
T A PO N

12 SHOTS 29.00

24 SHOTS 50.00

32 SHOTS 65.00

C E L L A R

BELGO PILS 4% 2.50 4.75 9.40

BELGO WIT 5% 2.90 5.60 10.90

NEW BREWDOG DEAD PONY CLUB 3.8% 3.35 6.25 12.05

BRUGSE ZOT BLOND 6% 3.60 6.95 13.30

BRUGSE ZOT BRUNE 7.5% 3.60 6.95 13.30

DELIRIUM DRAUGHT 7.5% 4.35 8.75 -

NEW HOP HOUSE 13 5% 2.95 5.50 10.90

LEFFE BLOND 6.6% 3.40 6.25 11.95

NEW MEANTIME PALE ALE 4.3%  2.95 5.50 11.35

STELLA ARTOIS 4.8% 2.75 5.25 10.40

VEDETT 5.2% 2.85 5.45 10.60

NEW ASPALLS 4.5% 2.45 5.00 9.05

NEW WORLD BEERS
NEW GOOSE ISLAND IPA 35cl 5.9% 5.65

NEW BROOKLYN LAGER 35cl  5.2% 5.25

NEW CAMDEN HELLS 4.6% 5.25

NEW BREWDOG PUNK IPA 5.6% 5.50

NEW MEANTIME LONDON LAGER 4.5% 5.25

NEW STELLA ARTOIS 4.8% 4.85

NEW HOEGAARDEN 5% 5.00

CONNOISSEUR’S CHOICE
BUSH SCALDIS 12% 6.95

ST. FEUILLIEN GRAND CRU 9.5% 7.15

LINDEMANS FARO 37.5cl 4% 6.95

LINDEMANS GUEUZE 37.5cl 5% 6.95

LA CHOUFFE 75cl 8% 14.25

DEUS BRUT
DES FLANDRES 75cl 11.5% 34.95

DUCHESSE DE BOURGOGNE 6.2% 5.60

SAISON DUPONT 6.5% 4.75

TRAPPIST BEERS †
WESTMALLE DUBBEL 7% 5.50

WESTMALLE TRIPEL 9.5% 6.25

CHIMAY ROUGE 7% 5.30

CHIMAY BLEU  9% 6.30

CHIMAY GRANDE
RÉSERVE 75cl  9% 15.25

CHIMAY TRIPLE 8% 6.15

ORVAL 6.2% 5.95

ROCHEFORT 10 11.3% 6.95

ABBEY BEERS
ST. BERNARDUS PATER 6.5% 5.25

ST. FEUILLIEN BLONDE 7.5% 6.95

AVERBODE 7.5% 6.25

LAGERS
VEDETT 5.2% 4.60

SLAG PILS 5% 5.50

MONGOZO PILSNER  5% 5.15

JUPILER LOW ALCOHOL 0.5% 4.45

BLONDE BEERS
SATAN GOLD 8% 5.85

TRIPEL KARMELIET 8.4% 5.95

DUVEL 8.5% 5.95

DELIRIUM TREMENS 8.5% 5.95

TROUBADOUR BLOND 6.5% 5.50

LEFFE BLONDE 6.6% 4.95

STRAFFE HENDRIK 9% 6.75

DARK BEERS
DELIRIUM NOCTURNUM 8.5% 6.55

TROUBADOUR OBSCURA 8.2% 5.85

LEFFE BRUNE 6.5% 5.30

WHITE BEERS
BLANCHE DE BRUXELLES 4.5% 4.75

ST. BERNARDUS WIT 5.5% 4.85

MONGOZO BUCKWHEAT 4.8% 5.40 

AMBER BEERS
TROUBADOUR SPÉCIALE 5.7% 4.95

PAUWEL KWAK 8.4% 6.40

DE KONINCK 5% 4.80

FRUIT BEERS
MONGOZO BANANA 3.6% 5.50

MONGOZO COCONUT 3.6% 5.50

DELIRIUM RED 8.5% 6.35

LINDEMANS
PÊCHERESSE 37.5cl 2.5% 6.95

LINDEMANS CASSIS 37.5cl 3.5% 6.95

LINDEMANS KRIEK 37.5cl 3.5% 6.95

BOON KRIEK
LAMBIC CHERRY 37.5cl 4.5% 6.95

FRÜLI 4.1% 5.50

FLORIS KRIEK 3.6% 5.50

FLORIS FRAMBOISE 3.6% 5.50

FLORIS PASSION FRUIT 3.6% 5.50

FLORIS MANGO 3.6% 5.50

FLORIS HONEY 4.5% 5.50

a b v  £

a b v   £ a b v   £

1 2 5 m l     b o t t l e

1 7 5 m l    2 5 0 m l    b o t t l e

S P A R K L I N G
Ganc ia  Prosecco   5.95  26 .95

P iper-He ids ieck  Brut   7.80  41 .95

Veuve  C l iquot   -  62 .95

Laurent  Perr ier  Rose   -  85.00

W H I T E  W I N E S
Cuvée  de  V igneron  B lanc  4.65  5.85  16 .95

Granfor t  Chardonnay  -  -  18 .95

Nederburg  The  Manor  Chen in  B lanc  5.05  6 .85  19.95

V inuva  P inot  Gr ig io  5.45  7.25  20.95

P icpou l  de  P inet ,Reserve  St  Anne  5.85  7.75  22 .50

Durbanv i l l e  H i l l s  Sauv ignon  B lanc  -  -  23.95

A lbar ino,  Caste l l  de  Ra imat  -  -  25.50

Gav i ,  Enr ico  Serafino -  -  26 .50

Vavasour  Sauv ignon  B lanc  6 .80  9.25  27.50

Sancerre,  Joseph  Me l lo t  -  -  32 .95

Chab l i s  G i lber t  P icq  et  F i l s  -  -  35.95

a b v       h a l f       p i n t      s t e i n

S A I N T  6 . 5 0
Belgo Wit 5.0%

Zot Blonde 6.0%

Vedett 5.2%

S I N N E R  7 . 5 0
Zot Brune 7.5%

Delirium 7.5%

Leffe 6.6%

Flavoured alcoholic schnapps shots
served on a wooden paddle

S C H N A P P S  S H O T SB E E R  F L I G H T S 4 SHOTS 10.00

6 SHOTS 15.00

8 SHOTS 19.00

LOOKING FOR SOMETHING SOFTER?  CHECK THE  SELECT ION  IN  OUR DR INKS  MENU

S l a g a r i t a
Olmeca Blanco tequi la ,  l ime ju ice,
vani l la  +  a  bott le  of  S lag Pi ls  beer

P i n a  C o - L a g e r
Mal ibu,  p ineapple  ju ice + Mongoza coconut  beer

H o p - i c a l  P u n c h
Absolut  Mango vodka,  l ime ju ice + F lor is
Pass ion beer

E l d e r b e e r  C o l l i n s
Absolut  vodka,  Br i t ish e lderf lower,  S ic i l ian lemons 
+ Belgo Wit  beer

B e e r a m b l e
Beefeater  g in ,  b lackberr ies,  lemon + L indermans 
Kr iek Lambic  beer

R a s p b e e r y  M o j i t o
Havana Club 3YO rum,  l ime ju ice,  fresh mint
+ raspberry F lor is  Framboise beer

E l d e r f l o w e r  C o o l e r
Absolut  vodka,  Br i t ish e lderf lower,  S ic i l ian lemon,  
l ime ju ice + soda

B l a c k b e r r y  +  Va n i l l a  C o l l i n s
Beefeater  g in ,  b lackberr ies,  lemon,  vani l la
+ soda

P o r n s t a r  M a r t i n i
Absolut  Vani l ia  vodka,  pass ionfruit  +  Prosecco

E s p r e s s o  M a r t i n i
Absolut  Vani l ia  vodka,  espresso + Kahlua

M o j i t o
Havana Club 3YO rum,  mint,  l ime,  lemon + soda

W h i s k e y  S o u r
Jameson whiskey,  egg white,  lemon,  l ime + 
Angostura b i tters

8.50

8.50COC KTA I L S

NEW

BOTTLED

BEER
HEAVEN
All bottles are 33cl unless otherwise stated
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Try more beers with a
trinity of 1/3 pint tipples.
Select one of our 2
creations or make your own.

BE BOLD!
DRINK

SOMETHING
DIFFERENT

It’s all about the beer in here, but we’ve got some amazing schnapps and
spirits too. We’re proud to serve over 70 varieties of beer - many inspired
by Belgium’s unique Trappist brewing heritage. 

TTUURRNN AANNYY BBOTTTTLLE INTOO AAT ’ B OO II L EE RR  M A KK EE RR ‘‘  33..0000  SimSimSimplypll  add ad a shss ot off JacJ k Dk DDanian el’l’s os oor Jr amesonn WhWhW iskkkeye

1 7 5 m l     2 5 0 m l    b o t t l eR O S É  W I N E S
Pinot  Gr ig io  Rose  4.65  6 .35  18 .50

So ls t ice  Wh i te  Z in fande l  -  -  19.95

Coteaux  de  Provence  Château  de  Beau l ieu  6 .60  8 .70  25.95

R E D  W I N E S
Cuvée  de  V igneron  Rouge  4.65  5.85  16 .95

A l tor i tas  Mer lot ,  Centra l  Va l ley  4.85  6 .70  18 .95

P inot  No i r,  Bo l la  -  -  20.95

Granfor t  Cabernet  -  -  2 1 .50

Rare  V ineyards  Ma lbec ,  Pays  d 'Oc   5.60  7.80  22 .50

Côtes  du  Rhône,  Gent i lhomme,  Og ier  -  -  23.95

Don  Jacobo  R io ja  Cr ianza  T in to,

Bodegas  Corra l  5.95  8 .40  24.50

Veramonte  P inot  No i r  Reserva  6 .70  9.20  26 .50

Puro  Ma lbec ,  Mendoza ,  NV  -  -  30.50

Château  Lyonnat ,  Lussac  Sa int-Émi l ion  -  -  35.95

Châteauneuf -du-Pape,  Les  Corna l ines  -  -  4 1 .95
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S T A R T E R S

A l l e rg e n  m e n u s  a re  a v a i l a b l e  u p o n  re q u e s t .  (v )  S u i t a b l e  f o r  v e g e t a r i a n s .  (g o)  C a n  b e  m a d e  w i t h o u t  g l u te n .  A l l  o u r  d i s h e s  a re  p re p a re d  i n  k i t c h e n s  w h e re  n u t s ,  fl o u r,  e tc  a re  

c o m m o n l y  u s e d ,  u n f o r t u n a te l y  w e  c a n n o t  g u a ra n te e  o u r  d i s h e s  w i l l  b e  f re e  f ro m  t ra c e s  o f  t h e s e  p ro d u c t s .  A l l  d i s h e s  m a y  c o n t a i n  i n g re d i e n t s  n o t  l i s te d  i n  t h e  m e n u  

d e s c r i p t i o n s .  O l i v e s  m a y  c o n t a i n  s to n e s .  * P l e a s e  n o te  d u e  to  w e a t h e r  fl u c t u a t i o n s  a n d  t h e  a s s o c i a te d  r i s k  t h a t  t h i s  h a s  to  m u s s e l s  u p o n  o c c a s i o n  w e  h a v e  to  s o u rc e  o u r  

m u s s e l s  f ro m  a l te r n a t i v e  w a te r s .   Ve n i s o n  b u rg e r  c o n t a i n s  s m a l l  p e rc e n t a g e  o f  b e e f .  A l l  w e i g h t s  re f e r  to  t h e  ra w  i n g re d i e n t ,  a s  s u c h  t h e  w e i g h t  o f  c o o ke d  i te m s  m a y  v a r y.  

A l l  p r i c e s  i n c l u d e  VAT  a t  t h e  c u r re n t  ra te .  A  d i s c re t i o n a r y  s e r v i c e  c h a rg e  o f  1 2 . 5 %  w i l l  b e  a d d e d  to  yo u r  b i l l .  Fo r  f u l l  s e r v i ce  c h a rg e  te r m s  a n d  c o n d i t i o n s  p l e a s e  

v i s i t  w w w. b e l g o . c o m .

S H A R E R S

Our fresh, made-to-order food is inspired by the great plates
of Belgium and taste fantastic with any of our 70+ beers and 

Our burgers are topped with onion rings, 
dill pickle and frites or salad on the side

L O V E  T O  S N A P  A N D  S H A R E ?
S o m e  o f  o u r  d i s h e s  l o o k  s o  g o o d  y o u ’ l l  w a n t  
t o  s n a p  a n d  s h a r e .  L o o k  f o r  t h e  c a m e r a  i c o n  i f  
y o u  l i k e  t o  c h o o s e  b a s e d  o n  w h a t  l o o k s  g r e a t .
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S A I N T  6 . 5 0
Belgo Wit 5.0%

Zot Blonde 6.0%

Vedett 5.2%

FLYING START
We have so much beer to 
choose from! So we’ve made
it easy for you to try more,
with our trinity of tipples.

Select one of our 2 creations
below, or make your
own flight from
any 3 of our
draught beers.
See reverse.

BURGERS

H a l f  B r i t i s h  R e d  
T r a c t o r  C h i c k e n  
Including 1 sauce + 1 side

1 4 . 0 0

C H O O S E  A  S A U C E
N e w  Belgo beer BBQ

Sweet chilli

Mushroom [go]

N e w  Belgo hot [go]

Belgo beer gravy

or keep it simple! [go]

C H O O S E  Y O U R  S I D E
Frites, stœmp mash [go],

mixed salad [go]

A D D  A  S E C O N D  S I D E  F R O M  
A B O V E  F O R  2 . 5 0

ROTISSERIEROTISSERIE

S I N N E R  7 . 5 0
Zot Brune 7.5%

Delirium 7.5%

Leffe 6.6%

B R E A D S [v]  3 . 5 0
Olive breadstick, baguette, seeded cereal bread

C R O Q U E T T E S  6 . 0 0
Choose  Pulled duck with piccali l l i
Cheese + beer with apple + ale chutney [v]
or Pea + broadbean with aioli  [v]

M I N I  M U S S E L S [go] 1  pot 7 .00  /  3 Pots 1 5 . 0 0
Choose from thai,  marinere or  garl ic & herb

N E W  C A L A M A R I  7 . 0 0
Crispy squid, served with aioli

P O T T E D  C H I C K E N  L I V E R  P â t é  6 . 0 0
Topped with Delirium beer jel ly,  served with apple 
& ale chutney + seeded cereal bread 

N E W  K I N G  P R A W N s  7 . 0 0
6 gril led king prawns with mango, chil l i
+ red onion salsa

N E W  m u s s e l  S O U P [go] 7 . 0 0
Lightly spiced mussel broth with asparagus, 
mussels and garden peas, served with bread

N E W  m u s s e l  p o p c o r n  7 . 0 0
Tempura mussels,  served with aioli

N E W  c r a y f i s h  c o c k t a i l [go] 7 . 0 0
Belgo’s twist on the classic prawn cocktail  with 
gri l led baby gem lettuce, served with cereal bread

NEW B O W L ....14.00

B E L G I A N
Smoked pancetta, Belgo Wit beer, 

shallots, garlic + potatoes

I TA L I A N
Tomato + vegetable ragu, Sardinian 

pasta balls & aubergine purée

S PA N I S H
Chorizo sausage, butter beans, fresh 

tomato + parsley

A Belgian classic. Fresh, cooked to order 
*Shetland mussels in a pot, bowl or on a platter.

Our twist on stew-style mussels, 
served with olive bread.

P L AT T E R ....12.00

P O P E I  WITH SALAD  [go]
Spinach with melted cheese and 
crispy pancetta

B L U E  C H E E S E
Creamy blue cheese and 
sautéed leeks

Open topped, plated mussels, 
served with frites or salad

P O T ....................................14.00

T R A D I T I O N E L L E
Garlic, celery, onion, butter + white wine

M A R I N I È R E
‘Traditionelle’ with cream

K I M C H I
Korean style, hot, sweet & sour with Chinese 
cabbage + grilled chilli pepper

G A R L I C  +  H E R B
Sage, thyme, parsley, garlic + butter

G R E E N  T H A I
Thai Green sauce with coconut cream, fresh ginger, 
lemon grass, Kaffir lime leaf, chilli + coriander

Classic steamed mussels, served with 
frites or bread

S T E A K

7 o z   F i l l e t  S t e a k  2 0 . 0 0
8 o z   s i r l o i n  S t e a k  2 2 . 0 0

35 day aged British steak, served 
with frites, stœmp mash [go]

or salad [go].

A d d  s a u c e  1 . 5 0
Choose peppercorn sauce, Béarnaise 
sauce, or Gorgonzola cheese

Belgian style savoury cheese + 

C L A S S I Q U E S

Leave room
 

See our dessert menu for 
awesome chocolate fondue
to share, bubble waffles, 
crepes and more...

T R A D I T I O N A L  S T Œ M P [v][go]
Homemade leek,  cabbage + potato mash

R E D  C A B B A G E [v][go]

M I X E D  S A L A D [v][go]

O N I O N  R I N G S [v]

S P I N A C H [v][go]

F R I T E S [v]

MOULES GO GREAT

WITH BELGIAN BEER
TURN OVER & CHOOSE YOURS

Chilli  tomato ragu + 
poached egg 9.00

Handmade sausage & 
pancetta balls + cheese 
10.00N E W  C r a c k i n ’  s a l a d [v][go] 11.00

Avocado, quinoa, red chicory, rocket, baby gem lettuce, sun-dried 

tomatoes, pomegranate, balsamic + a Granello cheese crown 

A D D  C H I C K E N  F O R  2 . 5 0

N E W  P a n - r o a s t e d  C o d  15.00
Skin on cod fillet, butter beans, chorizo + Pilsner tomato sauce. 

(Can be made without chorizo)

L I E G E M E A T B A L L S  1 5 . 0 0
Liege style pork & beef meatballs in red wine & smoked bacon 

sauce, served with red cabbage + stoemp mash

B e l g o  P i l s  B at t e r e d  F i s h  +  f r i t e s  1 4 . 0 0
Served with pea & mint puree + homemade tartare sauce

B e l ly  p o r k  1 5.0 0
With braised red cabbage, stœmp mash + thyme jus

N E W  G a r l i c  +  H e r B  S a u s a g e  1 4 . 0 0
Herb & garlic sausages, served with smoked bacon, 

stoemp mash + beer gravy

C a r b o n a d e  +  s t œ m p  m a s h  1 4 . 0 0
Slow braised beef in a spiced beer gravy, served with stoemp mash

WA F F L E S
SAVOURYN E W  

NEW DIRTY GRAZER
f o r  2  14.00
Calamari, three mixed croquettes, 
mussel popcorn + ‘Dirty Fries’

f o r  4  25.00
Double calamari, six mixed 
croquettes, double mussel popcorn, 
black pudding bonbons + double 
‘Dirty Fries’

NEW DIRTY FRIES ASK FOR [v]

f o r  2 - 3   9 .00
Belgo frites with Belgian tomato 
sauce, baconnaise, pancetta + 
Monterey Jack cheese sauce

NEW CHICKEN WINGS
F o r  2 - 3  13.50
Choose between hot(!)
or sticky smoked BBQ [go] 

S I D E S  3 . 5 0

CHEESE BURGER 13.00
Classic British beef burger in a brioche bun 
with Emmental cheese

NEW bad boy burger 15.00
Classic British beef burger in a brioche bun 
with sausage meatballs, Belgian tomato 
sauce + Emmental cheese

NEW Dirty Chick
Burger 15.00
2 seasoned, hand-crumbed chicken thighs 
in a brioche bun with Emmental cheese + 
baconnaise

NEW VENISON BURGER 16.00
Prime venison burger in a brioche bun with 
caramelised beer onions, rocket, Gorgonzola 
cheese + aioli

NEW veggie BURGER [v] 12.00
Spicy vegetable patty in a brioche bun with 
avocado, grated carrot + aioli

†

†
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