
Bel 
  small plates                                                                                                                                                                                                                                                                                                                                 

beer and cheese soup 
a rich, beer infused vegetarian soup garnished 

with fresh herbs 

house made duck liver pate 
a velvet smooth mousse of duck liver & brandy 

served with toast rounds & cornichons 

cesar salade 
crispy romaine lettuce leaves in a zesty garlic & 

anchovy dressing 

salade ardennaise 
warm salad of kale, confit duck gizzards, bacon 

lardons, cranberries, & potato croutons 

shrimp croquettes 
deep fried pillars of bay shrimp, potato, & leek 

brandade de morue 
classic salt cod gratins served with toast rounds 

housemade hopwurst with brussels sprout slaw 
all pork sausage, flavored with hops & beer 

  large plates                                                                                                                                                                                                                                                                                                                                     

moules frites 
the freshest available mussels with red, white, or 

green sauce 

spaghetti bolognese 
the ubiquitous pasta served everywhere in 

belgium, ask anyone 

steak frites 
10 oz. dry aged new york strip steak with fries 

seafood waterzoii 
a fish chowder in the style of ghent 

confit duck with braised frisee 
liberty farms duck leg with duck fat roasted 

potatoes 

carbonades flamandes 
a rich stew of beef brisket & flemish dark ale 

  sides                                                                                                                                                                                                                                                                                                                                                                                                                   

belgian endive gratins 

side of fries 
side mashed potatoes 

 brussels sprouts chiffonades
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BEL Bottle List 
Champagne 

DeuS • 11.5 • 750ml 54 

 

German 
Reissdorf Kölsch • 4.8 • 500ml 11 

Weihenstephaner Original • 5.1 • 330ml 7 

Schneider Hefeweizen • 5.4 • 500ml 11 

 

Pale • IPA 
Bastogne Pale • 5.2 • 750ml 19 

Anchor Liberty • 5.9 • 330ml 6 

 

Trappist 
Orval • 6.9 • 330ml 12 

Chimay Red • 7 • 330ml 8 

Chimay White • 8 • 330ml 9 

Chimay Blue • 10.7 • 330ml 10 

Westmalle Dubble • 7 • 330ml 14 

Westmalle Triple • 9.5 • 330ml 14 

Rochefort 6 • 7.5 • 330ml 14 

Rochefort 8 • 9.2 • 330ml 14 

Rochefort 10 • 11.3 • 330ml 14 

Mont des Cats • 7.6 • 330ml 9 

 

Dubble • Strong • Quad 
St. Bernardus 8 • 8 • 330ml 9 

St. Bernardus 10 • 10 • 330ml 9 

Straffe Hendrik • 11 • 330ml 9

Wheat • Wit • Saison 
St. Bernardus Witbier • 5.5 • 330ml 9 

Lupulus Saison • 8.5 • 750ml 21 

Bastogne Wheat • 5.7 • 750ml 19 

 

Blonde • Golden • Triple 
Wolf 7 Blonde • 7.4 • 330ml 9 

St. Bernardus Triple • 8 • 330ml 9 

St. Feuillien Triple • 8 • 330ml 9 

Duvel • 8.5 • 330ml / 750 ml 9/21 

St. Feuillien Grand Cru • 9.5 • 375ml 12 

Straffe Hendrik Triple • 9 • 330ml 9 

 

Fruit 
Delirium Rouge • 8 • 330ml 12 

Oud Beersel Kriek • 6.5 • 375ml 16 

Oud Beersel Framboise • 6.5 • 375ml 16 

Ter Dolen Kriek • 4.5 • 750ml 10 

 

Sour 
Oud Beersel Gueuze • 6 • 375ml 16 

Rodenbach • 11.2 • 330ml 10 

 

Gluten Free 
O’Mission IPA • 6.7 • 375ml 6 

Bereziartua Apple Cider • 6 • 750ml 18 

 

Alcohol Free 
Erdinger • 375ml 6 


	BEL Menu.pdf
	BEL Bottle List

