e SMAKELIJK ETEN ‘ BON APPETIT ¢

S0VEREIGN

$40 per person | $15 beer pairings

FIRST COURSE
( choice of)
BITTERBALLEN / crispy fried bruin beer-braised beef, mustard

CROQUETTES DE FROMAGE | gruyeére, sovereign sauce
BELGIAN MEATBALLS / witbier mustard cream sauce
ONION SOUP GRATINEE |/ beef broth, rustic crouton, gruyeére
WINTER KALE SALAD / lacinato kale, frisée, feta, walnuts, pomegranate,

red apple, winter radish, cider vinaigrette

SECOND COURSE
( choice of )

THE SOVEREIGN BURGER / ground beef, brown beer onion jam, gruyére mustard fondue, fries
MUSSELS (choose one type) / served with bread, fries, house aioli
Belgian / shaved shallots, celery, herbed mayonnaise
Mariniere / white wine, garlic, lemon, butter, parsley
Saffron / smoked sausage, fennel, red pepper, roasted garlic, tomato

Curry / madras curry, apple, fennel, red onion, coconut milk
COQ AU GUEUZE / roasted chicken, pomme puree, broccolini, mushroom ragoiit, gueuze reduction
WINTER MUSHROOM RISOTTO / carnaroli rice, winter squash, lacinato kale, parsnips, oyster mushrooms,
roasted king trumpet mushrooms
BRAISED PORK CHEEKS | stoemp, roasted apples, winter greens, mustard-witbier reduction, crispy parsnips
CARBONNADE FLAMANDE | bruin beer-braised beef short rib, pearl red onions, confit baby potatoes,

butternut squash puree, beer demi-glace ($5 supplement)

DESSERT
( choice of )
TRADITIONAL GAUFRE LIEGOISE / yeast waffle studded with pearl sugar
POT DE CREME / bittersweet chocolate, chantilly cream
GELATO OR SORBET / chocolate, vanilla or raspberry with a speculoos cookie

@ SOME TEMS ON THIS MENU MAY CONTAIN RAW INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE THE RISK OF FOOD-BORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. §
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BEER PAIRINGS

FIRST COURSE
( choice of )

BITTERBALLEN /| OXBOW /SPACE COWBOY
CROQUETTES DE FROMAGE /| PEN DRUID /SPONTANEOUS VINIS
BELGIAN MEATBALLS / THE LOST ABBEY / DEVOTION
ONION SOUP GRATINEE / THIRIEZ /| AMBER
WINTER KALE SALAD/THE VEIL/HALCYON IV

SECOND COURSE
( choice of )
THE SOVEREIGN BURGER /DE LASENNE / ZINNEBIR

MUSSELS (choose one type)
Belgian / BLACKBERRY FARM / CLASSIC SAISON
Mariniere / ALLAGASH / WHITE
Saffron / BLUEJACKET /SHAKING THROUGH
Curry /AU BARON/CUVEE DES JONQUILLES

COQAUGUEUZE /TILQUIN /GUEUZE 2017
WINTER MUSHROOM RISOTTO / DUPONT /AVEC LES BON VOEUX
BRAISED PORK CHEEKS /| VERZET / OUD BRUIN
CARBONNADE FLAMANDE / SINT BERNARDUS /ABT 12

DESSERT
( choice of )

TRADITIONAL GAUFRE LIEGEOISE /ALLAGASH / GATHERWELL
POT DE CREME /DE DOLLE / STILLE NACHT
GELATO OR SORBET /| DE LASENNE /STOUTERIK



