
 "Close to the region where the Champagne grapes grow, the land is also golden 
with barley; France begins to sound Flemish, and blends into Belgium; the wine nations 

yield to the beer lands.....the respect and the ceremony that other nations reserve for wine, 
the Belgians also accord, with a special flourish, to beer." - Jackson

"Of the gifts offered to us by heaven and earth, is born, 
by the grace of St. Arnold and human knowledge, the Divine Juice of Barley."

MITRAILLETTES
Fresh baked French bread sandwiches piled with a heaping portion of our frites
• Brugge White beer 
   and tomato braised meatballs 
   with Swiss cheese 
   9.95
• Sausage with roasted red peppers, 
   glazed onion, nicoise tapenade 
   and aioli 
   9.95
• Grilled chicken breast 
   with herb pesto, tomato confit 
   and fresh mozzarella 
   9.95

• Marinated and grilled portobello mushroom, 
   glazed sweet onion, French dijon 
   and crème fraiche 
   9.95
• Belgian style veal and pork meatloaf 
   with blue cheese  
   10.95
• Duck confit 
   with dried cherry and lambic compote, 
   spicy mustard and crispy fried leek  
   10.95

MOULES FRITES
2 lbs. Of Prince Edward Island mussels with a cone of  

 pomme frites and warm French bread 18.95 (additional bread .75)

Belgian Classic 
chardonnay, stock and herbs
Cajun 
andouille, tomatoes, spice
Beurre Blanc 
butter, cipollini
Classic Blue 
blue cheese, bacon, wine
Tomato Lemon Cream 
tomato, lemon, garlic, basil
and cream

STEAK FRITES
Succulent seared hanger steak topped with our golden frites and your choice of sauces 16.95

STEAK AND EGGS
Hanger steak, fried eggs on a bed of our frites and your choice of sauces 12.95

Citron 
lime juice, 
cilantro, onion, 
and jalapeno
Red Curry 
red curry, 
coconut milk, 
and Thai basil
Asian 
sake, miso, ginger, sesame

Provencal 
butter,herbs de 
Provence, shallot, 
garlic, and chardonnay
Chili
crushed red chilis, 
garlic, and cilantro
Jamaican  
peppers, jerk, lime, garlic
Noir 
black, cheddar, bacon, walnuts

consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

BEER

FRITES
The classic pomme frites of Belgium

L’Enorme     11.95Large           4.95Small            3.95

• roasted garlic aioli
• sea salt and sherry vinegar
• poplar syrup and French dijon
• fresh herb pesto

    

• homemade ketchup
• sweet chili
• aioli
• sesame mayonnaise

• fresh mayonnaise
• horseradish
• blue cheese
• hot curry

bruggebrasserie.combruggebeer.com

additional sauces .75



bruggebrasserie.com

PETIT REPAS

STEWS

DESSERT CRÊPES

Brugge Sausage Board 
a combination of sausages 
with boutique mustards 12.95

Seasonal Pâté 
Pâté with caramelized 
onions, crispy fried leeks and 
French bread crostini 6.95  12.95

Pickled Herring
Pickled herring with 
olives, endive slaw, sweet onion 
and crostini 8.95

Oysters of the Day 
served on the shell  MP

Carbonnade Flamande 
a hearty Belgian stew of dark
beer, beef and onion 13.95

Waterzooi
the quintessential 
Belgian fish stew 13.95

   

• butter & sugar  4.95   • Nutella  5.95   • crêpes suzette with mascarpone 5.95

KIDS MENU
All items served with a small cone of frites 4.95

BEVERAGES
Bingham Sodas  $1.84 Coke

Diet coke
Sprite
Lemonade

1.95 
1.95
1.95
1.95

Iced Tea
Drip coffee
Hot Tea

1.95
1.95
1.95

• pb&j crêpes   • grilled cheese crêpes    • doigt de poulet   • fish & frites  • meatloaf
                               Please...for our guests 13 and under only

Belgian Endive Salad 
endive, micro-greens,
blue cheese, and spiced walnuts, 
with a raspberry lambic and 
dried cherry vinaigrette  7.95

Spinach Salad
spinach, apple smoked 
bacon, sweet onion and 
apples with a mustard 
crème fraiche  7.95

Charcuterie Medley 
choice of pâté, cheese 
and sausages 14.95

Fromage 
selection of artisanal cheese,
fruits, mixed nuts, crostini 
4.95        8.95        11.95

bruggebeer.com

CRÊPES
All of our crêpes are made ala minute with local and seasonal ingredients

• Maple Leaf Farms duck  
   breast pan seared with   
   sweet onion confit 
   11.95
• Grilled artichoke and 
   portobello mushroom 
   with oven roasted tomato
   10.95
• Grilled chicken with 
   blue cheese, endive, spinach 
   and garlic aioli
   11.95

• Tofu, Asian slaw, eggs  
   11.95
• Sausage with 
   roasted red peppers and 
   onions  
   10.95
• Scrambled egg, 
   roasted tomato, 
   dubbel glazed onion 
   and Swiss
   8.95

• Roasted ham 
   with Swiss 
   10.95 
• White beer battered  
   cod, endive slaw 
   and tartar sauce 
   11.95
• Roasted pork tenderloin, 
   goat cheese 
   and mustard sauce 
   10.95

SALADS
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