M AI S ON

LGUISE

KITCHEN « BAR + GARDEN

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

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

UNE VERITABLE EXPERIENCE CULINAIRE EUROPEENNE VOUS ATTEND !

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

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

A TRUE EUROPEAN CULINARY EXPERIENCE AWAITS YOU!

HORAIRES :

DEJEUNER :
DU LUNDI AU VENDREDI, DE 12H00 A 18H00
LE SAMEDI ET DIMANCHE, DE 12H30 A 18H00

DINER :
DU LUNDI AU DIMANCHE, DE 18H30 A 21H45.

HOURS:

LUNCH:
MONDAY TO FRIDAY: 12:00 PM TO 6:00 PM
SATURDAY AND SUNDAY: 12:30 PM TO 6:00 PM

DINNER:
MONDAY TO SUNDAY: 6:30 PM TO 9:45 PM

SI VOUS AVEZ DES ALLERGIES OU DES INTOLERANCES ALIMENTAIRES. VEUILLEZ INFORMER NOS EQUIPES DE VOS BESOINS AVANT DE COMMANDER.
VOUS TROUVEREZ LE TABLEAU DES ALLERGENES A LA FIN DU MENU.
IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES PLEASE INFORM OUR STAFF ABOUT YOUR REQUIREMENTS BEFORE ORDERING,
YOU WILL FIND THE ALLERGEN TABLE AT THE END OF THE MENU.
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Junch & Sundpy Mews

PLATEAU / PLATTER

P . . L3712
CROQUETTES DE JAMBON IBERIQUE, AIOLI & PIMENTS DE PADRON 12
IBERIAN HAM CROQUETTES, AlOLI & PADRON PEPPERS

CHARCUTERIE & FROMAGES BELGES SELECTIONNES PAR JULIEN HAZARD L7.812 29
COLD CUTS & BELGIAN CHEESES SELECTED BY JULIEN HAZARD

LE LOUISE CLASSIQUES / LE LOUISE CLASSICS

. N 1.2.3.4
SALADE CESAR, ANCHOIS & POULET OU GAMBAS A LA PLANCHA +4€ 22
CAESAR SALAD. ANCHOVIES & GRILLED CHICKEN OR GRILLED PRAWNS +4€
CLUB SANDWICH "FOCACCIA", POULET, SALADE, BACON, UF & Frites " 3 71! 24
"FOCACCIA” CLUB SANDWICH. CHICKEN, SALAD. BACON. EGG & FRIES
127
BURGER DE GAMBAS AVEC GUACAMOLE & FRITES 24
PRAWN BURGER WITH GUACAMOLE & FRIES
. . 1.7
BURGER DE BCEUF ANGUS, FROMAGE DE CHIMAY, OIGNONS CARAMELISES & FRITES 26
ANGUS BEEF BURGER. CHIMAY CHEESE. CARAMELIZED ONIONS & FRIES
VEGETARIEN / VEGETARIAN STARTER | MAIN
s, R . 1.7

VSOUPE A L'OIGNON A LA FRANGAISE & TARTINE GRILLEE AU FROMAGE 1|15

FRENCH ONION SOUP & CHEESE TOAST
1.3.7

\/ AUBERGINE PARMIGIANA, TOMATE, MOZZARELLA, PARMIGIANO REGGIANO & BASILIC 16 | 22
EGGPLANT PARMIGIANA, TOMATO. MOZZARELLA, PARMIGIANO REGGIANO & BASIL |
VIANDE / MEAT STARTER | MAIN

“ N " o137

KEFTEDES “BOULETTES DE VIANDES A LA GRECQUE” & SAUCE TZATZiKI 18 | 24
KEFTEDES “GREEK MEATBALLS" & TZATZiKI SAUCE |
TOURNEDOS DE BGEUF IRLANDAIS, SAUCE MADERE & FRITES (OPTION RossINI +10€) " 7 12 45

IRISH BEEF TOURNEDOS, MADEIRA SAUCE & FRIES (MAKE IT ROSSINI +10€)
PoissON / FisH

¢, DORADE ROYALE DE L'OCEAN ATLANTIQUE, EPINARDS & PUREE DE POMMES DE TERRE 4.7 28
% ROYAL SEA BREAM FROM THE ATLANTIC OCEAN, SPINACH & MASHED POTATOES

DESSERT / DESSERT

13.57.8
COMME UN SNICKERS & GLACE VANILLE
V' LIKE A SNICKERS & VANILLA ICE CREAM 12
137
\ TARTE AUX POMMES & GLACE CARAMEL 12
APPLE PIE WITH CARAMEL ICE CREAM
DAME BLANCHE > '
Y “DAME BLANCHE" ICE CREAM 12
13.7.12.15
\ TIRAMISU STREGA 12

TIRAMISU WITH STREGA LIQUEUR

)
A -|
& GLUTEN-FREE '\ VEGETARIAN
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DWW N enu

PLATEAU / PLATTER

. . L3712
CROQUETTES DE JAMBON IBERIQUE, AIOLI & PIMENTS DE PADRON 12
IBERIAN HAM CROQUETTES, AIOLI & PADRON PEPPERS

CHARCUTERIE & FROMAGES BELGES SELECTIONNES PAR JULIEN HAZARD L7812
COLD CUTS & BELGIAN CHEESES SELECTED BY JULIEN HAZARD 22

LE LOUISE CLASSIQUES / LE LOUISE CLASSICS

, . 12.3.4
SALADE CESAR, ANCHOIS & POULET OU GAMBAS A LA PLANCHA +4€ 22
CAESAR SALAD. ANCHOVIES & GRILLED CHICKEN OR GRILLED PRAWNS +4€
13.7.1
CLUB SANDWICH "FOCACCIA", POULET, SALADE, BACON, GEUF & FRITES 24
"FOCACCIA" CLUB SANDWICH, CHICKEN. SALAD, BACON. EGG & FRIES
12.7
BURGER DE GAMBAS AVEC GUACAMOLE & FRITES 24
PRAWN BURGER WITH GUACAMOLE & FRIES
BURGER DE BCEUF ANGUS, FROMAGE DE CHIMAY, OIGNONS CARAMELISES & FRITES 7 26

ANGUS BEEF BURGER, CHIMAY CHEESE. CARAMELIZED ONIONS & FRIES

VEGETARIEN / VEGETARIAN STARTER | MAIN
SOUPE A L'OIGNON A LA FRANGAISE & TARTINE GRILLEE AU FROMAGE | / 1115
V' FRENCH ONION SOUP & CHEESE TOAST
N 6.7.12
\7 CARPACCIO DE BETTERAVES, VINAIGRE BALSAMIQUE & FROMAGE DE CHEVRE 18
vV BEETROOT CARPACCIO, BALSAMIC VINEGAR & GOAT CHEESE
AUBERGINE PARMIGIANA, TOMATE, MOZZARELLA, PARMIGIANO REGGIANO & BAsiLic " 37 16| 22

\'g EGGPLANT PARMIGIANA, TOMATO, MOZZARELLA, PARMIGIANO REGGIANO & BASIL

VIANDE / MEAT STARTER | MAIN

KEFTEDES “BOULETTES DE VIANDES A LA GRECQUE” & SAUCE TzaTziki - 37 18 | 24

KEFTEDES "GREEK MEATBALLS™ & TZATZiKI SAUCE

" t e 3 412
& VITELLO TONNATO, CAPRES & TOMATES SECHEES 16124
% VITELLO TONNATO, CAPERS & DRIED TOMATOES |
L3.7
VOL-AU-VENT DE POULET & CHAMPIGNONS DES BOIS 27
VOL-AU-VENT OF CHICKEN & WILD FORREST MUSHROOMS
. L7.12
TOURNEDOS DE BCEUF IRLANDAIS, SAUCE MADERE & FRITES (OPTION ROSSINI +10€) 45

IRISH BEEF TOURNEDOS, MADEIRA SAUCE & FRIES (MAKE IT ROSSINI +10€)

)
Nz
V% GLUTEN-FREE V VEGETARIAN \’SEASONAL PRODUCT
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THE MENU IS AVAILABLE FOR DINNER FROM MONDAY TO SATURDAY

PoOISSON / FisH

LINGUINE FRAICHES AUX FRUITS DE MER 1.2.4.14.15

FRESH LINGUINE WITH SEAFOOD

c 7.12.14.1
’MOULES DE ZELANDE, VIN BLANC & FRITES 5
M MUSSELS FROM ZEELAND, WHITE WINE & FRIES

Si OYAL SEA BREAM FROM THE ATLANTIC OCEAN, SPINACH & MASHED POTATOES

c c . 4.7
s, DORADE ROYALE DE L'OCEAN ATLANTIQUE, EPINARDS & PUREE DE POMMES DE TERRE
R

PETITS POULPES, OLIVES, CAPRES & CROOTONS DE PAIN 14
SMALL OCTOPUS. OLIVES, CAPERS & BREAD CROUTONS
, N SIDES
LEGUMES A LA VAPEUR
STEAMED VEGETABLES 7
FRITES
FRIES 5
RIZ BLANC 5
WHITE RICE
DESSERT / DESSERT
13578
COMME UN SNICKERS & GLACE VANILLE
V LIKE A SNICKERS & VANILLA ICE CREAM
13.7

v TARTE AUX POMMES & GLACE CARAMEL = ™
APPLE PIE WITH CARAMEL ICE CREAM

3.7
DAME BLANCHE
N "“DAME BLANCHE" ICE CREAM

1.3.7.12.15
\Y% TIRAMISU STREGA
TIRAMISU WITH STREGA LIQUEUR

TO FINISH IN STYLE

ESPRESSO MARTINI - VODKA, LIQUEUR DE CAFE, CAFE
ESPRESSO MARTINI - VODKA, COFFEE LIQUEUR. COFFEE

26

30

28

18

12

12

12

12

18

ESPRESSO PATRONUM - TEQUILA PATR(}N REPOSADO, REGLISSE, LIQUEUR DE CAFE, CAFE & MENTHE
ESPRESSO PATRONUM - TEQUILA PATRON REPOSADO, LICORICE, COFFEE LIQUEUR. COFFEE & MINT

)
Nz
V% GLUTEN-FREE V VEGETARIAN \’SEASONAL PRODUCT
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Drinks Menu

COCKTAIL - 18€

MIMOSA - JUS D'ORANGE FRAIS & CHAMPAGNE
MIMOSA - FRESH ORANGE JUICE & CHAMPAGNE

NEGRONI - SWEET VERMOUTH, BITTER CAMPARI & BOMBAY SAPPHIRE GIN
NEGRONI - SWEET VERMOUTH. BITTER CAMPARI & BOMBAY SAPPHIRE GIN

PALOMA - TEQUILA PATRON, CITRON VERT & SODA AU PAMPLEMOUSSE
PALOMA - PATRON TEQUILA, LIME & GRAPEFRUIT SODA

MOJITO - BACARDI CARTA BLANCA, SODA, CITRON VERT, MENTHE & SUCRE
MOoUITO - BACARDI CARTA BLANCA. SODA. LIME, MINT & SUGAR

ST-GERMAIN SPRITZ - ST-GERMAIN, PROSECCO & SODA
ST-GERMAIN SPRITZ - ST-GERMAIN, PROSECCO & SODA

APEROL/CAMPARI SPRITZ - APEROL OU CAMPARI, PROSECCO & SODA
APEROL/CAMPARI SPRITZ - APEROL OR CAMPARI, PROSECCO & SODA

MOCKTAIL - 15€

NO2GRONI - TANQUERAY @, BITTER SANS ALCOOL & VERMOUTH SANS ALCOOL
N@GRONI - TANQUERAY @, ALCOHOL-FREE BITTER & ALCOHOL-FREE VERMOUTH

SPRITZ 0 ALCOL - APERITIF O ALCOOL & FEVER TREE GINGER ALE
SPRITZ 0 ALCOL - SPRITZ O ALCOHOL - ALCOHOL-FREE APERITIF & FEVER TREE GINGER ALE

VIRGIN SEXY MOJITO - JUS DE FRUIT DE LA PASSION, SODA AU CITRON VERT, MENTHE, SIROP DE VANILLE
& CITRON VERT
VIRGIN SEXY MOJITO - PASSION FRUIT JUICE, LIME SODA. MINT, VANILLA SYRUP & LIME

BORACAY - JUS D'ANANAS, JUS DE FRUIT DE LA PASSION, SIROP DE VANILLE & CITRON
BORACAY - PINEAPPLE JUICE. PASSION FRUIT JUICE. VANILLA SYRUP & LEMON

BIERES / BEERS

LEFFE BRUNE (6.5%)
VICTORIA (8.5%)

DUVEL (8.5%)

CHIMAY BLEU (9%)

TRIPLE WESTMALLE (9.5%)
HOEGAARDEN (4%)

KRIEK BELLE VUE (4.1%)
JUPILER NA (0%)

LEFFE BRUNE (0%)

o O o 0 0 0 o © o
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/i et
A
GIN - 4cL |9 MIXER
BOMBAY SAPPHIRE 10 SUPPLEMENT SOFT OU JUS +4€
) SOFT OR JUICE SUPPLEMENT +4€

BIERCEE 13

SCHWEPPES TONIC +4€
HENDRICK'S 14

FEVER TREE MEDITERRANEAN +5€
BOTANIETS O ALCOHOL 13
VODKA - 4cCL L JUS / JUICE - 6
42 BELOW 9 POMME / APPLE
GREY GOOSE 15 PAMPLEMOUSSE / GRAPEFRUIT

FRUIT DE LA PASSION / PASSION FRUIT
RHUM - 4CL FRAISE / STRAWBERRY

TOMATE / TOMATO
BACARDI CARTA BLANCA 9 ANANAS / PINEAPPLE
BACARD{ OCHO RESERVA 12
ZACAPA SOLERA - 23 ANS 26 SOFT / SOFT DRINKS
COGNAC - 4CL BRU PLATE - 50 cL 7

BRU GAZEUSE - 50CL 7
REMY MARTIN VSOP 14 COCA-COLA, FANTA ORANGE, SPRITE - 20CL 6
REMY MARTIN X0 35 SCHWEPPES TONIC WATER - 25CL 6

SCHWEPPES SODA WATER - 25CL 6
DIGESTIF - 4CL | %a FEVER TREE MEDITERRANEAN - 20CL 7

&

LIMONCELLO 10
AMARETTO DlSARONNO 10 BOISSONS CHAUDES / HOT DR'NKS
BAILEYS 10

CAFE / COFFEE / DECA 5
GRAPPA BIANCA 10 s
AMARO DEL CAPO 12 ESPRESSO

ESPRESSO MACCHIATO 6

- CAPPUCCINO 6
%

WHISKEY - 4CL %’ LATTE MACCHIATO 8

DOUBLE ESPRESSO 8
JACK DANIEL'S 11 CHOCOLAT CHAUD / HOT CHOCOLATE 8
GLENLIVET - 12 ANS 12 THE & INFUSION / TEA & INFUSION 8
THE BELGIAN OWL 18

()

LAGAVULIN - 16 ANS 26 WD
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THE NOIR / BLACK TEA

ROYAL BREAKFAST - NOTES ANIMALES & BOISEES, AVEC OU SANS LAIT
ANIMAL & WOODY NOTES, WITH OR WITHOUT MILK

SMOKEY LAPSANG - NOTES FUMEES
SMOKY NOTES

CEYLAN O.P. - NOTES BOISEES
WOODY NOTES

DARJEELING DE PRINTEMPS G.F.0.P. - NOTES FLORALES & AROMATIQUES
FLORAL & AROMATIC NOTES

EARL GREY YIN ZHEN - BERGAMOTE
BERGAMOT

GOUT RUSSE DOUCHKA - BERGAMOTE, ORANGE & CITRON
BERGAMOT, ORANGE & LEMON

4 FRUITS ROUGES - CERISE, FRAISE, FRAMBOISE & GROSEILLE
CHERRY. STRAWBERRY. RASPBERRY & CURRANT

OOLONG AROMATISE / FLAVORED OOLONG TEA

WEEK-END A PARIS - FLEUR DE CERISIER, FLEUR DE PECHER, AMANDE & ROSE
CHERRY BLOSSOM, PEACH BLOSSOM. ALMOND & ROSE

JARDIN DU LUXEMBOURG - AUBEPINE, ROSE, JASMIN & ACACIA
HAWTHORN, ROSE, JASMINE & ACACIA

THE VERT AROMATISE / FLAVORED GREEN TEA

SENCHA FUKUYU - NOTES VEGETALES PUISSANTES
POWERFUL VEGETAL NOTES

NUIT A VERSAILLES - KIWI, BERGAMOTE, FLEUR D'ORANGER, VIOLETTE & PECHE
KIWI. BERGAMOT, ORANGE BLOSSOM. VIOLET & PEACH

THE VERT A LA MENTHE AROMATISE - MENTHE
MINT

MiSs DAMMANN - GINGEMBRE, FRUIT DE LA PASSION & CITRON VERT
GINGER, PASSION FRUIT & LIME

L'ORIENTAL - FRUIT DE LA PASSION, PECHE & FRAISE
PASSION FRUIT. PEACH & STRAWBERRY

THE BLANC AROMATISE / FLAVORED WHITE TEA

PASSION DE FLEURS - ROSE, ABRICOT & FRUIT DE LA PASSION
ROSE. APRICOT & PASSION FRUIT
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INFUSION / HERBAL TEA

CAMOMILLE - CAMOMILLE
CAMOMILLE

TISANE DU BERGER - MENTHE, VERVEINE & TILLEUL
MINT, VERBENA & LINDEN

TISANE BALI - LITCHI, PAMPLEMOUSSE, PECHE & ROSE
LYCHEE. GRAPEFRUIT, PEACH & ROSE

CARCADET NUIT D’ETE - HIBISCUS, FRAMBOISE, CREME & FRAISE
HIBISCUS. RASPBERRY, CREAM & STRAWBERRY

ROOIBOS CITRUS - CITRON, CLEMENTINE, ORANGE & KOLA
LEMON. CLEMENTINE., ORANGE & COLA

TISANE DES MERVEILLES - RHUBARBE, FRAMBOISE, FRAISE, DATTE, FLEUR D'ORANGER & ROSE
RHUBARB. RASPBERRY. STRAWBERRY, DATE. ORANGE BLOSSOM & ROSE

CARCADET PASSION FRAMBOISE - HIBISCUS, FRAMBOISE & FRUIT DE LA PASSION
HIBISCUS. RASPBERRY & PASSION FRUIT
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Laily Tea Toue

UN MOMENT DE DOUCEUR
SAVOUREZ UN DELICIEUX DESSERT ACCOMPAGNE D'UNE BOISSON CHAUDE.
CHOISISSEZ UN DESSERT PARMI NOTRE SELECTION & UNE BOISSON CHAUDE DE VOTRE CHOIX.

MOMENT OF SWEETNESS
ENJOY A DELIGHTFUL DESSERT FROM OUR SELECTION, PAIRED WITH A HOT BEVERAGE OF
YOUR CHOICE. CHOOSE ONE DESSERT AND ONE HOT BEVERAGE OF YOUR CHOICE.

HOT DRINK
&
DESSERT OF YOUR CHOICE

15€
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ALLERGENES / ALLERGENS

1. CEREALES CONTENANT DU GLUTEN, BLE, SIGLE, ORGE & AVOINE
CEREALS CONTAINING GLUTEN, WHEAT. ACRONYM, BARLEY & OATS

N

. CRUSTACES
SHELLFISH

w

. EUFs
EGGS

»

. POISSONS
FISH

. ARACHIDES
PEANUTS

o

. SOUA
Soy

~

. LaiT
MILK

0OOB®O00O®

O\ 8. FRUITS A COQUES
@ NUTS

. CELERI
CELERY

10. MOUTARDE
MUSTARD

©

O A 11. GRAINES DE SESAME
%08 SESAME SEEDS

12. ANHYDRIDE SULFUREUX ET SULFITES
SULFUR DIOXIDE AND SULPHITES

13. LUPIN
LUPIN BEAN

14. MOLLUSQUES
MoLLuSCS

15. ALcooL
ALCOHOL

OO®e



