Crudités platter
Mediterranean vegetables pie .=

The « bowette » (gallery) of the Delloye pit 4
(chicory fondue, smoked bacon foam and black sesame biscuit)

Terrine with beer

Flamiche (pie) with Maroilles cheese .=

Warm toast with cheese, cured ham and salad =
Potjevleisch (potted meat) .=

Fricadelles (spicy chicken sausage) with chips and salad
Potjevleisch (potted meat) with chips and salad &
Tagliatelle with shrimps garlic and parsley

Chicken fricassee with Maroilles cheese -4

Seasonal salad &

(mesclun, melon, avocado, Granny Smith apple, raw vegetables, cheese)

Tasting platter &

(regional charcuterie, pie with Maroilles cheese, flemish beef stew, cheese, and salad)

Miners’ briquet (snack) &
(black burger with minced beef, Maroilles cheese, tomatoes, salad, onions)

Flemish beef stew with speculoos biscuit crumble &
Fish of the day (according to delivery) -8
Flank steak with Boulette d'Avesnes cheese sauce -&

Selection of cheeses from the North of France

Rhubarb clafoutis &
Brown sugar tart 4

iCen_tre
ngque

Histo:

MINIER
| LEWARDE |

5,50 €
5,70 €
590 €

590 €
6,30 €
6,50 €
6,60 €

9,90 €
1490 €
15,20 €
15,20 €
15,50 €

15,60 €
15,70 €

15,90 €
15,90 €
16,90 €

6,00 €

6,00 €
6,00 €

Ice cream with or without whipped cream (choice of 2 or 3 scoops) 4,70 €/6,00 €

Flavours : vanilla, coffee, pistachio, chocolate, raspberry, lime, speculoos biscuit
White Lady (vanilla ice cream, hot chocolate sauce, whipped cream)
Strawberry soup with mint and mascarpone whipped cream =
Chocolate fondant cake with custard sauce

. . . . . Jal
« Lump of coal a notre facon » (juniper financier coated in chocolate) =
Flemish cobblestone (speculoos et meringue Van den Casteele ice cream)
Gourmet coffee

6,00 €
6,30 €
6,50 €
6,70 €
7,50 €
7,50 €



Restaurant LE BRIQUET

OUR SPECIALS

Centre
Historique

MINIER

MENU EXPRESS
14,90€

Fricadelles
(spicy chicken sausage)
with chips and salad

o~y

Brown sugar tart &

MENU  GOURMAND

26,60€

Warm toast with cheese,
cured ham and salad
or
Potjevleisch (potted meat) &

~J

Fish of the day &
or
Flank steak with Boulette d'Avesnes
cheese sauce &

~J

Flemish cobblestone
(speculoos et meringue ice cream)
or
« Lump of coal a notre fagcon »

L . . . P\
(juniper financier coated in chocolate) &

A . .
-5 Fait maison

MENU DICHI

21,90€

Flamiche (pie)
with Maroilles cheese -4

~J

Potjevleisch (potted meat) -&

~J

Rhubarb clafoutis -2

MENU DU GALIBOT

9,90€

Mini flamiche (pie)
with Maroilles cheese &
or
Mini crudités platter
or
Mini terrine

~r

Fricadelle (spicy sausage),
chips and salad
or
Mini Flemish beef stew -8
or
Succulent minced beef steak

~o

Ice cream
or
Apple compote

 fHw) . Net price including service



