N

Bowl of

Mixed berries or granola 9.00
Combo (granola ‘n berries) 9.50

B TOO BLOODY MARY 8.00 MIMOSA 8.00 |

B&B MARY 9.00 NAPOLEON MIMOSA 10.00 i

1R

BLOODY SPICY 9.00 PASSION P{T MIMOSA 9.00 } f
!

¥

BELGIAN MARIA 10.00 WHAT A TART MIMOSA 10.00

/ / melted spinach / toast /

caramelized onion / tomato pancetta / cheese

/ calamari / red beets / saffron / smoked salmon / asparagus /

Hollandaise sauce

on mushroom toast / garlic / parsley dust / / braised pork cheeks / polenta /
parmesan cheese garlic toast

potato / chives / V2 lobster / / bacon / English muffin /

potato / fresh fruit
Wafpler and TTlere

WAFEL A LA QUICHE 15.00
Puff pastry quiche / ham / cheese / eggs /

BRUSSELSE WAFEL
Brussels waffle with:

Sugar 9.50 cream / mesclun salad
Mixed fruits 10.50
Mixed red berries and mint 11.50 B TOO MOSSELWAFEL ™" 14.50
B Too waffle of mussels / celery / green herb sauce
LUIKSE WAFEL MET PEERKES 11.00

Liege waffle / cinnamon syrup / poached pears /

DECADENTES CREPES 12.50
whipped cream

Large crépes with banana / Nutella / whipped

cream / vanilla ice cream
BLOEDWORST WAFEL MET APPELTJES 12.00

“Boudin noir"* waffle / caramelized apple /

WENTELTEEFJES “SUZETTE" 11.00
green apple sauce / vincotto cream

Belgian toast "Suzette”-style / orange /

Grand Marnier / orange zest
WAFEL VAN GANZENLEVER 14.00

Foie gras waffle / port gelée / poached pears * Blood sausage

Bucket of bacon 5.50 Roasted fingerling potatoes 7.00 Mixed baby salad 5.00 Side of 2 eggs 5.00

. any style
Beer braised sausages 6.00 Real Belgian frites 7.50  Brussels sprouts & duck confit 8.50 v ey

Crecutive ‘Chef Bart Vandaele | ‘Chef de Cuisine Thijs Clinckemaillie



BEST “F BELGIUM!

= Glussels, =>
SERVED "' BELGIAN FRITES "N’ MUSSEL SAUCE

B TOO MUSSELS 23.00
Josper cooked / Saison beer / spring onions /
bacon / shiitake / celery root / thyme

GREEN 18.50
Chorize / spinach / garlic-cream sauce

HOEGAARDEN 19.00
Orange zest / celery / cilantro / lemon grass

MARINIERE 18.00
White wine / shallots / garlic / parsley

Belgian « / crispy parsley / lemon /
Belgian frites / mayonnaise / choice of sauce

/ orange /
blue cheese / coco nibs

/ "shake it yourself” jar

“Belle-Vue” / Belgian whiskey sauce /
lettuce / tomato / farm egg

/ boguette / homemade pickles /
smout**

/ mint / Greek yogurt /
pistachio / green peas

* Poached in a lobster broth, served cold
**pork belly fat

oy iH

KREEFTENBISQUE VAN DE SCHELDE 10.00
Roasted lobster bisque / whipped cream

BLOEMKOOL - CURRY SOEP 8.00
3 cauliflower soup / curry / smoke

SPINAZIE - LOOKSOEP 9.00
Spinach - garlic chowder /
escargot “petit gris de Namur™

*Belgian escargot

Y B Too's ultimate natural

CURRY 18.00
Green apple / celery / garlic / onion / curry / cream

BRUSSELS MUSSELS 22.00
/2 lobster / bisque / tomato / cognac

GARLIC 18.00
Butter / celery / cream / lots of garlic

CHIMAY 20.00
Belgian endive / celery / Chimay cheese - beer

/ salad / Belgian frites /
mayonnaise /choice of sauce

Flemish / red cabbage /
Belgian frites / homemade mayonnaise

/ Belgian frites /
mixed baby salad / chicken jus

/ rhubarb / puffed tomato /
potato crust / salsify

Josper grilled / root vegetables /
Belgian frites / choice of sauce

... need we say more?
/ garlic sauce / fresh spinach

/ avocado /
lettuce / runny egg

/ cucumber / carrots / cress /
hard boiled egg / cornichon

Chimay cheese / smoked ham / béchamel /
tomato salad

‘Consuming wuw or undercooked foods muy increase tisk of food borne dinesses.
ol 20% service chavge can be added to parties of six 0% more



