
c BEAR  
STARTERS 
Soup of the day 6  
Tomato Soup, grilled cheese 7  

ushrooms and savory cake, crimini, oyster,  
porcini mushrooms, cream, truffle oil, Reggiano 8  
Moules Frites. mussels, shallot, wine broth, cream,  
Belgian Fries, aioli 12  
Krokets, roasted butternut squash, parmesan cheese,  
balsalmic emulsion 6  
House Smoked Salmon, grilled toast, onion, caper,  
lemon 12  
Belgian fries, garlic aioli 5  
Gougere, sous-vide pork bellYh mustard sauce, 
pickred red onions, mesclun , u 
Gougere, confit duck, dry cherry chutney,  
gruyere cheese, frisee 10  
Gougere slider fried oysters, spicy tarter sauce  
&endive slaw 10  
Chocolate and Cheese Plate selection of cheeses,  
milk &dark chocolates, cherry bread crisps,  
port marmalade &candied walnuts 14  

SALADS 
Bibb chopped egg, avocado, crisp bacon,  
lemon vinaigrette 9  
Endive Salad, stilton cheese, arugula, roasted shallots,  
farmer apples, roasted walnuts, sherry vinaigrette 9  

Liegeoise salad, haricot vert beans, fingerling potatoes,  
frisee, sliced radish, parsley, pancetta, red wine vinegar 9  
Organic Mixed Greens, cherry tomatoes,  
red wine vinaigrette 6  

SANDWICHES w/choice of Belgian Fries or small salad. 
Grilled Cheese bacon, gruyere, bacon,  
onion marmalade 10  
Grilled Cheese brisket, ale braised brisket,  
smoked maasdam cheese, arugula, crispy onions 12  
Grilled Cheese smoked salmon, cream cheese, capers,  
shallot rei ish 12  
Grilled Cheese stilton, apples, stilton cheese,  
port wine marmalade, walnuts 10  
Burger, grass fed beef, mushrooms, truffle aioli,  
stilton cfleese, crisPY onions, arugula,  
cherry gastrique 15  
Farro Burger: mushrooms, peppers and onions, roasted  
red peppers, black beans, roasted carrots.  
Served with bibb lettuce, roasted pepper tofu aioli &  
avocado 12  

MAIN COURSE 
Smoked wild boar sausage, roasted sweet potatoes,  
black kale, pearl onions, beer mustard sauce 16  
Carbonnade de Flamande, ale braised brisket,  
turnip mash, sauteed spinach, fries 16  
Waterzooi, chicken stew with light cream,  
mushroom quenelles 16  
Potato Ravioli, braised endive, mushroom, leeks,  
brown butter, mint 14  
Roast Chicken, boneless half chicken, braised brussels,  
fingerling potatoes, salsa verde 17  
Duck Confit, dry cherry chutney, kale, farro risotto,  
kriek jus 19  
Hanger Steak, hanger steak with vegetable medley of  
green baby carrots and pearl onions,  
Dorderlalse 19  
Cassoulet, white beans, pork belly, confit duck, spicy  
sausage, smoked slab bacon, duck breast served With  
grilled bread 17  

1855 S. Industrial St. Los Angeles CA 90021  
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DRAFT LIsT  

1 DUVEL SINGLE 7 
BELGIUM· BELGIAN PALE ALE· 25cL/6.S% 

2 ST. FEUILLIEN CUVEE DE NOEL 10 
BELGIUM • STRONG DARK ALE • 25cL/S.0% 

3 DE KONINCK 7 
BELGIUM· BELGIAN AMBER ALE' 25cL/5.2% 

4 LUCIFER - HET ANKER 9 
BELGIUM· BELGIAN STRONG PALE ALE· 25CL/S.0% 

5 MORTE SUBITE KRIEK 6 
BELGIUM· CHERRY LAMBIC • 17cL/4.5% 

6 SEDUCTION - OMMEGANG 9 
COOPERSTOWN. NY • BELGIAN STOUT W/CHERRY & CHOC0LA1E • 25cL/6.S% 

7 AFFLIGEM TRIPEL 7 
BELGIUM' TRIPEL • 25cL/S.5 % 

8 BROTHER THELONIOUS - NORTH COAST 6 
FORT BRAGG. CA' BELGIAN STRONG DARK ALE' 33cL/9.4% 

9 MAES PILS 6 
BELGIUM' BELGIAN PILSNER· 16oz/4.9% 

10 ALLAGASH WHITE 6 
PORTLAND. ME • WITBIER • 33cL/5.2% 

11 DAMNATION - RUSSIAN RIVER 7 
SANTA ROSA. CA' BELGIAN STRONG PALE ALE' 33cL/7.75% 

12 SAISON DUPONT 9 
BELGIUM· SAISON • 25cL/6.5% 

13 DELIRIUM NOCTURNUM - HUYGHE 8 
BELGIUM· BELGIAN STRONG DARK ALE' 25cL/ S .5% 

14 HOUBLON CHOUFFE - ACHOUFFE 8 
B ELGIUM· BELGIAN IPA • 25cL/9.0% 

15 THE WANDERER - THE BRUERY 8 
PLACENTIA. CA' WILD ALE· 17cL/S.0% 

16 GIFT OF THE MAGI - LOST ABBEY 7 
SAN DIEGO. CA • BIERE DE GARDE· 33CL/10.0% 
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8  
BOTTLE LIST  

ACHEL 8 BLOND TRIPEL 

ACHEL ExTRA STRONG DARK ALE 

ALLAGASH CURIEUX BOURBON BARRELAGEDTRIPEL 

AVERY IMMITIS AMERICAN WILD ALE 'SOUR 

AVERY T HE BEAST STRONG DARK ALE 

BELLEGEMS BRUIN OUD BRUIN ' SOUR 

CHIMAY GRAND RESERVE (BLUE) STRONG DARK ALE 

CHIMAY P REMIERE (RED) DUBBEL 

CHIMAY TRIPEL (WHITE) TRIPEL 

DE PROEF REINART STRONG PALE ALE 

DE S TRUISE PANNEPEUT STRONG DARK ALE 

D UPONT AVEC Us BONS VOEUX SAISON 

D UVEL STRONG PALE ALE 

GOUDEN C AROLUS VAN DE KEIZER Bu.uw STRONG DARK 

GREEN FU.SH RAYON VERT PALE ALE 

H ITACHINO WHITE WITBIER 

JANDRAIN-JANDRENOUILLE VI SAISON 

LA TRAPPE OAK AGED ISID·OR BARREL AGED PALE ALE 

LEIFMANS GOUDENBAND OUD BRUIN ' SOUR 

LiEFMANS CUVEE BRUT KRIEK LAMBIC (CHERRY) 

LiNDEMANS CUVEE RENE GUEUZE 'SOUR 

LiNDEMANS FARO FARO LAMBIC 

LOST ABBEY AVANT GARDE BIERE DE GARDE 

OMMEGANG THREE PHILOSOPHERS QUADRUPEL 

ORVAL. PALE IU.£ 

PAUWEL KWAK STRONG AMBER ALE 

PRETTY THINGS JACK D ·OR SAISON 

ROCHEFORT 6 DUBBEL 

ROCHEFORT 8 AMBER TRIPEL 

ROCHEFORT 10 QUADRUPEL 

RUSSIAN RIVER CONSECRATION WILD ALE ' SOUR 

RUSSIAN R IVER DAMNATION 23 BARREL AGED STRONG PALE" 

RUSSIAN RIVER REDEMPTION PALE ALE 

RUSSIAN RIVER SUPPLICATION WILD ALE 'SOUR 

RUSSIAN RIVER TEMPTATION WILD ALE 'SOUR 

SCALDIS PRESTIGE CUVEE 2011 BARREL.AGED STRONG PALE 

ST. LOUIS GUEUZE FOND TRADITION GUEUZE 'SOUR 
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330ML/ 8.0% 11 

750ML/ 9 .5 % 27 

750ML/ 11.0% 30 

355ML/ 9 .87% 15 

355ML/ 16.83% 15 

330ML/ 5 .5 % 7 

750ML/ 9 .0 % 22 

330ML/ 7 .0 % 9 

330ML/ 8 .0 % 9 

330ML/ 9 .0 % 8 

330ML/ l0.0% 12 

750ML/ 9 .5 % 24 

750ML/ 8 .5 % 19 

750ML/ ".0% 22 

355ML/ 7 .0 % 7 

20ML/ 5 .0"A> 22 

750ML/ 6 .0 % 24 

375ML/7.5% 26 

750ML/ 8 .0 % 20 

750ML/6.0% 20 

750ML/ 5 .0% 20 

355ML/ 4 .20% 11 

750ML/7.0 % 16 

750ML/ 9.8% 19 

330ML/ 6 .9 % 10 
330ML/ 8 .4 % 9 

650ML/ 6 .4 % 16 

330ML/ 7 .5 % 11 
330ML/9.2 % 11 

330ML/ 11.3% 12 

375ML/ l0.0 % 21 

375ML/ l0.75% 18 

375ML/ 5.15% 9 

375ML/7.0 % 21 

375ML/ 7 .5 % 21 

750ML/ 13.0 % 65 

330ML/ 5 .0 % 13 
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