
ENJOY
THE
BELGIAN
TRADITION. Chalk Hill

Chardonnay  6 oz 16.25 | 9 oz 24.25 | btl 64

Aromas of baked yellow apple, citrus zest and mango 
meld together beautifully with a hint of cinnamon to 
greet the nose.

Hess Shirtail Ranches
Cabernet Sauvignon  6 oz 16.25 | 9 oz 24.25 | btl 64

Cherry, raspberry and blackberry alongside notable  
spice notes and flavors of currant and cloves, with  
a subtle touch of vanilla and cedar oak spice.

Mionetto, Prosecco
Brut  6oz split 14.25

Redolent of golden delicious apple, while the palate  
is appealingly marked by aromatic notes of honey, white 
peach and honey.

The Four Graces
Rosé  6 oz 14 | 9 oz 21 | btl 56

Bright notes of ripe strawberry that lead  
into a soft minerality.

Villa Maria 
Sauvignon Blanc  6 oz 13.25 | 9 oz 19.75 | btl 53

Vibrant aromas of passion fruit, kaffir lime and 
gooseberry. Powerful and juicy, displaying grapefruit 
notes with a pleasant mid-palate and balanced acidity.

Nielson
Pinot Noir  6 oz 15.25 | 9 oz 22.25 | btl 60

Aromas of dark berry and cherry with floral and mineral 
accents. Flavors of dark berry and cherry give way to 
hints of earth, brown spices and a smooth, silky finish.

Alamos
Malbec  6 oz 13.25 | 9 oz 19.75 | btl 53

Soft and supple with a rich texture, aromas of ripe  
black fruits, black pepper spice and floral notes.

Del Vento
Pinot Grigio  6 oz 11.25 | 9 oz 16.75 | btl 45

Alluring aromas of melon, kiwi and golden apple.  
Smooth and silky on the palate with lush tropical fruit 
and citrus flavors, balanced by a pleasant minerality.

Altitude Project
Cabernet Sauvignon  6 oz 10.25 | 9 oz 15.25 | btl 41

Profound scents of blackberry jam, layered with  
flavors of plum and cassis. The finish is silky with 
medium tannins on the palate.

Altitude Project
Cabernet Sauvignon  6 oz 10.25 | 9 oz 15.25 | btl 41

Soaring with flavor and finesse, the wine is creamy,  
yet clean on the finish and complemented by sweet  
citrus fruits and tropical pineapple flavors.

Decoy
Merlot  6 oz 16.75 | 9 oz 25 | btl 67

This lush and inviting Merlot displays layers of black 
cherry, blueberry, and cassis, underscored by vanilla  
and cocoa.
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Stella Artois  ABV 5.2% 12.29

Stella Artois is the world best selling Belgian 
beer. A crafted brewing process uses traditionally 
malted barley and the finest hops, resulting in a 
premium lager with superior quality and a full, 
unique flavor. 

Chimay Bleue ABV 9% 14

Rich and fruity, with a rich, full-bodied palate.  
A very complex beer, lively carbonation  
on the palate with a slight dryness

Blue Moon ABV 5.4% 11.29

A wheat beer brewed with Valencia orange peel 
for a subtle sweetness and bright, citrus aroma

Goose Island IPA ABV 5.9% 12.29

Hoppy. Citrus with grapefruit, pine, and floral 
notes. Balanced finish

La Chouffe ABV 8% 14

La Chouffe is a top fermented beer brewed in the 
Belgian Ardennes. It is an effervescent, strong, 
fruity and spicy beer where the flavors develop. 
The aroma is a combination between tropical and 
citrus fruit with touches of coriander and hops.

Scotch:  
Johnnie Walker Black
Johnnie Walker Red
Macallan 12 Yr.
Glenfiddich 14 Yr.
Balvenie Caribbean Cask 14 Yr.

Gin:  
Hendrick’s
Tanqueray
Beefeater

Vodka:  
Grey Goose
Absolut
Absolut Citron
Ketel One
Tito’s Handmade Vodka
Wheatley
Helix

Bourbon & Whiskey: 
Basil Hayden’s 
Templeton Rye
Knob Creek Rye
Crown Royal
Jim Beam
Bulleit
Woodford Reserve
Jack Daniel’s
Maker’s Mark 
Fireball
Jameson Irish Whiskey

Rum:  
Malibu
Flor de Caña Gran Reserva 7 Yr.
Captain Morgan 
Bacardi Superior

Tequila:  
Patrón Silver
Don Julio Blanco
Casa Noble Silver 
1800 Añejo
1800 Reposado
Casamigos Reposado
Jose Cuervo Tradicional Plata

Cordials: 
Hennessy VS 
Disaronno Originale
Cointreau
St. Germain
Grand Marnier
Kahlúa
Campari
Baileys
Aperol
Carpano Antica
Carpano Bianco
Fernet Branca

Samuel Adams Boston Lager  9.99
Sierra Nevada Hazy Little Thing IPA  10.99 
Guinness Nitro Stout  8.99
Lagunitas IPA (19oz)  10.99
Kona Big Wave Golden Ale  9.99 
Heineken  9.99
Modelo Especial  9.99
Corona  9.99
Miller Lite  9.49
Budweiser  9.49
Bud Light  8
Michelob Ultra  9.49
Angry Orchard  9.99
Truly Hard Seltzer Wild Berry  9.99
Truly Hard Seltzer  
Strawberry Lemonade  9.99
High Noon Pineapple Vodka Seltzer  9.99 
Heineken 0.0  8.29

DRAFT BEER BOTTLED BEERS SPIRITS

SOUP & SALADS 
Lentil Soup 11.49 
Hearty and savory vegetable soup with  
a flavor boost from a hint of spices

Chicken Noodle 11.49 
With toasted bread

Caesar Salad 12.5 
Crispy romaine, creamy caesar dressing  
with shaved parmesan, toasted bread 

Chicken Caesar Salad 18.99 
Grilled chicken, crispy romaine, creamy  
caesar dressing with shaved parmesan,  
toasted bread 

SMALL PLATES
Belgian Frites 11.99 
Crispy fries, salt, classic mayonnaise dip

Congo Shrimp  15.99 
Jumbo crispy panko crusted shrimp 
with spicy chutney dip

Belgian Disco Fries 11.49 
Melted cheddar, banana peppers

Sticky Wings 16 
With choice of buffalo or barbecue sauce 
and celery sticks

KIDS SELECTION
Grilled Cheese Sandwich 14.99 
Sourdough bread, American cheese,  
Belgium frites

LARGE PLATES
Sausage Plate  18.99 
Flemish style pork sausage, dijon,  
gherkins, potato and bacon salad

Steak Frites  29.99 
Grilled petite filet, crispy frites, basil pesto

Roasted Chicken 25.99 
Half roasted chicken, mango and  
sweet onion chutney, vegetable medley

SANDWICHES & BURGERS
TBLT  17 
Turkey breast, smoked bacon, romaine,  
tomato, mayo, sourdough toast

Wagyu Beef Burger  19.99 
Artisan beef burger on brioche with  
leaf lettuce, tomato, truffle mayonnaise

Buttermilk Fried Chicken 18.49 
Curry aioli, banana peppers, lettuce,  
toasted bun

Philly Cheesesteak 18.49 
Shaved sirloin, grilled onion, melted cheddar

Grilled Chicken Sandwich 18.49 
Roasted red peppers, mozzarella,  
balsamic glaze, toasted bread

DESSERTS
Brussels Waffle 11.99 
Hot Belgian waffle, fresh berries,  
whipped cream

Chocolate Cake 10.99

Cheese Cake 10.99

Café Favorites

Tax & Gratuity Not Included. An 18% gratuity will be added to parties of 6 or more.

*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,  
especially if you have certain medical conditions. This facility may use wheat, egg, soybean, milk, peanuts, tree nuts, fish and shellfish.  
Please speak to the manager on duty regarding allergen-related issues.


