
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 12th March until the 20th April 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 

- Bass tartare with calamansi gel, yoghurt, crithmum, 
and samphire

- Seared beef with an Asian marinade from soy, ginger, 
honey, and coriander with crispy vegetable salad

- Ravioli stuffed with crab and black Spanish radish, 
Granny Smith apple, lime, and fresh garden herbs

- Gilt-head bream with a cream of peas, legumes, and 
spinach, gnocchi, and crispy fennel

- Grilled baby lobster with fregola and fine vegetables 
with tomato-herb butter (€ 10 supplement pp)

Main courses

- Guinea fowl suprème with fried spring onions with a 
parsnip creme, sweet carrots, baby Belgian endive, 
potatoes, and a mushroom sauce

- Ray with leek mash, leek ‘haystack’, and leeks over low 
heat, hazelnut butter sauce with capers and almond slivers

- Suckling pig with chimichurri, corn structures, sweet 
carrots, and polenta croquettes

- Belgian Blue steak with fresh béarnaise sauce, pomme pont
neuf chips, and a fresh salad

- Turbot grilled skin-side down, with crisp seasonal 
vegetables, new potatoes, saffron sauce, and brown shrimp 
(€ 15 supplement pp)

Entremets

- Shellfish and lemon vichyssoise, and toast with leek 
and goat cheese

- Rainbow trout with celeriac ‘scales’ and a lukewarm 
vinaigrette of green beans, cauliflower, and carrot

- Celeriac tagliatelle with hazelnut, parmesan, and basil

Desserts 

- Rhubarb compote with Greek yoghurt creme, mild 
grapefruit dressing, and almond-milk ice cream

- Blood orange sorbet with meringue, candied lemon, and 
mint and lemon ice tea

- Brownie made using the finest Belgian ‘forestero’ 
chocolate with a mango sorbet, almond crunch and 
spices

- Sampler with three mini desserts


