La E)rosserie



by Pierre Réesimont

The Belgian chef, Pierre Résimont, owner
of the restaurant with two Michelin stars
L'Eau - Vive, in Namur, and the brasserie
Le comptoir de L'Eau - Vive, in Erpent,
offers a selection of typical brasserie
dishes adapted to today’s tastes.

“Passion, creativity

and flavours are the
ingredients of my cuisine,
| hope you enjoy it”




Starters €

La Brasserie salad [2-3-4-5-9-14] ... ... 16,50

Fresh lettuce, tomato, pickled
onion, marinated tuna, quail eggs,
avocado, and tuna sauce

Caoesar salad [1:2:3-4.5-9-13-14] ... ....... .. 17,20

Slow-cooked chicken, fresh lettuce,
cherry tomato, buttery croutons,
parmesan shavings, quail eqggs,

and anchovy mayonnaise

Goat cheese salad [2-4-6-7-13-14] .. ... .. .. 16,00

Grilled goat’s cheese with apple,
beetroot, walnuts, and endives

Acorn-fed Iberian ham bruschetta
with fresh tomato, garlic, and
basil [1-2-3-5-6-7-813-%] .................... 16,50

Parmesan and lobster croquettes with
tomato sauce, caramelised onion, and
crunchy salad [1-2-3-4-5-9-10-11-14] ... ... .. 15,50

Soup, cream or gazpacho ............... 10,20
[consult allergens with our staff]



We care about your well-being.
Our ingredients are carefully
selected, and some are grown in
our own vegetable garden.

Greek Salad [2-4-14]. ... ... . ... ... ... ... 15,20

Tomakto, olives, cucumber, feta cheese
and red onion Healthy option

Quinoa salad [2-4-5-6-14] . .......... ... ... 15,50

Quinoa with orange, grapefruit, fennel,
mozzarella and onion Heo\lthj option

Sicilian Caponata
Bruschetta [1-2-3.5-6-7-8-13-14). .. ... ... ... 14,50

Aubergine, tomato, courgette, rocket,
and pine nuts Healthy option

Pastas

Eqg tagliatelle with gorgonzola,
cream,andwalnuts. ... ... ... 16,00
[consult allergens with our staff]

Ricotkta ravioli with cream,
tomato, and freshherbs ................. 15,50
[consult allergens with our staff]

Spaghetti or Macaroni with homemade
Bolognese, Neapolitan or Carbonara
sauce [1-2-3-4-5.6-7-12.13-%] . .......... .. .. 15,00



Sea and Land

Fishoftheday ...................... ... 32,00
[consult allergens with our staff]

Grilled chicken, Sicilian caponataq,
Résimont-style purée, and a creamy
reduction of its own juices [1.2-4-5-12.14] 22,20

Frisona beef medallions, herb butter
and tomato, served with a crunchy
salad [2-4-14). .. ... ... 28,80

Grilled salmon, spinachs, green

beans, courgette, tomato, pine nuts

and gratinated Parmesan sauce

[2-6-7-9] Healthy option ................. 24,00

Between Bread and Bread

Croque-monsieur (ham and cheese)
with fresh salad [1-2-4.5-13-14] ... .. ... .. 14,00

Club sandwich [1-2-3-4-5.13-14] .. ... ... ... 15,0

Haom, cheese, bacon, egg,
chicken fillet, fresh salad

Tuna and mayonnaise sandwich
with a lettuce heart and fresh
tomato [1-2:3-4.5.913-%&] ... ... ... ... ... 14,50



Roast veal toast with egg, capers,
tuna and anchovy
sauce [1-2-3-4-5-6-7-8-9-13-14]) .. ... .. ... .. 14,00

100% Beef Burger [1-2-3-4-5-6-7-8-13-14]. . 22,70
200 g Frisona beef, bacon, Emmental

cheese, tomato and smoked
bacon mayonnaiseSide dish

Side dishes

Portion of French fries..................... 5,50
[consult allergens with our staff]

Sautéed fresh vegetables ............... 5,00
Résimont-stylepurée[2].............. ... 6,00
Dressed lettuce leaves

andshallots [4-14] ... .. .. ............. .. 5,00
[1] Gluten [91Fish

[2] Milk [10] Crustaceans

[31Eggs [11] Mollusks

[ 4] Sulphite and sulfur dioxide [12] Celery

[5] Soybeans [13] Sesame seeds

[6]Tree nuts [14] Mustard

[7] Peanuts [*] Consult allergens

[8] Lupins with our staff



- We would like to inform you that we offer a specially
designed menu for vegans. Please ask our staff for more
details.

- We only collaborate with suppliers who have the
certification of traditional and sustainable fishing.

. The oils used are olive, sunflower and
100% vegetable fat.

- If you have any questions, please contact our staff.

- At Bahia del Duque, we serve certified organic coffee.

In accordance with European Regulation (EC) No. 1169/2011
on the proper labelling of food allergens, this menu includes a
numerical guide corresponding to each allergen.

Our establishment cannot guarantee the total absence of any
allergen traces not described as ingredients of our dishes.
Therefore, if you are allergic or intolerant to any ingredient,
please be so kind to contact our staff for more detailed
information.

Thank you.
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'|'H E '|'A IS

thetaishotels.com/bahia-del-duque
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