
B I T E S
G E M A R I N E E R D E  O L I J V E N 				    4
marinated olives  

‘ O U D  B R U G G E ’  K A A S 					     6
‘Oud Brugge’ cheese

A N T I  PA S T I  T O  S H A R E  F O R  2 					     1 5
charcuterie, gerookte zalm, hummus van cannellinibonen, tomatenpesto & olijven 

charcuterie, smoked salmon, hummus from cannellini beans, tomatopesto & olives

‘ B O R E A S ’  P L A N K  T O  S H A R E  F O R  2 				    1 8
gelakte ribbetjes, calamari, uiringen, loempias, wedges 
marinated spare ribs, calamari, onionrings, springroll, wedges

B R U S C H E T TA  1  P I E C E  O F  YO U R  C H O I C E 			   9
• gerookte zalm met gepekelde bieten, smoked salmon 

• Iberico ham met hummus van cannellinibonen, Iberico Ham with hummus

G E L A K T E  R I B B E TJ E S 					     12
marinated spare ribs 

								        1  O R  2  P I E C E S

S E R R A N O  K R O K E T 					     6  /  12
serrano croquet

K A A S  K R O K E T 					    	 6  /  12
cheese croquet

GA R N A A L  K R O K E T 					     7 5 0  /  15
shrimps croquet

M A I N S / S A L A D S
G R A VA D  L A X 						      1 8
gemarineerde zalm met gin en rode biet, wittekool salade 
beetroot gin cured salmon, with cabbage salad

S A L A D E  F E TA ,  G E K A R A M E L I S E E R D E  A P P E L ,  WA L N O O T 	 1 6
feta, caramelized apple, walnut

C A E S A R  S A L A D  M E T  G E G R I L D E  K I P 			   1 6

S A L A D E  S C A M P I S ,  G R O E N E  A S P E R G E S ,  A V O C A D O		 1 8
prawns, green aspergus, avocado

L I N G U I N E  PA S TA  C A L A M A R I ,  S C A M P I S		  1 9 5 0

calamar, prawns

C A T C H  O F  T H E  DA Y  ( F I S H ) 			   2 2
seizoensgroenten, season vegetables

K I P  S U P R E M E 						      2 1 5 0

spitskool, boschampignons, parmazaan, aardappelen uit de oven
oaxheart cabbage, mushrooms, parmasan, oven roasted potatoes

B U R G E R  ‘ E L  P O L LO ’ 				    1 6 5 0

supreme kipfilet, cheddar kaas, zoete aardappel friet, Sriracha mayo 
supreme chicken fillet, cheddar cheese, sweet potatoe fries, Sriracha mayo

B U R G E R  ‘ G R E E N  P O W E R ’  B E YO N D  M E A T 	 1 6 5 0

H I G H  P R O T E I N  1 0 0 %  P L A N T  B A S E D

zoete aardappel friet, yoghurt mosterd mayo
sweet potatoe fries, yoghurt mustard mayo

S W E E T S

A A R D B E I E N  C R E M E  S U I S S E ,  S P E C U LO O S  C R U M B L E

strawberries, creme suisse, speculoos cumble

DA M E  B L A N C H E  O F  - N O I R

K A A S B O R D

cheese platter

PA N N A  C O T TA  PA S S I E V R U C H T,  C A R A M E L

passion fruit, caramel

C R È M E  B R Û L É E

K I D S

P I Z Z A  ‘ M A M M A  M I A ’ 	 			 
G E G R I L D E  K I P F I L E T  M E T  S L A  E N  F R I E TJ E S

grilled chicken fillet, with salad and fries

S PA G H E T T I  B O LO G N E S E 

1 0

F O O D  M E N U

*may you suffer from nuts or any other allergies,  
please ask the waiter for more information 

S I D E S
•  A A R DA P P E L P U R E E ,  M A S H E D  P O TA T O E S

•  F R I E TJ E S ,  F R I E S

•  Z O E T E A A R DA P P E L  F R I E T,  S W E E T  P O TA T O E  F R I E S

•  A A R DA P P E L E N  U I T  D E  O V E N ,  O V E N  R OA S T E D  P O TA T O E S

•  S A L A D E ,  S A L A D

4

9

B I S T R O B A R  B O R E A S

W W W. B I S T R O B A R B O R E A S . B E p a s s w o r d :  b i s t r o b a r b o r e a s l i k e  u s  o n  s o c i a l  m e d i a !

L U N C H  1 2 H - 1 4 H 3 0  /  D I N N E R   1 8 H - 2 1 H

S E L E C T I O N  B Y 
D I E R E N D O N C K

R I B E Y E  H O L S T E I N  1 0  DA G E N  G E R I J P T		  2 9 5 0

champignon- of pepersaus, salade, frietjes 

10 days dry aged, mushroom- or pepper sauce, salad and fries

STEAK WEST-VLAAMS ROOD			   2 6
champignon- of pepersaus, salade, frietjes 

mushroom- or pepper sauce, salad and fries

BURGER ‘ELEVEN’ 					    1 9 5 0

premium rundsburger, cheddar kaas, gebakken ui, truffel mayo, frietjes 

prime beef burger, cheddar cheese, baked onion, truffle mayo, fries

SHORT RIBS HOLSTEIN M E T  B R U G S E  Z O T  D U B B E L 	 2 8
S LO W  C O O K E D  with ‘Brugse Zot Dubbel’ served with mashed potatoes



VAN ‘T VAT / DRAFT

MAES			    3  (25cl)  |  6  (50cl)

verfrissend blond bier met verfijnde 
bitterheid en volle smaak

refreshing blond beer with refined  

bitterness and full taste

BRUGSE ZOT BLOND 6%	 490  (33cl) | 750  (50cl)

een evenwichtig doordrinkbier met 
karakter (lokaal top bier)

balanced beer with character 
(the best bocal beer)

BRUGSE ZOT DUBBEL 7,5%	 490  (33cl) | 750  (50cl)

rijk aroma met geur van honing, amandel en chocolade

distinctive aroma with scent of honey, almonds and chocolate

STRAFFE HENDRIK 9%	  450  (25cl)  |  6  (33cl)

hoog gisting, gouden tripel met een stevige witte schuimkraag

high fermentation, golden triple with a sturdy white foam collar

OP FLES / BOTTLED

STRAFFE HENDRIK QUADRUPEL 11%	 550  (33cl)

BRUGSE ZOT SPORT 0,4%		  4 (33cl)

DUVEL 8,5%			   5 (33cl)

BRUGS TARWEBIER			   350 (25cl)	

GRIMBERGEN BLOND / DUBBEL	 	 5 (33cl)

GRIMBERGEN TRIPPEL	 	 550 (33cl)

LA TRAPPE BLOND / DUBBEL 	 	 5 (33cl)

LA TRAPPE TRIPPEL		  	 550 (33cl)

PALM				    350 (25cl)

KRIEK MAX / RODENBACH		  350 (25cl)

WESTMALLE DUBBEL	 	 5 (33cl)

WESTMALLE TRIPEL	 	 	 550 (33cl)

CARLSBERGH	 	 	 350 (25cl)

CAVA ‘VALLFORMOSA‘	 	 750  |  35

PROSECCO ‘LAGOLENNA’		  750 |  35

CHAMPAGNE ‘MOËT & CHANDON’ 	 13 |  80

CHANDON GARDEN SPRITZ	 	 10 |  48

SANGRIA  MET VERS FRUIT	 	 6   |   26

KIRR	 			   6 

KIRR ROYAL	 		  850 

PINEAU DES CHARANTES		  6 

PORTO ‘PRESIDENTIAL’ WIT OF ROOD	 6 

SHERRY DRY ‘MANZANILLA’	 	 6 

RICARD				    8 

APEROL SPRITZ			   9 

COCKTAILS:

CUBA LIBRE			   950 

rhum - lime juice - coca cola

BRAMBLE				   950 

gin - lemon juice - sugar syrup - blackberry liqueur

COSMOPOLITAN			   12 

wodka - cointreau - cranberry & lime juice - sugar syrup

ESPRESSO MARTINI			  950

VIRGIN MOJITO			   6 

mint & lemon based

THE BELVEDERE SPRITZ		  1250 

white vermouth - tonic - belvedere

THE BELVEDERE AIR		  1250 

fresh lemon juice - almond milk - honey water - belvedere

GINS:

BOMBAY SAPHIRE	 		  8 

GORDON’S GIN			   8 

FILLIERS DRY GIN 28		  10 

HENDRICKS			   11 

GIN MARE		  	 12

GIN/TONIC ALCOHOLFREE	 	 650

+ supplement tonic : 3 euro

KOFFIE / COFFEE		  	 3 

ESPRESSO	 		  3 

DUBBELE ESPRESSO		  5 

KOFFIE VERKEERD 			   350 

CAPPUCCINO 			   350 

LATTE MACCHIATO	 		  4 

HOT CHOCOLATE	 		  4 

IRISCH - FRENCH - ITALIAN COFFEE	 950 

alle koffies zijn ook beschikbaar in déca
all coffees are also available in decaf

THEE / TEA DIVERSE SMAKEN	 	 350 

VERSE MUNTTHEE 		  	 4 

LIMONCELLO		  650

AMARETTO	 	 8 

COINTREAU	 	 8 

GRAND MARNIER 		  8

BAILEYS	  		  8 

TIAMARIA		 	 8 

KAHLUA		  	 8 

SAMBUCA	 	 8 

GRAPPA	 		  8

TEQUILLA 		  8

WATERS:

CHAUDFONTAINE	 	 3  (25cl)

natuur of bruisend / natural or sparkling

CHAUDFONTAINE	 	 6  (50cl)

natuur of bruisend / natural or sparkling

SAN PELLEGRINO	 	 650 (50cl)

COCA COLA / ZERO

FANTA / SPRITE

LIPTON ICE TEA NORMAL  / GREEN / PEACH

LOOZA ACE / APPEL 

SCHWEPPES AGRUM / TONIC / GINGER ALE

CECEMEL

HOMEMADE LIMONADES:

LEMON OR RED FRUITS  -  4

FRESH SQUEEZED ORANGE JUICE  -  5

BACARDI	 			   650

HAVANNA CLUB			   850 

BRUGAL ANEJO 			   850 

VODKA ’BELVEDERE’			   950 

JACK DANIELS			   8 

JACK DANIELS SINGLE BARREL   	 10

BULLEIT BOURBON			   950 

J&B				    650 

JAMESON			   8 

ARDBERG 10 YEARS			   10 

OBAN 14 YEARS			   12 

ARMAGNAC X0			   8 

COGNAC ’VSOP’			   12 

JENEVER JONG			   5 

JENEVER OUD			   650 

WITTE WIJNEN / WHITE WINES				                  GLAS | FLES

LA GLOIRE DE GUILLAUME	 					       550   |  25  
chardonnay & viognier (France)

lekker als aperitief of met zeevruchten / great as aperitif or with seafood

FADO									              6   |  28 
siria, arinto en viognier  (Portugal)
lekker bij salades - geitenkaas - asperges of zeevruchten / great for salads - asparagus  - goat cheese or seafood 

SEIGNEUR DE BEUVAL BLANC BORDEAUX					       650   |  30 
sauvignon blanc (France)

lekker als aperitief of met vis - salades / great as aperitif of with fish - salads

CAVE DU VIEILLE ARMAND	  						        750   |  35 
pinot gris (Elzas, France)

lekker bij gevogelte - charcuterie of kaas / great for poultry - charcuterie of cheese

				              		            GLAS |  FLES

MOËT & CHANDON BRUT IMPERIAL				    13  |   80 

MOËT & CHANDON ROSÉ IMPERIAL		       		             100 

MOËT & CHANDON ICE IMPERIAL		            		             100

°

°

° RODE WIJNEN / RED WINES					                  GLAS | FLES

LA GLOIRE DE GUILLAUME							         550   |  25  
cabernet - syrah (France)

lekker als aperitief - fijne kazen of rood vlees / great for qperitif - cheese or red meat

CHATEAU LEROY-BEUVAL BORDEAUX					       650   |  30 
merlot - cabernet sauvignon- cabernet franc (France)

lekker als aperitief - fijne kazen - rood vlees of BBQ / great for aperitif-, cheese - red meat or BBQ

TRAPICHE		   						        650   |  30 
malbec (Argentina)

lekker bij BBQ - rood vlees / great for BBQ - red meat

FADO									               6   |  28 
aragonez, trincadeira en syrah (Portugal)
lekker bij charcuterie - kazen - salades / great for charcuterie - cheese - salads

ROSE WIJNEN / ROSE WINES 				                     GLAS | FLES

LA GLOIRE DE GUILLAUME							         550   |  25  
grenache noir (France) 

lekker als aperitief - bij salades - BBQ of Italiaanse pastas / great for aperitif - salads - BBQ or Italian pastas

FADO				    					           6   |  28 
touriga - nacional en aragonez (Portugal)
lekker als aperitief - BBQ - tapas of zomerse gerechten / great as aperitif - BBQ - tapas of summer dishes

D R I N K S  M E N U

B I S T R O B A R  B O R E A S

B E E R S

A P E R O

S T R O N G E R

W I N E S

F R E S H

C H A M P A G N E

H O T D I G E S T I V E S

 a l l  3

W W W. B I S T R O B A R B O R E A S . B E p a s s w o r d :  b i s t r o b a r b o r e a s l i k e  u s  o n  s o c i a l  m e d i a !

D R I N K S  A R E  S E R V E D  A L L  D A Y  L O N G

GLAS | FLES


