@ A LA CARTE

COMME CHEZ SOl

BRUSSELS
Starters Euros
@ Mousse of ham from the Ardennes «Pierre WYNANTSY ..o ssssssssssssssssssssones 40,00 ¢
Duo of langoustine and Nobashi prawn tartare,
cockle ceviche, shellfish gravy with young leek
Caviar supplement ociétre Special Selection (10Gr) 25,00 € .eerrcissseeneeeesssssssssssssessssssssssssssssssssssssssssssssssssssssnn 60,00
@ Salad of North Sea lobster with black truffles and POTAtOES ......cvccceeeeeeeeeeeesssceeeeeeeeesssssssseeeeessssnnnnen 110,00
Royal Belgian caviar «Oscietra» Special Selection for Comme chez Soi (50 gr) ..eeeesceesssseesson 160,00
@ Sole fillets with a mousseline of Riesling anNd SNIIMPS covreerieerrisees e 55,00 «
@ Sole fillets with lobster MedallioNs aNA CrEAMN SAUCE .....eeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeessssssssessssessesseeeeeeseseesssssssssesesenennnee 80,00
Scallop with fresh Melanosporum truffle,
Jerusalem artichoke foam with roasted hazelnuts, salsify tagliatelle ... 85,00
Ravioli with wild mushrooms and Vaucluse scent, Gruyere AOP,
SINOKEA CeIEIAC COUITS, FIOSIN TIUTTIE e eeeeeee s eseeese s seesses s essesessenenns 90,00
@ Potato mousseline with crab, shrimps and Royal Belgian
caviar «Oscietra” white oyster butter With ChIVE ... ssissssssees 110,00
Main courses
@ Sole fillets with a mousseline of Riesling and SNIHMIDS ..o 70,00 *
Back of pearly skrei, Zeeland mussels, oyster, spinach shoots
WiIth WaTEICIESS AN GINGET oot sssssssss s sssssssssses s 80,00 *
@ Sole fillets with lobster MedallioNs @NA CrEAIM SAUCE ..o eeeeeeeeeeessessseeesessssesesessesesssseseessssessesseens 110,00 +
@ Potato mousseline with crab, shrimps and Royal Belgian,
caviar «Oscietra” white oyster bUutter With ChIVE ... 190,00
= Grilled veal filet, veal sweetbread,
béarnaise with hazelnut butter, pommes pont Neuf (for 2 PPI) e pp 70,00
Glazed breast of young pigeon, Cabernet jus, stuffed Cabbage ..., 80,00
Beef fillet with fresh truffle, braised Little Gem, roasted pPiNe NULS ... 140,00
@ BIAaCK trUfflES @S | TKE TREMN (30 1) oottt sesses s sess s sess ettt sess st essses s sessssssess e sess et 120,00
(00 ) oo eeeeee e seesee e s e s et 240,00

@ :Evergreen

The warm desserts are presented on a special list.
Please order them at the beginning of the meal.

¢ Dishes with a second service.
In case of a very wide range of “a la carte” orders,
waiting time could be longer.
We thank you for your understanding.

Service and Taxes included

Please advise us of any allergies or specific food restrictions.

For the respect of our teams, we close our house at 4:30 pm and 00:15 am


Victoria Mahieu


