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BEVERAGES

SOFTS

BRU STILL OR SPARKLING — 1L

BRU STILL OR SPARKLING — 0,5L
COCA REGULAR/ZERO

FEVER TREE INDIAN TONIC
GINGER BEER

CRODINO

ORANGE JUICE

SPRITE

SYRUP GRENADINE, PEACH, CASSIS

HEALTHY DRINKS

BBIODYNAMIC JUICE apple, carrot, lemon, ginger

APPLE JUICE local & natural
SQUEEZED ORANGE JUICE
BIG TOM spiced tomato juice

KEFIR EAU VERTUEUSE (FERMENTED FRUITY WATER)

hibiscus or ginger curcuma or sureau | bio
KOMBUCHA “SMILE” classic or red fruits | bio
HOMEMADE ICED TEA | bio

HOMEMADE LIMONADE | bio

LOCALBEERS

BRASSERIEDELASENNE
TARAS BOULBA | bio
ZINNEBIR | bio

BRASSERIECOHOP — ARSENAL
IPA LOCALE
BIERE DE SAISON

BEERS

CRISTAL ALKEN
VEDETT WHITE
DUVEL

MAREDSOUS BLONDE
CARLSBERG ZERO

MOCKTAILS
VIRGIN MOJITO
VIRGIN POMELO
VIRGIN NUMAJO
MOCKTAIL «CREATION»
CRODINO SPRITZ

ALCOHOLS

WHISKY
WILLIAM LAWSON’S
JOHNNIE WALKER BLACK LABEL
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SINGLE MALT

OBAN 14 YEARS
ABERLOUR 12 YEARS
GLENMORANGIE 10 YEARS

BOURBON
JACK DANIEL'S
FOUR ROSES
CHIVAS 12 YEARS
RHUM
BACARDI BLANC
BACARDI 8 ANOS
VODKA
ABSOLUT VODKA

TEQUILA
TEQUILA RED ROOSTER

GIN
HENDRICK'S
COPPERHEAD

COCKTAILS
SPRITZ «<ON YOUR OWN»

with limoncello or sherry or campari

BASIL SMASH gin, lemon, basil

GIN POMELO gin, tonic, grapefruit, basil
MOJITO fresh mint, lime, sugar, white rum
NUMAJO elderberry syrup, lime, fresh
BLOODY MARY SOUR «ON YOUR OWN»

NEGRONI

MOSCOW MULE
ESPRESSO MARTINI
COCKTAIL «CREATION»
OLD FASHIONED

APERITIFS

BELLINI

KIR WHITE WINE

KIR ROYAL CHAMPAGNE
CAMPARI NATURE

CAMPARI ORANGE

RICARD

PICON NATURE white wine or beer
MARTINI ROSSO OR BLANCO
PINEAU DES CHARENTES
SHERRY BLANC

PORTO RED OR WHITE
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OURSELECTIONOF BUBBLES &8 WINES

CHAMPAGNE & SPARKLING
ROYAL DE JARRAS | Blanc de blancs
CHARLES LAFITTE BRUT | Champagne
POMMERY | Brut royal

WHITE

HAUT DE BELLOC 2024 | Pays d'Oc | Vermentino Sauvignon

GRAN SASSO 2025 | Terre d’Abruzzo | Chardonnay

CHATEAU MEMOIRES 2024 | Bordeaux | Sauvignon | BIO

ARGILE A SILEX 2023 | Pouilly-Fumé | Sauvignon fruite, délicat, élégant

DOMAINE DE SULAUZE GALINETTE 2023 | Coteaux d’Aix | Grenache - Clairette - Vermentino - Ugni blanc
| BIODYNAMIE

DOMINIQUE CORNIN 2022 | Pouilly-Fuissé | Chardonnay
BIALENTO AMASTUOLA 2024 | Fiano | Malsavia | BIO
SANCERRE, CLOS DU ROY 2024 | Loire | Sauvignon

RED
HAUT DE BELLOC 2023 | Pays d'Oc | Grenache - Syrah - Merlot
CHATEAU MEMOIRES 2021 Bordeaux | Cabernet Sauvignon - Merlot | BIO

CHATEAU PEYBONHOMME LES TOURS 2022 | Bordeaux Blaye | Merlot - Cab Franc - Cabernet Sauvignon - Malbec
| BIODYNAMIE

H. MARIONNET 2023 - Premiére Vendange-sans sulfite | Gamay | BIO

F. ENGEL PINOT NOIR - 2023 (servi frais) | Alsace | Pinot noir | BIO

AMOUR DE FRUIT 2023 | Cétes-du-Rhéne | Grenache - Syrah - Cinsault - Carignann | BIO
J F ARRIEZU 2024 | Rioja | Tempranillo - Graciano | BIO

AMASTUOLA 2021| Puglia | Negroamaro | BIODYNAMIE

RULLY “Chaponniére” 2023 | Céte Chalonnaise | Pinot noir | BIO

ROSE
VERGEL 2024 | Monastrell | BIO
DOM. DE SULAUZE POMPONETTE 2023 | Coteaux d’Aix | Grenache - Syrah - Cinsault - Vermentino | BIODYNAMIE

OUR BELGIAN PRODUCER FRIENDS

RED

DOMAINE DE GRAGNOS BOUT DU MONDE 2021 | Saint Chinian | Grenache, Syrah, Mourvédre AOP
DOMAINE LES DAVIDS LES DERNIERES TERRES 2021 | Vaucluse AOC | Syrah - Grenache
CHATEAU PETIT BOCQ 2021 | Saint-Estéphe | BIO

DOMAINE DU VATICAN 2020 | Haut Medoc | Merlot (Petit Bocq)

WHITE
DOMAINE LES DAVIDS L'INATTENDU 2023 | Chardonnay - Cinsault - Viognier | BIO

The vintages indicated are for reference only and may vary depending on the availability from our producers.
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APERITIFS/HAPJES / APPETIZERS

MINI CHEESE CROQUETTES

() SERRANO GRAN RESERVA
@ @ HUMMUS, CARROTS AND VEGETABLE CRISPS

ENTREES / VOORGERECHTEN /STARTERS

ARTISANAL CROQUETTES

CROQUETTES ARTISANALES AU VIEUX BRUGES ET TRUFFE
Kaaskroketten met Oude Brugge en truffel
Vieux Bruges and truffle croquettes

CROQUETTES ARTISANALES AUX CREVETTES GRISES
Artisanale grijze garnaalkroketten
Handmade grey shrimps croquettes

DUO DE CROQUETTES ARTISANALES DE CREVETTES GRISES & VIEUX BRUGES ET TRUFFE
Duo van ambachtelijke kroketten met grijze garnalen & Oude Brugge en truffel
Duo of artisanal croquettes: grey shrimps & Vieux Bruges and truffle

SCAMPI SAUVAGES GRILLES, FRAICHEUR DE MANGUE ET SUCRINE, SALSA VERDE
Gegrilde wilde scampi, frisse mango en little gem, salsa verde
Crilled wild prawns, fresh mango and baby gem lettuce, salsa verde

SASHIMI DE THON, CREME D’AVOCAT, SESAME ET GINGEMBRE
Sashimi van tonijn, avocadocréme, sesam en gember
Tuna sashimi, avocado cream, sesame and ginger

TARTARE DE SAUMON, POMME ET CELERI, EMULSION SRIRACHA ET CITRON VERT
Zalmtartaar met appel en selder, sriracha-limoenemulsie
Salmon tartare with apple and celery, sriracha and lime emulsion

VEGGIE

MEAT

@

TATIN AUX CHICONS BRAISES, ZESTES D'ORANGE, CREME DE PANAIS
Tatin van gestoofd witloof, sinaasappelzeste en pastinaakcreme
Braised Belgian endive tarte tatin, orange zest and parsnip cream

POELEE DE CHAMPIGNONS DE BRUXELLES, AIL DOUX, PERSIL PLAT, BRIOCHE
Gebakken Brusselse paddenstoelen, zachte knoflook, platte peterselie en brioche
Sautéed Brussels mushrooms, mild garlic, flat-leaf parsley and brioche

CRUMBLE DE LEGUMES RACINES ET FROMAGE DE CHEVRE, YUZU, BASILIC
Crumble van wortelgroenten en geitenkaas, yuzu en basilicum
Root vegetable and goat cheese crumble, yuzu and basil

CARPACCIO DE BCEUF AUX COPEAUX DE CHAMPIGNONS, NOISETTES, VINAIGRETTE A LA TRUFFE ET PARMESAN

Rundscarpaccio met fijne schilfers van champignons, hazelnoten, truffelvinaigrette en Parmezaan
Beef carpaccio with shaved mushrooms, hazelnuts, truffle vinaigrette and Parmesan

FOIE GRAS DE CANARD AU TORCHON, CONFIT D’ORANGE ET D’'OIGNON, MESCLUN, BRIOCHE

Eendenfoie gras au torchon, gekonfijte sinaasappel en ui, gemengde sla en brioche
Duck foie gras au torchon, orange and onion confit, mixed baby leaves and brioche

DON'T HESITATE TO ASK US OUR ALLERGENS LIST
(@ VEGAN

(® GLUTENFREE

(B LACTOSE FREE
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PLATS / HOOFDGERECHTEN/ MAINCOURSES
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DOS DE COLIN ROTI, PUREE, POUSSES D’EPINARDS, MOUSSELINE AU THYM CITRONNE
Gebakken heekfilet, puree, jonge spinazie en mousselinesaus met citroentijm
Roasted hake fillet, mashed potatoes, baby spinach and lemon thyme mousseline

TARTARE DE SAUMON, POMME, CELERI, CITRON VERT, FRITES ET MESCLUN
Zalmtartaar met appel, selder en limoen, frietjes en gemengde sla
Salmon tartare with apple, celery and lime, French fries and mixed baby leaves

DUO DE SOLETTES MEUNIERES, LEGUMES VERTS, PUREE
Duo van sliptongen a la meuniére, groene groenten en puree
Duo of small soles meuniére, green vegetables and mashed potatoes

FILET DE BAR GRILLE, CREME DE CELERI, ERYNGII, GRENAILLES, PESTO DE CERFEUIL
Gegrilde zeebaarsfilet, seldercréme, eryngii, krielaardappelen en kervelpesto
Grilled sea bass fillet, celery cream, eryngii mushrooms, baby potatoes and chervil pesto

FISH AND CHIPS
Fish and chips
Fish and chips

MILLEFEUILLE DE LEGUMES ET PATATES DOUCES, LENTILLES NOIRES AU ROMARIN
Millefeuille van groenten en zoete aardappel, zwarte linzen met rozemarijn
Vegetable and sweet potato millefeuille, black lentils with rosemary

RAVIOLE DE RICOTTA ET EPINARDS, CREME DE BUTTERNUT, BEURRE DE SAUGE, COMTE RAPE

Ravioli met ricotta en spinazie, butternutcreme, salieboter en geraspte comté
Ricotta and spinach ravioli, butternut squash cream, sage butter and grated Comté

POLPETTE DE VEAU AU PARMESAN, TAGLIOLINI AU CITRON, COURGE ROTIE, JUS DE CUISSON
Kalfsgehaktballetjes met Parmezaan, citroentagliolini, geroosterde pompoen en braadjus
Veal meatballs with Parmesan, lemon tagliolini, roasted squash and cooking jus

VOLAILLE FERMIERE CUITE A BASSE TEMPERATURE, FACON VOL-AU-VENT AUX CHAMPIGNONS DE BRUXELLES ET CEPES
Hoevekip op lage temperatuur gegaard, vol-au-vent met Brusselse paddenstoelen en eekhoorntjesbrood
Slow-cooked free-range chicken, vol-au-vent style with Brussels mushrooms and porcini

PLUMA IBERIQUE GRILLEE, CHICON BRAISE, CREME DE CELERI, GAUFRETTES, JUS AU ROMARIN
Gegrilde Iberische pluma, gestoofd witloof, seldercréme, aardappelwafeltjes en rozemarijnjus
Grilled Iberian pork pluma, braised Belgian endive, celery cream, potato waffles and rosemary jus

“LE CLASSIC” FILET AMERICAIN
“De classic”klassieke Rundstartaar met aromatische olie
“The classic” beef tartare with aromatic oil

FILET AMERICAIN A L'ITALIENNE, MAYONNAISE AU BASILIC
Vers gehakte rundstartaar op Italiaanse wijze met basilicummayonaise
Italian-style beef tartare with basil mayonnaise

ONGLET DE BCEUF A LECHALOTE, SALADE, FRITES
Rundshaas met sjalotten, salade, frieten
Beef hanger steak with shallots, salad, fries

FILET PUR DE BCEUF IRLANDAIS GRILLE, SALADE, FRITES, SAUCE
Gegrilde Ierse rundsfilet, salade, frieten, saus
Grilled Irish beef tenderloin, salad, French fries, sauce

ENTRECOTE DE BCEUF IRLANDAIS GRILLEE, SALADE, FRITES, SAUCE
Gegrilde Ierse entrecote, salade, frieten, saus
Grilled Irish beef ribeye, salad, fries, sauce

* Our beef pieces are carefully selected and served with homemade French fries, salad and a sauce to choose from:
BEARNAISE SAUCE, GREEN PEPPER, OR MAITRE D'HOTEL

27

28

34

34

26

24

25

25

29

33

26

26

29

492

39



DESSERTS / NAGERECHTEN /DESSERTS

CRUMBLE POMMES ET POIRES, GLACE VANILLE 13
Appel-perencrumble met vanille-ijs
Apple and pear crumble with vanilla ice cream

@ @ POMMES ET POIRES CARAMELISEES, SORBET POIRE "
Gekaramelliseerde appel en peer, perensorbet
Caramelised apples and pears, pear sorbet

PAIN PERDU, CARAMEL AU BEURRE SALE, GLACE VANILLE 14
Wentelteefjes met gezouten karamel en vanille-ijs
French toast with salted butter caramel and vanilla ice cream

() MOELLEUX CHOCOLAT ET NOISETTES , GLACE VANILLE 13
Chocolade en Hazelnoot moelleux, Vanille-ijs
Chocolate and Hazelnut cake, Vanilla Ice

(¥ LE CAFE GLACE DU MESS 10
De café glacé van de Mess
The café glacé from Le Mess

(#) DAME BLANCHE 13
Dame blanche
Dame blanche

@:- DAME NOISETTE ET CARAMEL AU BEURRE A LA FLEUR DE SEL 13
« Dame noisette », boter-karamel met fleur de sel
Dame noisette », salted butter caramel

(¥ CREME BRULEE A LORANGE ET A LA FEVE TONKA 12
Créme brilée met sinaasappel en tonkaboon
Orange and tonka bean créme brilée

LE « GOURMAND » DU MESS (TRIO DE DESSERTS MAISON) 13
Trio van huisgemaakte desserten van Mess
Mess’ triple homemade dessert

GLACES ET SORBET DE SAISON 4/ boule
Huisgemaakt ijs en sorbets
Homemade ice cream and sorbets

DON'T HESITATE TO ASK US OUR ALLERGENS LIST
(@ VEGAN

(® GLUTENFREE

(B LACTOSE FREE




HOT DRINKS & SPIRITS

HOT DRINKS

COFFEE / ESPRESSO / DECA / AMERICANO

DOUBLE ESPRESSO

CAPPUCCINO SKIMMED MILK
CAPPUCINO SKIMMED PLANT BASED MILK
MILK CAPPUCCINO WHIPPED CREAM

HOT CHOCOLATE
LATTE MACCHIATO
LATTE MACHA

IRISH COFFEE, ITALIAN COFFEE
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TEA | darjeeling or green tea or jasmin or ginger/lemon | BIO 4

TEA WITH FRESH MINT LEAVES
INFUSION FRESH | mint leaves or ginger/lemon
INFUSION | Verbena or Rooibos or Chamomile | BIO

ICED COFFEE

ICED LATTE

ICED MATCHA LATTE
ICED MATCHA | BIO

EXTRA PLANT BASED MILK

SPIRITS
LIMONCELLO
CALVADOS
GRAPPA
AMARETTO
COINTREAU
SAMBUCCA
GRAND MARNIER
BAILEYS

POIRE WILLIAMS

COGNAC
COUVOISIER VS
REMY MARTIN X0

ARMAGNAC
ARMAGNAC DELORD
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GoodFood

RESTO

OURLOCAL
& SUSTAINABLE
PRODUCERS

BIGH — Aquaponics farm
KEFIR — Virtuous water
BRASSERIE DE LA SENNE
BRASSERIE COHOP (Arsenal)
SMILE KOMBUCHA
CHAMBELLAND — Gluten-free bread
ECLO — Mushrooms and microgreens
PERMAFUNGI — Oyster mushrooms
GRAINE DE CURIEUX — Belgian quinoa
MANO MANO — Fairtrade & organic coffee
DOMAINE LA FALIZA — fruits & vegetables

PRIVATIZATION

It is possible to privatize le Mess or part of the
Restaurant for your private or corporate events.

Birthday | Civil Wedding | Family Gathering |
Conference | Corporate Dinner | Corporate Lunch |
Product Launch | ...

OUR SPACES

Ground floor +/- 50 pers
First floor +/- 60 pers
Green house +/- 60 pers

TAKE AWAY

All of our dishes are available for takeaway

GETTHE WIFI

Le Mess-GUESTS
PW : Guest 2021
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