
 

 

 
 

 
 

  

 
  

  
  

  

  
  

  

 
 

 

  

 
 

 

 

 
  

 
 

  

 

APPETIZERS & SOUPS 
ONION SOUP 
Toast & Chimay Cheese .............................................................. 7.00 

MARKET VEGETABLE SOUP 
Toasted Bread ...................................................................................... 6.00 

LENTIL STEW 
Carrots, Bell Peppers, Garlic, Smoked Paprika .................... 7.00
    Make it a Main Dish (served with rice) ................................. 17.00 

SALADS & SANDWICHES 
CAESAR SALAD 
Romaine Lettuce, Croûtons, Parmesan ............................ 14.50
    Make it an Appetizer ................................................................. 9.00
   Add Chicken ...................................................................................... 5.50 

CHEF’S SEASONAL SALAD 
Spinach, Apple, Dried Fruits, Goat Cheese, 
Raspberry Vinaigrette....................................................................... 15.00
    Make it an Appetizer ................................................................. 9.50
   Add Chicken ...................................................................................... 5.50 

CLUB SANDWICH 
Roast Turkey, Bacon, Salad, Tomato, Butter, 
Mayonnaise & Belgian Fries ......................................................... 19.00 

BURGERS 
K&B BURGER 200G 
Caramelized Onions, K&B Burger Sauce, 
Iceberg Salad, Tomato, Gherkin, Belgian Fries ............. 23.00
      Add Chimay Cheese, Cheddar or Bacon 

............................................................Make it vegetarian 
............... 1.50 each

20.00 

GRILLED CHICKEN BREAST BURGER 
Paprika Mayonnaise, Iceberg Salad, Cheddar Cheese, 
Guacamole, Jalapenos, Belgian Fries ................................. 21.00 

OUR CLASSICS 
PENNE RAGU BOLOGNESE 
Ground Beef, Tomato Vegetable Sauce, 
Parmesan Flakes ..................................................................................... 18.00 

CHICKEN BREAST 
Caramelized Mustard Cream, Mashed Potatoes, 
Green Beans ................................................................................................. 21.00 

BEEF COCONUT & PEANUT CURRY 
Braised Beef in Coconut and Peanut Milk, Chili, 
Steamed Rice ............................................................................................. 24.50 

BELGIAN VEAL ROULADE 
Belgian Beer Sauce, Mushrooms, 
Mashed Potatoes ................................................................................... 24.50 

SALMON FILET 
Coconut, Bell Peppers, Chili, Steamed Rice ..................... 24.00 

FISH & CHIPS 
Panko Breaded Sustainable Cod, Tartare Sauce, 
Belgian Fries ............................................................................................. 21.00 

FROM THE GRILL 
ENTRECOTE HOLSTEIN 
Homemade Herbs Butter, Belgian Fries .................................. 36.00 

SIDE DISHES 
2.50 per 

Pepper Sauce / Mushroom Sauce ....................................... portion 

Salad / Belgian Fries / Mashed Potatoes 5.50 per 
Steamed Rice / Seasonal Vegetables ............................... portion 

DESSERTS 
CHEF’S CRÈME BRÛLÉE ........................................... 10.00 

BELGIAN CHOCOLATE MOUSSE      ........................ 10.00 

Please inform your waiter of any food allergies. An allergen list per dish is available. All prices are in euro and include VAT and service charge. 

Vegan / Plant-based Vegetarian 

Courtyard By Marriott Brussels 
Avenue des Olympiades, 6 

1140, Evere 
+32 2 337 08 36 


