42,00€ 79,50¢€
.............................. £6,50€.0 ittt 89,006
42,00€ 79,50€

42,00¢€ 79,50€

FISH

<> Stewed eel in green herb sauce...........cc......... 36,00€
< North Sea sole meuniére or grilled

< North Sea fillets of sole Dugléré
(fresh tomato, white wine sauce, parsley).....43,50€

@ House North Sea sole fillets (mushrooms,
shrimps, mussels, lobster, cream)......c.ie 48,50€

<> Poached cod, mousseline sauce
or melted butter and mustard ...

<> Pan-fried salmon, shallot sauce

L 4 Signature dishes ﬂ Vegetarian dishes
Photos © Luc Viatour

<> Fresh red label Scottish salmon fillet,

béarnaise sauce 29,00€
@ AuxArmes de Bruxelles fish Waterzooi

(cod, sole, salmon, brown shrimp)...........cc..... 32,00€
< Cod goujons, tartare sauce,

purée and watercress 28,00€
< Trout meuniere or with almonds.................... 22,00€
@ Gilthead bream......c...iiiiioilii it 29,00¢€

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

POULTRY

@ Chicken val-au-vent, mousseling Sauce ant freSh frIES ...ttt 24,00€
<> Ghent chicken Waterzooi, hoiled potatoes 22,00€
<> Duck breast a lorange, Normandy apple, gratin dauphinois 31,00€
<> Duck breast with sauce archiduc (mushroom & cream), croquette potatoes .........ccocovvicomrevsirmsmesssnseriss 31,00€
<> Grilled chicken escalope, fresh fries & ChiCE 0f SAUCE ...c..vuviriiieeriiiinr it sssses st 21,00€

VECETARIAN

@ Trio of Belgian specialities wc....icmenie 24,00€
< Beef Carbonnade flamande (beef stew)......... 22,50€
<> Rack of lamb, selection of vegetables,

gratin dauphinois 32,00€
@ Veal chop, raised on mother’s milk,

Blackwell SAUCE. ...ttt 39,50€
<> Mustard and tarragon veal kidney.......cc..coocceec. 27,00€
& Steak tartare «C'eSt VOUS» vocovvirovicerccsciesicsiicens 23,00¢
@ Steak tartare «C'eStNOUS» vio.iieioniioionssioncs 23,00€
@ Beef steak ...

@ Grilled rib steak
@ Doublerib steak (2 person) ... 62,00€

@ Grilled fillet STRak oo
< Steak (200g), salad..

<> Black and white pudding sausages,
compote and puréed potatoes

<> Meatballs in tomato SaUCE.........ccoowvvvvverrrrenees
@ Brabanconne rabbit {cooked with chicory)....28,50€
@ Veal tongue in a spicy sauce,

PUTEed POtAtOBS \oiiveiiisin it tiesiasiesinniae 24,50€
< Knuckle of ham with mustard sauce ............. 26,00€
<> Lamb shank with thyme and rosemary,

gratin dauphinois ........cocovicrmvenicirenineiinns 28,00€

All. meat-dishes-are served with fresh-fries.cooked in

[m]
Ff‘ House sauces (béarnaise, choron, archiduc, green pepper, crushed black pepper,

roquefort, Maitre d’hdtel butter, Marchand de vin)

beef fat.
3,50€ )_)J
|

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

@ Varolles POACREA GG ccinct ittt ieetinlnesasissineaedinnicnnss
@ Cheese Croquettes (2 Pieces).........owioioosiimivrio:

@ Garlic mushrooms (6 pieces)

............................................................ 18,50€ 1 24,50€

14,00€

VECETABLES AND SIDES

< Fresh fries cooked in beef fat.........coocos 5,00€
<> Potatoes: boiled or mashed..............ccocc 5,00€
< Gratin dauphinois 5,00€

< Puréed potato (plain or with watercress)........ 5,00€
@ Selection of seasonal vegetables ............. 16,00€

@ Fine green beans 6,50€
@ Buttered spinach 6,50€
@ Salad: mixed, green or tomato ... 9,00€
@ Pan-fried chicory 6,50¢




