
 
Please choose one menu beforehand for the whole group.  

Exceptions are made for vegetarians and special diets.  

 

Aperitif suggestion  =  € 12 p.p. 
(1 glass of Cava or Méthode Traditionnelle  
& 2 appetizers) 

Menu proposals from the 15th January until the 9th March 2018: 

 

3-course menu = € 52 p.p.  
4-course menu = € 60,50 p.p.  
5-course menu = € 72,50 p.p.  
(coffee and home made sweets included)  

 

 
 Prices are service and VAT included and valid in 2018.  

Enjoying gastronomy in an 

unforgettable setting? 
 

One location...Faculty Club 

  Unique site in Great Beguinage, UNESCO World Heritage 
 Professional service 
 Free parking for your invitees 

 
Starters  

 
- Quail fillet salad with artichoke cream, curled endive, 

and mustard greens, crumble of caramelised peanuts 
and raspberry slivers 
 

- Steamed wing of ray with confit shallots garnished 
with potato espuma, fried capers, and spring onions 
 

- Pork belly cooked over low heat, with a potato and 
kale mash, pickle mousseline, and a smoked sausage 
and shallot crumble 
 

- Cod, pan-fried with the skin on, with fregula, confit 
lemon, and a herbed beurre blanc 
 

 

Main courses 
 
- Atlantic cod, pan-fried with the skin on, with seared 

leeks, an oxheart and fennel salad, lardons, 
watercress coulis, and potatoes 
 

- Tandoori pork loin with a chorizo croquette, 
pumpkin cream, fried baby Belgian endive, sweet 
carrots, and Brussels sprouts 
 

- Grilled veal steak with a parsnip, salsify, and oyster 
mushroom sauce, roasted red beet slices, savoy 
cabbage roll, fried baby Belgian endive, and potato 
puffs 
 

- Crispy fried bass with wild mushroom risotto, sweet 
carrots, baby Belgian endive, and a porcini 
mushroom foam 

 
  

Entremets  
 
- Chef’s ratatouille with crusty pastry, and briefly 

marinated and roasted mackerel 
 

- Pea soup with mint and coriander, seared chicken 
oysters with finely brunoised turnips, and smoked 
bacon espuma 
 

- Saltimbocca of plaice with sundried tomatoes, Comté 
cheese, basil, and Lardo di Colonnata 

 
 

 
 

Desserts  
 
- Milk chocolate crémeux with banana ice cream, 

marinated orange, and finely crumbled biscoff with 
spices 

 
- Eastern fruit salad with citrus and mango, lychee and 

grapefruit sorbet, and fresh orange juice with ginger 
 
- Sampler with three mini desserts 
 
- Sampler with three kinds of Munster cheese, plain raisin 

bread, and sirop de Liège (supplement of 9 euros pp) 
 
 
  


