
PLAIN FRIES & FLEUR DE SEL, SAUCES OF YOUR CHOICE 

(MAYONNAISE, KETCHUP, ANDALOUSE, 

SAMURAI, TARTAR, MUSTARD) V 

9€ 

FRIES, NACHOS-STYLE, JACK DANIEL’S AMERICAN CHEESE, 

CRISPY BACON, PICKLES & JALAPEÑOS 

15€ 

FRIES, CARAMELIZED PORK LOIN, BBQ SAUCE, 

FRIED ONIONS & FRESH CORIANDER 

16€ 

FRIES, 18-MONTH AGED PARMESAN, 

CREAM & FRESH TRUFFLE V 

22€ 

CHEESE CROQUETTE & CRISPY FRIED PARSLEY V 

8€/PC 80G 

GRAY SHRIMP CROQUETTE & CRISPY FRIED PARSLEY 

14€/PC 80G 

SLOW-COOKED BEEF CROQUETTE & CRISPY FRIED PARSLEY 

8€/PC 80G 

BIO Organic / V Vegetarian 

22 Av. Princesse Grace @lemeridienmonaco 
+377 93 30 98 80 @smakelijk_restaurant_monaco 



 

VOUS

GOUR
-MANDS

RENREN
FROM MONDAY 
TO SATURDAY 

FOR LUNCH 

-DEZ--DEZ-
VOUS 

GOUR 
-MANDS 



ME
-ATS

SHES

SIGNA
-TURES

LIÈGE-STYLE MEATBALLS, FRIES 
26€ 

ME SMAKE DOUBLE XXL BACON CHEESEBURGER, 
FRIES BIO 

37€ 

250G CHAROLAIS BEEF FILLET, BEARNAISE SAUCE, 
FRIES-ATS 62€ 

MUSSELS IN WHITE WINE, 
GARLIC & PARSLEY SAUCE, FRIES FI-FI-

28€ 

SOLE MEUNIÈRE, COCOTTE POTATOES 
& CREAMY LEEKS 

72€ SHES 

BEEF TARTARE WITH GRILLED TOAST 
AND GARLIC OIL, FRIES BIOSIGNA 
FRENCH ONION SOUP WITH BEAUFORT CHEESE V-TURES 
26€ 

16€ 

BIO Organic / V Vegetarian 

22 Av. Princesse Grace @lemeridienmonaco 
+377 93 30 98 80 @smakelijk_restaurant_monaco 



 

 

 

   

CHOCOLATE MOUSSE, 

CRISPY STREUSEL 

& COCOA SORBET 

14€ 

MADAGASCAR VANILLA 

CRÈME BRÛLÉE BIO 

12€ 

DAME BLANCHE 

12€ 

CAFÉ LIÉGEOIS 

12€ 

DES-DES-
SERTSSERTS 

BIO Organic / V Vegetarian 

22 Av. Princesse Grace @lemeridienmonaco 
+377 93 30 98 80 @smakelijk_restaurant_monaco 



 

  

 

 

  

   

INKS

OUR BELGIAN WATERS COME FROM THE LIÈGE

AND STOUMONT REGIONS

DR-DR-

INKS 

OUR BELGIAN WATERS COME FROM THE LIÈGE 

AND STOUMONT REGIONS 

Chaudfontaine is a unique Belgian mineral water. The water travels for over 60 

years through various layers of rock, collecting all kinds of minerals along the 

way. It then springs from its source at the foot of the Ardennes, 

where it is harvested and bottled. 

CHAUDFONTAINE STILL WATER 1L 

12€ 

CHAUDFONTAINE SPARKLING WATER 1L 

12€ 

HVE / BIO Organic 

22 Av. Princesse Grace @lemeridienmonaco 
+377 93 30 98 80 @smakelijk_restaurant_monaco 



 

  

  

 

 

  

  

 

 

   

NES
SOMMELIER SELECTION

WINES FROM GUDULE WINERY

WI-WI-
NES 

SOMMELIER SELECTION 

WINE BY GLASS 
Rouge, Blanc et Rosé - Domaine Guitard 
8€ 

WINES FROM GUDULE WINERY 

SOIRÉE À LʼOPÉRA BIO 

BEAUTIFUL DRESS, DEEP YELLOW COLOR, BEAUTIFUL 

FINESSE IN THE AROMAS, FLORAL SCENTS, COMPLEXITY 

ON THE PALATE WITH A LONG-LASTING FINISH. 

Grape varieties: Petit Manseng, Riesling, Gewürztraminer 

95€ 

RETOUR DU MARCHÉ BIO 

BEAUTIFUL RUBY RED DRESS WITH AN EXPRESSIVE 

NOSE OF RED FRUITS AND SPICES, A STRUCTURED 

MOUTH WITH PRESENT TANNINS. 

Grape varieties: Gamay, Carignan, Grenache, Mourvèdre, 

Cabernet Franc, Sangiovese 

70€ 

HVE / BIO Organic 

22 Av. Princesse Grace @lemeridienmonaco 
+377 93 30 98 80 @smakelijk_restaurant_monaco 



 

 

 

 

 

 

 

  

 

  

   

RS
CLASSIC BEERS

BEE-BEE-
RS 

CLASSIC BEERS 

CHOUFFE 33cl 8% 

THIS BLONDE BEER REVEALS CITRUS NOTES ON THE PALATE, 

FOLLOWED BY A REFRESHING CILANTRO HINT THAT IS 

PLEASANTLY SPICY, GIVING IT A GREAT LIGHTNESS. 

14€ 

MAREDSOUS TRIPLE 33cl 10% 

A STRONG AND UNCOMPROMISING TRIPLE BEER OFFERING INTENSE 

MALTY AND SPICY NOTES ALONG WITH A ROBUST FINISH. 

14€ 

TRIPLE KARMELIET 33cl 8.4% 

TRIPLE BLOND BEER, RICH AND SPICY. 

WITH ITS HIGH FERMENTATION, THIS BEER HAS BECOME 

AN ESSENTIAL BELGIAN BREW. 

14€ 

DUVEL 33cl 8.5% 

PLEASANTLY HOPPY, RICH IN AROMAS, 

WITH A SLIGHTLY BITTER FINISH. 

14€ 

HVE / BIO Organic 

22 Av. Princesse Grace @lemeridienmonaco 
+377 93 30 98 80 @smakelijk_restaurant_monaco 




