Brussels Marriott Hotel Grand Place
3-7 Rue Auguste Orts, 1000 Brussels
00322516 90 90

RISE N'SHINE

Breakfast basket: half baguette, croissant, jam, butter 8
+ ham or cheese 2
Homemade granola bowl GF 7.5

Brussels organic granola, seasonal fruit, Greek yogurt, honey

Chia pudding: Mango, berries, coconut - GF PB 7.5

BUTTER, MAGIC & MORE

Croissant 2.9

+ ham, cheese or eggs 2

Pain au chocolat 2.9
Baker's selection 2.9
Cake of the day 3.5
Cookies 3

M E /N
)"

DATCINE




APERO NIBBLES

Garlic bread: homemade garlic butter, sourdough - V
Plateau Barcine by Dierendonck: Dried beef rib-eye, paté in crust, 19

dried sausage, héate levée and pistachio

Belgian cheeses: Selection cheese by Van Tricht, jam - V 15
Mezze mix: hummus, muhammara, labneh, served with lebanese pita bread 12
Chips Lucien GF 4 Pearls of the sea

Smoked almonds GF 4 Fine de Clair #3 3pcs|bpes 815
Vegetables chips GF 5 Irish Rock #3 3pcs|bpes 9|17
Belgian fries 5.5 Gillardeau #3 3pcs|bpes 15]28

ALL DAY

Toast cannibal with fries 19
Steak tartare, cresson salad, silver onion, cornichon, capers
Shrimp croquettes 19.5
tartar sauce, lemon, fried parsley
Beef Burger 19.5
pickled onions, bacon, cheddar, tomatoes, fries
Chicken burger 18
belgian cheese, grilled bellpeppers, rocket salad, pepper and garlic sauce, fries

Plant based burger 17

Vegan brioche, pickled onion, tomatoes, plant based cheddar, fries - PB

TOASTS & BUNS GARDEN GROOVES

Served with a side of Artisan crisps

BLT - PB 8  Caesar's chicken '& 12
Plant based bacon, lettuce, tomatoes, sourdough bread Romaine lettuce, chicke py bacon, croutons, parmesan
Salmon Bagel 12 Mediterranean Bur Gr eens - GF V 12

Smoked salmon, cream cheese, avocado, pickled onion

Burrata, artichoke

barcirie

PB: Plant based, GF: Gluten free, V: vegetarian. All prices are in euro and include VAT & Service.

If you have a food allergy or diet restriction, please ask a team member for the allergen information





