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LA CARTE DE MAISON LOUISE EST EXECUTEE PAR LE CHEF ADWIN FONTEIN.

DECOUVREZ NOTRE CARTE AUX INSPIRATIONS MEDITERRANEENNES
BASEE SUR UNE CULTURE GENEREUSE DU PARTAGE
ET GORGEE DE SOLEIL MELANT EPICES ET SAVEURS DU SUD.

UN VERITABLE VOYAGE DANS LE BASSIN MEDITERRANEEN VOUS ATTEND!

MAISON LOUISE'S MENU IS EXECUTED BY CHEF ADWIN FONTEIN.

DISCOVER OUR MENU WITH MEDITERRANEAN INSPIRATIONS
BASED ON A GENEROUS CULTURE OF SHARING
AND A SIP OF SUNSHINE THAT MIXES SOUTHERN SPICES AND FLAVORS.

A REAL TRIP TO THE MEDITERRANEAN BASIN AWAITS YOU!

SI VOUS AVEZ DES ALLERGIES OU DES INTOLERANCES ALIMENTAIRES, VEUILLEZ PARLER A NOTRE PERSONNEL DE VOS BESOINS AVANT DE COMMANDER.
NOUS SERONS HEUREUX DE VOUS AIDER ET DE VOUS CONSEILLER.
IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES PLEASE SPEAK TO OUR STAFF ABOUT YOUR REQUIREMENTS BEFORE ORDERING. WE WILL BE HAPPY TO HELP AND ADVISE YOU.
LE PRIX AFFICHES SONT EN EURO ET TOUTES TAXES COMPRISES
THE PRICES DISPLAYED ARE IN EUROS AND INCLUDE ALL TAXES
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VITELLO TONNATO, CAPRES, TOMATES SECHEES & HUILE DE ROQUETTE
VITELLO TONNATO, CAPERS, DRIED TOMATOES & ARUGULA OIL

Dﬂ V CHOU-FLEUR ROTI, GARAM MASALA, NOISETTES TORREFIEES & PRALINE DE SESAME
& ROASTED CAULIFLOWER, GARAM MASALA, ROASTED HAZELNUTS & SESAME PRALINE

POULPE GRILLE, HOUMOUS, EDAMAME, MENTHE & SAUCE CHIMICHURRI
GRILLED OCTOPUS, HUMMUS, EDAMAME, MINT & CHIMICHURRI SAUCE

BOEUF CONFIT A LA BIERE, POMMES DE TERRE FUMEES & TRUFFES NOIRES
BEEF CONFIT WITH BEER, SMOKED POTATOES & BLACK TRUFFLES

COMME UN SNICKERS
LIKE A SNICKERS

MENU POUR DEUX PERSONNES
MENU FOR TWO PERSONS

110€
(55€ / PERSON)
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CHOU-FLEUR ROTI, GARAM MASALA, NOISETTES TORREFIEES & PRALINE DE SESAME
ROASTED CAULIFLOWER, GARAM MASALA, ROASTED HAZELNUTS & SESAME PRALINE

VITELLO TONNATO, CAPRES, TOMATES SECHEES & HUILE DE ROQUETTE
VITELLO TONNATO, CAPERS, DRIED TOMATOES & ARUGULA OIL

TATAKI DE BOEUF, ORANGE & SESAME
BEEF TATAKI, ORANGE & SESAME

TRUITE SAUMONEE, AGRUMES, MOUSSELINE AU CAFE & EMULSION NEROLI
SALMON TROUT, CITRUS FRUITS, COFFEE MOUSSELINE & NEROLI EMULSION

POULPE GRILLE, HOUMOUS, EDAMAME, MENTHE & SAUCE CHIMICHURRI
GRILLED OCTOPUS, HUMMUS, EDAMAME, MINT & CHIMICHURRI SAUCE

BOEUF CONFIT A LA BIERE, POMMES DE TERRE FUMEES & TRUFFES NOIRES
BEEF CONFIT WITH BEER, SMOKED POTATOES & BLACK TRUFFLES

3 AQUAPONIC FARM IN BRUSSELS ‘
gigh BUILDING INTEGRATED GREENHOUSES SIGNATURE DisH VEGAN
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Y SOUPE PARMENTIER A LA MOUTARDE DE MEAUX

PARMENTIER SOUP WITH MEAUX MUSTARD

SALADE CESAR, ANCHOIS & POULET A LA PLANCHA
CAESAR SALAD, ANCHOVIES & GRILLED CHICKEN

SALADE CESAR, ANCHOIS & GAMBAS A LA PLANCHA
CAESAR SALAD, ANCHOVIES & GRILLED PRAWNS

NOIX DE SAINT-JACQUES ROTIES, POMME DE TERRE, MOUSSELINE DE CAROTTE
& SAUCE CURRY COCO
ROASTED SCALLOPS, POTATO, CARROT MOUSSELINE & COCONUT CURRY SAUCE

FISH & CHIPS, SAUCE TARTARE AU PASTIS HENRI BARDOUIN
FISH & CHIPS, TARTAR SAUCE WITH PASTIS HENRI BARDOUIN

LINGUINE FRAICHES AUX FRUITS DE MER
LINGUINE “PASTA FRESCA" WITH SEAFOOD

FAUX FILET MATURE BELGE, POIVRE CONCASSE & FRITES
BELGIAN STRIPLOIN, CRACKED PEPPER & FRENCH FRIES

CLUB SANDWICH "FOCACCIA", POULET, BACON, SALADE, (EUF & FRITES
"FOCACCIA" CLUB SANDWICH, CHICKEN, BACON, SALAD, EGG & FRIES

HAMBURGER DE BCEUF ANGUS, FROMAGE DE CHIMAY, OIGNONS CARAMELISES & FRITES

ANGUS BEEF BURGER, CHIMAY CHEESE, CARAMELIZED ONIONS & FRIES

To @97 WLZ% your ﬂémé

SELECTIONS DE FROMAGES AFFINES PAR JULIEN HAZARD MAITRE AFFINEUR
SELECTIONS OF AGED CHEESES BY JULIEN HAZARD MASTER CHEESE RIPENER

CHARCUTERIE: CULATELLO DI ZIBELLO DOP
CoLD CUTS: CULATELLO DI ZIBELLO DOP

Syseel Touch

RIZ AU LAIT MANGUE & PASSION
MANGO & PASSION RICE PUDDING

MOELLEUX AU CHOCOLAT & POTIMARRON
CHOCOLATE AND PUMPKIN CAKE

COMME UN SNICKERS
LIKE A SNICKERS

GLACES & ) SORBETS
ICE CREAMS & (7 SORBETS

CAFE GOURMAND
COFFEE GOURMAND
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