
Nachos, melted cheese & pico de gallo
nachos cheese

super nachos (Big plate)

Nonna's secret recipe! in its vegetarian version
VEGGIE Lasagna

Kalamata Olives

Appetizer
Cheese, salami and olives

14€Mixed Plate

St Marcellin de l' Isère: Creamy and fresh
St Nectaire raw milk: Matured on straw
Emmental Schlossberger: Swiss

10€Cheese plate

2.5€Chips superbon

Nachos, mashed avocado & pico de gallo
8€Nachos

8€

Nachos, mashed avocado, melted cheese & pico de
gallo

12€

4€

Welcome to La Laiterie! we favour homemade and locally sourced products. Whether it is our bread, our

meats and vegetables or even our beers, we have selected some of the best Belgian products. As a little

bonus, our eggs are certiFIed free-range (you know, these smiling chicks running around ??) and we only use

direct and fair trade specialty coffee from our Belgian-Colombian coffee partner VELVET, sourced directly in

Colombia , roasted in Brussels. 

Your well-being is our priority. If you have any allergies please inform us and we’ll advise you on what

you can or can’t eat.

Don’t miss our LIVE BAND APERO

La Laiterie Team.

BRASSERIE
striploin , fries and salad
+ extra pepper sauce 2€

16€Steak

Nonna's secret recipe!
16€LASAGNA

8€

végétarien végan sans gluten

EN



Beetroot based patty, sweet potato, avocado with its honey
mustard mayonese. 
We dare meat lovers to date this one!

12€VEGGIE BURGER

FOOD
BURGERS

Toastie bacon & grilled cheddar with homemade
guacamole.

13.5€kevin bacon

Toastie with parmesan cheese, Paris mushroom and
homemade hazelnut pesto.

13€new orlean's wrap

Regato cheese toastie (sourdough bread) with Paris
mushrooms and homemade hazelnut pesto.

13€frenchy 

100% pure beef patty, rocket, tomato, avocado,
parmesan cheese and our homemade pickles sauce.

13€the new yorker

Mashed avocado and sauteed mushroom on 
sourdough Toast, slightly roasted ax seeds.

13€VEGAN AVOCADO TOAST

Mashed avocado on toasted sourdough bread, cream
cheese, 2 sunny side up eggs, slightly roasted ax
seeds.

13€AVOCADO TOAST

Toasted sourdough bread, aubergine, 
tomato, mozzarella and basilic.

13€BRUSCHETTA

4€CLASSIc 5€Sweet

100% pure beef patty, caramelised
onion, salad, bacon, cheddar, pickle house sauce.

13€PECK BURGER

sandwiches

Marinated chicken, mashed avocado & pico de gallo 
¡Ay, caramba!   

13€MEXICAN BURGER

100% pure beef patty, topped with Swiss Cheese,
caramelised oignon and Mighty Mushroom!

13€THE CHAMP

%100 pure beef patty, caramelised onions, goat cheese,
salad, tomatoes and pickles, homemade pickles sauce

13€MONSIEUR SEGUIN

%100 pure beef patty, caramelised onions, emmental,
blue cheese, cheddar, tomatoes, salad and homemade
pickles sauce

14€TRIFROMAGE

salads

TOASTS

Mesclun, tomatoes, feta, avocado, green olives, walnuts
and oregano vinaigrette, se necesita una poca de gracia.  

13€MEDITERRANEAN

House marinated chicken on mixed leaves, avocado,
parmesan shavings and honey-mustard dressing.
AVÉ BACCHUS!  

14€Caligula

Crispy bacon on mixed leaves, parmesan shavings,
walnuts and balsamic cream.

14€MOdenese

fries

Salad, tomatoes, mozzarella, mix of dried fruits
and apples

14€MOZZARELLA

Sandwich bread, cheddar, ham, fries and Ketchup.
8€KROK LAITERIE

KIDS
6€KID KROK
7€KID Burger meat
7€KID SAUsage

avec frites

avec frites

Hot dog Hot Dogion

Dogzales
served with fried onions and mustard

served with Pico de Gallo

8€

8€



COCK
TAILS

2€/3.5€Sparkling water

DRINKS
Soft drinks Fresh juice

still water

3.5€homemade iced-tea

3.5€homemade lemonade
Mademoiselle infusion

Blueberry, strawberry & basil

ORANGE

Apple

Pear

4€

4.5€

4€

NOT SO SOFT

(Cointreau, Gin, Elderflower
and grapefruit)

Cosmo tigre 9€

9€

Prosecco and squeezed
orange juice

MIMOSA 9€

Prosecco, elderflower,
sparkling water & mint

HUGO 9€
(Gin Tanqueray &
Premium tonic)

Gin tonic 

aperol spritz 8€Moscow Mule 9€
Vodka, lemon &
ginger beer

DARK & Stormy 9€
Rhum, lemon &
ginger beer

25cl/50cl

25cl/50cl 2€/3.5€

(freshly pressed)

(freshly pressed)

(freshly pressed)

5€Carrot, orange, apple & ginger

5€Apple, Pear, Basil and Lemon
5€grapefruit and orange

5€juice of the month

beers wines

Taras Boulba

zinnebir
jambe de bois

3.5€

ZENNE PILS 3.5€

3.5€

3.5€

25cl/50cl
/5.5€

/5.5€

/5.5€

/6.0€

BRASSERIE DE LA SENNE
4€/18€ROUGE

Douro: (Portugal/ Charnu, matured in oak) 

verre/bt.

4€/18€ blanc
Termos: (Portugal / Dry - citrus hint)
) 

4€/18€ROSé
Termos: (Portugal / easy to drink - sunny taste)

Homemade juice

ASK 

our juice 

of the month

7€/35€BUbbles
Prosecco

(Aperol or Campari, prosecco
& sparkling water)

Mojito9€
(Dark rhum, lime, fresh mint,
cane sugar, sparkling water)

(Cane sugar, lemon 
and Cachaça)

CAIPIRINHA 9€



2.5€ESPRESSO

warm drinks
SPECIALTY COFFEE

3€ESPRESSO MACCHIATO

4€LATTE

4€FLAT WHITE

3.5€cappuccino

4€mochaccino

3€double espresso

3€Lungo

4.5€ICED LATTE

3.5€Freddo espresso

4€freddo cappuccino

4€/4.5€matcha latte

4€/4.5€chaï latte
(yoga tea, oat milk, cinnamon & honey)

teas

3.5€

rooibos

3.5€

stimulating

yoga tea

3.5€easy living

3.5€pure peppermint

3.5€

(ginger root, turmeric & nutmeg)

(cinnamon, cloves & cardamom)

(apple, currants & red fruits)

3.5€

JASMINE

3.5€EARL GREY BLUE FLOWER

3.5€

ENGLISH BREAKFAST

3.5€

3.5€Gingembre
(Black tea & ginger)

WHITE MONKEY
(Premium green tea)

CAKES
Brookie
Pistachio & white chocolate
CarottE cake 5€

(half brownie / half cookie)

5€

4€

infusions teas

2€BABYCCINO

3.5€Double espresso macchiato

3.5€hot chocolade
 (available frozen)

 (available frozen)

OTHER HOT TREATS

4€hot wine (In winter)

3.5€americano

mademoiselle 3.5€
(apple, pear & rose petals)

ice cream 1 scoop 2.5€

2 scoop 4.5€

LAURENT
GERBAUD

vanilla - raspberry - chocolate -
speculoos ...


