Belgian Beer Café Belvédere is situated in
the heart of Delft, on one of the most
beautiful squares of the Netherlands, the
Beestenmarkt.

We serve delicious lunches, offer casual
drinking with finger food and tasty evening
meals.

Enjoy our varied Belgian gourmet dishes and
sample our extensive range of delicious
Belgian Beers. You are welcome inside in our
cosy café restaurant or outside on our fully
covered and heated terrace.

Our vegetarian dishes are marked with a V.

There are allergens and traces of allergens in all of
our dishes. For those who have food allergies, please
inform your waiter. If you would like more
information please do not hesitate to ask our staff
for a comprehensive list.

Follow us on Facebook and Instagram!
@BelvedereDelft

WEtLCOMI

We welcome you!
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l-UN[H UPM-IH)M SANDWI(HES white | brown | gluten free +2

small Belgian fries +4 | large Belgian fries +6.5

(LUB SANDWICH | 145

guacamole | smoked chicken | boiled egg | old cheese

GOAT CHEESE V' 12

walnuts | sun dried tomatoes | figs | apple syrup
*add: fried bacon cubes +1.5

SMOKED SALMON ; 15

herbed cream cheese | cucumber

DRIED HAM FROM BELGIUM | 15

Parmesan cheese | aceto balsamico | nuts

p— —
LUNCH PLATTER | 1.5

Z small tomato soup | veal croquette sandwich | dried ham sandwich
——l

CARPACCIO | 15

truffle mayonnaise | Parmesan cheese | nuts
*add: fried bacon cubes +1.5

[KOQUEH[S Tip: Try a combination of 2 different croquettes!
2 veal croquettes | butter | mustard | 12

2 shrimp croquettes | butter | cocktail sauce | 12.5
2 cheese croquettes v | butter | mustard | 11

for the little ones:

~ GRULLED CHEESE SANDWICHY =
- GRILLED HAM AND CHEESE SANDWICH 55
: SMALL BELGTAN FRIES V .
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SANDWICHES e o s v 2

small Belgian fries +4 | large Belgian fries +6.5

SPICY CHICKEN | 14

bell pepper | onion | tomato

GRILLED VEGETABLES V| 125

Parmesan cheese | aceto balsamico | roasted tomatos

FRIED EGGS V' 6.5

3 eggs | natural
ham +1.5 | cheese +1.5 | bacon +1.5

S0UP

Tip: Bread with 2 spreads +8.5

TOMATO SOUP V| 7.5

bread | butter

SALADS

Turn your salad into a main course:
small Belgian fries +4 | large Belgian fries +6 |
bread with 2 spreads +8.5

: GOAT CHEESE V| 14
' walnuts | sun dried tomatoes | figs | apple syrup
' *add: fried bacon cubes +1.5

- SPLOYCHICKEN 155

\ bell pepper | onion | tomato

" BELGLAN DRED HAM | 1¢.5

w Parmesan cheese | aceto balsamico | nuts
i

" FISHSALAD | 165

N
" tuna salad | smoked salmon | marinated prawn | sardines
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12PM’(“)M Bistro dishes can be ordered througout the day from 12pm until 2pm.

S0UP

Tip: Bread with 2 spreads +8.5

TOMATO SOUP V| 7.5

bread | butter

BREAD (5.5
2 spreads

Wzzzzzzzzz2z2z22s222222z222222223222222222222222222222222222322222222222222222222222222232Y

STARTERS

Starters are served with toast and butter

CARPACCIO | 15

truffle mayonnaise | Parmesan cheese | nuts

GOAT CHEESE CROQUETTES V' 12.5

walnuts | sun dried tomatoes | figs | apple syrup

DEVILLED PRAWNS | 15

spicy creamsauce | bell pepper | onion

START[R UF IH[ DAY | daily price

Please ask our staff for our starter of the day!

b L5 TR0

BEER SUGGESTION!

Would you like to know what beer will complement your
dish? Our staff will help you find the perfect match!
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BISTRO

Bistro dishes can be ordered throughout the day from 12pm until 2pm.

CHICKEN SATAY 21

3 skewers | shrimp crackers | Belgian fries

DEVILLED PRAWN PASTA | 21

spaghetti | spicy creamsauce | Parmesan cheese

STEAK | 24.5

pepper sauce | seasonal vegetables | Belgian fries

SCANTTZEL | 225

400 gr. | mushroom sauce | Belgian fries

WE[K” SP[[IM | daily price

Please ask our staff for our weekly special!

[AKH 0[ TH[ WE[K | daily price

Pease ask our staff for our catch of the week!

ADD OR RE-ORDER:

SMALL BELGIAN FRIES V14
[ARGE BELGIAN FRIES V6.5
GREEN SALAD V.5



12PM'1PM Burgers can be ordered throughout the day from 12pm until 2pm.

BURGERS

VEGAN V' 19

Beyond burger | seasonal vegetables | beet mayonnaise | Belgian fries

o~ BELVEDERE | 20
?

Angus burger | cheddar | onion compote | bacon mayonnaise | Belgian fries

(OPPA DT PARMA | 21

Angus burger | coppa die Parma | Parmesan cheese | truffle mayonnaise

Belgian fries
SURF & TURF | 22
m Angus burger | marinated prawn | guacamole | cocktailsauce | Belgian fries

BURG[K SP[[IAI. | daily price

Please ask our staff for our burger special!

i T

—
s ADD OR -ODER:

SMALL BELGIAN FRIES V14

Beldia LARGE BELGLAN FRIES V
%e}r‘ ® REEN SALAD V 1
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In summer and autumn the quality of the mussels are at
their best! Our staff will inform you when we have
mussels available.

MUSSELS | oty price

plain | white wine | white beer | garlic and cream | Pas de Bleu
Served with our delicious Belgian fries and various sauces.

Did you know mussels are a very healthy choice? They are low
in calories and fat, contain many proteins and are rich in
minerals, calcium, phosphorus and vitamins.

BEER SUGGESTLON!

Blanche de Namur 2scl. | 4.5

WINE TIP!

Castellani Donna Terra Pinot Grigio | glass 5.5 | bottle 27.5




DESSERT
APPLEFLE 5

whipped cream

B[lGIAN WAFH.[ | 8.5 until 5pm served without ice cream

Red fruit | vanilla ice cream | whipped cream

DAM[ BI.AN(H[ | 7.5 only available from 5pm

hot chocolat sauce | whipped cream | vanilla icecream

VERKADE & JACQUES CHEESE PLATTER | 15

Chimay le Poteaupré | Pavé d'Affinois | Pas de Bleu | beer cheese |
grapes | bread | apple syrup

SPECTALTY COFFEE

BELVEDERE COFFEE | choutre coffee iqueur 8.5
TRISH COFFEE | sameson | 8.5

FRENCH COFFEE | Grand arier | 8.5

TTALTAN COFFEE | o saronno Originate | 8.5
SPANTSH COFFEE | ia viari .5

MONASTERY COFFEE | born genedictine [ 8.5
COFFEEY3 | Licor 43185

BATLEYS COFFEE | saieys 5.5

LIQUEUR/WHISKY/BRANDY

Baileys | Tia Maria | Di Saronno Originale | Dom Benedictine | Kahlua |
Licor 43 | Cointreau | Frangelico | Sambuca | Grand Marnier | Ricard |
Limoncello | Chouffe Coffee | 4.5

Drambuie | 5

DES S ERT

Jameson | Ballantine’s | Johnnie Walker Red | Southern Comfort | 5
Johnnie Walker Black | 6.5

Glenfiddich Single Malt | 6.5
@el la Jack Daniel's | 5.5
®
er Calvados | 5
A Martell VS | 5.5
Remy Martin VSOP | 6.5
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COLD PLATTER V415

old cheese | nuts salami | olives

BELVEDERE PLATTER | 16.5

old cheese | fuet | bitterballen | bread | spreads

BOURGONDIER | 225

Belgian dried ham | Pavé d'Affinois | bitterballen | old cheese | fuet | bread |
spread

FISH PLATTER 25

smoked salmon | marinated prawn | tuna salad | sardines | gamba nuggets |
bread | spread

VERKADE & JACQUES CHEESE PLATTER V<5

Chimay le Poteaupré | Pavé d'Affinois | Pas de Bleu | beer cheese |
grapes | bread | apple syrup

NACHO'S V 145

tomatoes and jalapefios mix | cream cheese | guacamole | cheddar |
chili sauce

BELGLAN FRIES

with mayonnaise v | 6.5
loaded with Parmesan cheese and truffle mayonnaise v | 8.5
loaded with gamba nuggets, Parmesan cheese and spicy aioli | 9.5

MIX OF SNACKS o 19

cheese soufflé | frikandel | chickenbite | bitterbal

Nuts | 3.5

Olives | 4.5

Old cheese (Delfts Goud) | 6.5
Veal bitterballen ost. | 9

Vegan bitterballen ost.| 9
Cheese fingers sst. | 9

Bread with spreads | 8.5
Gamba nuggets sst. | 9
Chicken bites sst. | 8
Frikandellen 1ost.| 7.5
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GORDON'S PINK GIN 105

sweet and fruity | Fever-Tree Premium Indian Tonic Water | red fruit

HENDRICK'S GIN | 115

soft | Fever-Tree Elderflower Tonic Water | cucumber

TANQUERAY TEN GIN 12

fresh | Fever-Tree Premium Indian Tonic Water | grapefruit | juniper
berries

NOLET'S STLVER DRY GIN 125

fresh and fruity | locally distilled gin | Fever-Tree Premium Indian Tonic
Water | orange | juniper berries

WILDEREN GIN | 155

spicy | price winning Belgian gin | Fever-Tree Elderflower Tonic Water |
licorice | juniper berries

PV 4

Port red/white | Martini bianco/rosso

DOMESTIC 4

Jonge Jenever | Oude Jenever | Corenwijn | Bessenjenever | Apfelkorn
| Vieux | Jagermeister | Schrobbelér | Don Drop

FOREIGN | 4.5

Bacardi white/limon/black/razz/spiced | Vodka white/red
Bombay Sapphire Gin | Tequila | Campari
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COCKTATLS

SPRITT & 5

Aperol spritz | Limoncello spritz | Campari spritz

[IMONCELLO TONICA 1105

Limoncello | Fever-Tree Premium Indian Tonic Water | basil | lemon

MOSCOW MULE | 105

Vodka | Fever-Tree Ginger Beer | lime

DARK & STORMY | 10.5

Bacardi Spiced | Fever-Tree Ginger Beer | lime

NEGRONT. 5.5

Bombay Sapphire Gin | Campari | Martini Rosso | orange
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DRAUVG R

]UPII.[R 5.2% | small 3.9 | middle 5.1 | large 7.7

LEFFEBLONDE e 2516

LEFFEBROWN 2225116

BOLLEKE DE KONINCK <24 25125
BLANCHE DE NAMUR - = ysonat 4.5 frge 5.5
LA CHOUFFE e 25155

VEDETT EXTRA ORDINARY IPA < 2501 4.
MANEBLUSSER s o 2501 46

TRIPEL KARMELLET s.4s 12501 65

DUVEL 655 2501 5.5

GUEST BEERS

In addition to our regular draught beers we have 6 beers on
tap that change regularly. There is always something new
and tasty to try!

PILS/LAGER

Mongozo Premium Pilsener guten free) 5% | 6
Super Cadix “Dry Hopped Lager” s.¢% | 6.4
Vedett Extra Pilsener 52% | 5

Stella Artois 5% | 4




15 (LBOTTLE

Val-Dieu Triple 9% | 15.5

Deugniet 7.5% | 15.5

Deus “Brut des Flandres” crampagnebier 11.5% | 35
Kasteel Cuvée 11% | 22.5

Gouden Carolus “Whisky Infused” 11.7% | 28

TRAPPIST

Chimay Rood 7% 5.2

Chimay Wit sx |5.7

Chimay Blauw 9% | 6.4
Rochefort 6 75%|5.6
Rochefort 8 9.2% 6.7
Rochefort 10 113% 8.1
Rochefort Triple Extra s1%|7.4
Orval s2% | 6.8

Westmalle Dubbel 7% | 5.8
Westmalle Tripel 9.5% 7

BLONDE

Paljas Blond ¢% | 6.5
Wilderen Goud s.2% | 6.1
Seefbier ¢5% | 6.4
Maredsous Blond ¢% |5.9
Kwaremont ¢.s% | 6.6
Brugse Zot Blond s% | 5.8
Duvel 666 ¢.6s% | 6.6

IPA/BITTER

Troubadour Magma 9% | 7.5
Troubadour Westkust 9.2% | 7.4
Paljas IPA ¢% | 6.6

Viven Imperial IPA s% | 7.8
Houblon Chouffe 9% | 7.2

Duvel Tripel Hop Citra s.5% | 8.1
Gouden Carolus Hopsinjoor &% | 6.9
Jack’s Precious IPA s9% | 7.1
Antigoon Courageous WIPA ¢ | 7

a
er
A‘@el"é%erlﬁ’ Duvel Tripel Hop Cashmere 9% | 8.3
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DOUBLE/BROWN

Gouden Carolus Classic ss5% | 6.7
St. Bernardus Pater 6 ¢7% | 4.9
St. Bernardus Prior 8 8% | ¢.2
Maredsous Bruin sx | 6.8
Wilderen Cuvée Clarisse 9.2%|7.1
Mc Chouffe s% | 6.9

TRIPEL/STRONG BLONDE

Tripel d'Anvers s% | 6.9

St. Feuillien Grand Cru 95% | 7.8
St. Bernardus Tripel s% | 6.2
Tripel Kanunnik s2% | 7.5
Hoegaarden Grand Cru ss% | 6.5
Bush Triple 10.5% | 7.3

Malheur 10 10% 7.6

Leffe Tripel ss5% | 7.5
Maredsous Tripel 10% | 6.8
Brugge Tripel s7% | 7.5

Delirium Tremens ss%| 7.1
Gouden Carolus Tripel 9% | 6.7
Kasteel Tripel 11% 7.2

OMER. 8% | 6.5

Duvel g5 ¢.4

Barbar Blonde s% | 7.4

Straffe Hendrik Tripel 9% 8
Gulden Draak Classic 105% | 5.5
Cornet Oaked g5% 6.8

Leffe Rituel 9° 9% 7.5

SATSON

St. Feuillien Saison 5% | 6.4
Saison Dupont ¢.5% | 5.9

FRUTT/GUEUZE/KRTEK

Kriek Boon 4% | 5.8
Hoegaarden Radler 2% | 5
Hoegaarden Rosée 3% | 5
Liefmans Fruitesse 3s% | 4.7
Kasteel Rouge &% | 7.2
Belle-Vue Extra Kriek 43% |55
Oude Geuze Boon 7% | 5.8
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WHLTE BEER

Hoegaarden Wit 4.9% | 5
Vedett Extra White 47% | 5.1
Mongozo Buckwheat White @utenvriy 4.8% | 6.4

AMBER

Bootjesbier 7% | 6.8

Pauwel Kwak s.4% |7

Dikke Mathile ¢% | 5.1

Bush Caractére 12% | 7.7

De Verboden Vrucht ss%| 6

PORTER/STOUT

Viven Smoked Porter 7% | 6.5
Troubadour Obscura s2%| 7.1
Troubadour Imperial Stout 9% | 7.4
Monk'’s Stout Dupont s2% | 6

BARLEYWINE/QUADRUPLE

St. Bernardus Abt 12 10% 7.1
Cuvée du Chateau 11% | 7.6
Malheur 12 12% |85

Kasteel Donker 11% | 7.2

FLEMMISH BROWN

Duchesse de Bourgogne ¢.2% | 4.9

ALCOHOL FREE / LOW ALCOROL

Hoegaarden Radler 0.0 |45
Jupiler 0.0 |39

Leffe Blond 0.0 |55

Leffe Bruin 0.0 |55
Liefmans Fruitesse 0.0 |4.7
Viven Nada IPA 03% | 6.3

CIDER

Cidre Ruwet Apple (gluten free) 4.5% | 7

(HANGING BOTILE

Ask for our seasonal bottle selection.
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WHITE WINES

L'Impossible Sauvignon Blanc | glass 5.5 | bottle 27.5
origin: France

grape: Sauvignon Blanc

A fruity flavor with some acidity. Perfect with fish, mussels or finger
food.

Castellani Donna Terra Pinot Grigio | glass 5.5 | bottle 27.5
origin: Italy

grape: Pinot Grigio

A delicate and rich wine made from the pinot grigio grape.

Sanctus Chardonnay | glass 6 | bottle 30

origin: France

grape: Chardonnay

Pale yellow of color, tastes of honey, flowers, citrus and apples. A very
accesible taste in wine, delicious in combination with fish, chicken, veal
and pork.

Coto Mayor Verdejo | bottle 32.5

origin: Spain

grape: Verdejo

Tropical aromas with fennel, Nice acidity, fresh with a elegant finish.

Murphy-Goode Chardonnay | bottle 37.5

origin: United States

grape: Chardonnay, Sauvignon Blanc

A powerful and full Chardonnay, that by adding 1 a 2 percent Sauvignon
Blanc required its fresh acidity.

ROSE WINES

Bisou d’Or Grenache Rosé | glass 5.5 | bottle 27.5
origin: France

grape: Grenache Blanc

Dry rosé, fruity and herbal.

Figuiere Magali Rosé | glass 7 | bottle 35
origin: France

grape: Sauvignon, Cinsault, Grenache Noir, Syrah
Pale pink with a soft and fresh taste.

Aix Rosé | bottle 37.5

origin: France, Provence

grape: Grenache, Cinsault, Syrah

Fresh and fruity. A delicate wine with a crisp taste. Round harmonious
and structured with a long and pleasant finish.
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RED WINES

Vino Embeleso Tinto Tempranillo | glass 5 | bottle 25

origin: Spain

grape: Tempranillo

Dry and bright red wine. With a fresh and fruity taste and a round and
soft finish.

Sanctus Merlot Cabernet Sauvignon | glass ¢ | bottle 30
origin: France

grape: Merlot, Cabernet Sauvignon

Deep dark red, a powerful wine with a soft finish. Impressions of red
fruit, figs and herbs.

Masseria Altemura Apulo Rosso | glass 7 | bottle 35
origin: Italy

grape: Malvasie Nera, Primitivo

Deep ruby red, smells of fruit, dry and round.

Coto Mayor Rioja Crianza | bottle 32.5
origin: Spain

grape: Tempranillo

A modern Rioja, cherry and berry tones.

Piedra Negra Alta Coleccion Malbec bio | bottle 35
Origin: Argentina

Grape: Malbec

Summer fruit aroma with a black pepper touch.

SPARKLING WINE

Follador Prosecco Frizzante | piccolo 8.5 | fles 35

Origin: Italy

Mildly dry, soft sparkling wine with tastes of apple, pear and lemon. A
light and refreshing party wine.



HOT DRINKS caffeine free available | Oatmilk +0.75

Coffee “Royal Dutch” | 3.3
Cappuccino | 3.5
Coffee Latte | 3.6
Latte Macchiato | 4.5
Flat white | 5
m Espresso | 3
Double Espresso | 4.5
Espresso Macchiato | 3.2
Ristretto | 2.8
Chai Latte | 4.5
: : Dirty Chai Latte | 5.5
Caramel Latte | 5
Iced Caramel Latte | 5
Tea|3.2
Fresh mint tea | 4.2
Fresh ginger tea | 4.2
Z Fresh ginger/mint tea | 5.2
Hot chocolate | 3.8 | whipped cream +1 | stroh rum +4
Glahwein | 4.5
%

SODA/DATRY/JUICE

Coca Cola/Zero | 3.4

Sprite | 3.4

Fanta Orange | 3.4

Fanta Cassis | 3.7

FuzeTea lemon/green | 3.7

Finley Bitter Lemon/Tonic/Ginger Ale | 3.7
Chaudfontaine still/sparkiing | 0.75Ltr. | 8
Chaudfontaine stil/sparkiing | 3.3
Rivella| 3.7

Red Bull| 5

Chocolate milk | 3.8

Fristi | 3.8

Milk or butter milk | 2.5

Butter milk orange juice | 4

fresh orange juice | 5

Tomato juice | 3.7

Apple juice | 3.7

Glass of lemonade for the little ones | 2

PREMIUM SODAS

Fever-Tree Elderflower Tonic Water | 4.5
A Fever-Tree Ginger Beer | 4.5
‘@e“’é‘gﬁﬁ’ Fever-Tree Premium Indian Tonic Water | 4.5
2




e THANK YOU FOR YOUR VISTT, WE HOPE T0 WELCOME YOU BACK!
Book your table for your next visit by scanning
this code.
[
f
[
Reservations or queries: info@bbcbelvedere.nl
) WhatsApp: 0031-651 56 93 15
Belgian Beer Café Belvédere
Beestenmarkt 8
(D 2611 GB DELFT
0031-15 212 32 97
Whatsapp: 0031- 651 56 93 15
www.bbcbelvedere.nl
lan-
er Follow us on Facebook and Instagram!
A @BelvedereDelft
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