
 

 

 

 

Restaurant MenuRestaurant MenuRestaurant MenuRestaurant Menu    

 

 

    

Think of Belgian food as prepared Think of Belgian food as prepared Think of Belgian food as prepared Think of Belgian food as prepared w’w’w’w’ French finesse,  French finesse,  French finesse,  French finesse, 
served served served served w’w’w’w’ German generosity  German generosity  German generosity  German generosity &&&& the ideal companion  the ideal companion  the ideal companion  the ideal companion     

for some of the world’s favourite beers.for some of the world’s favourite beers.for some of the world’s favourite beers.for some of the world’s favourite beers.    

    

 
Friday & Saturday nights incur a minimum food spend of 15.OO per person 

 

 

Sorry, no separate accounts 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Belgian Beer Cafe Oostende 

27-29 Ebenezer Place (off Rundle) 

Adelaide SA 5OOO 

Phone: (O8) 8359 34OO 

   Fax: (O8) 8359 27OO 

Belgian.Beer.Cafe@alhgroup.com.au 

www.oostende.com.au 

    

 



Les MoulesLes MoulesLes MoulesLes Moules    

29.5 

Mussels are a staple Belgian dish. One Kilo of Mussels served in A 
traditional  

Belgian Mussel Pot, accompanied w’ Pommes Frites & Creamy Mayonnaise 

ProvenProvenProvenProvençaleçaleçaleçale    

Steamed in Rich Tomato Sauce w’ Roast Garlic, Kalamata Olives, Capsicum & Fresh Basil 

MoutardeMoutardeMoutardeMoutarde    

Steamed w’ French Whole Grain Mustard, Chives & Cream 

MariniereMariniereMariniereMariniere    

Steamed w’ Fish Stock, Confit Garlic, Fresh Tomato, Chilli & Parsley 

MeuniereMeuniereMeuniereMeuniere    

Traditional Moules: Steamed w’ White Wine, Butter, & Fresh Herbs 

Thai Green CurryThai Green CurryThai Green CurryThai Green Curry    

Steamed w’ Coconut Milk, Coriander, Basil, Lemongrass, Galangal & Chilli  

PPPPaddestoeladdestoeladdestoeladdestoel    

Steamed w’ Field Mushroom, Bacon, Cracked Pepper, Roast Garlic, Spring Onion & Cream 
 
 

Hint:  Keep the shell from the first mussel you eat, use this as your pincher 
for the rest of the dish so please... no knives & forks! 

*All mussels contain leek, celery & onion 



EntreesEntreesEntreesEntrees    

Potage du JourPotage du JourPotage du JourPotage du Jour    

Soup of the Day 

8.9 

Turkish BrTurkish BrTurkish BrTurkish Broooooooodddd    

w’ Extra Virgin Olive Oil & Balsamic 

6.5 

Oostende Tasting PlateOostende Tasting PlateOostende Tasting PlateOostende Tasting Plate    

Marinated Kalamata Olives, Char-Grilled Chorizo, Crumbed Brie w’ Confit Garlic 
Wholemeal Walnut Brood 

17.5 

GnocchiGnocchiGnocchiGnocchi    

Hand-Made Gnocchi w’ Swiss Brown Mushroom, Char-Grilled Bacon, Spring Onion, Shaved 
Parmesan, Cream & Truffle Oil 

14.9 

Belgian Fish CakeBelgian Fish CakeBelgian Fish CakeBelgian Fish Cake    

w’ Prosciutto, Belgian Endive & Clovis Dijon Mustard Mayonnaise 

13.9 

Smoked Salmon TartSmoked Salmon TartSmoked Salmon TartSmoked Salmon Tart    

Smoked Salmon w’ Belgian Mayonnaise, Flying Fish Roe, Mustard Cress Salad & Flaky 
Pastry 

16.9 

BitterballenBitterballenBitterballenBitterballen    

Traditional Dutch Meatballs w’ Clovis Dijon Mustard & Beetroot Relish 

13.9 

Roast Pumpkin & Rocket SaladeRoast Pumpkin & Rocket SaladeRoast Pumpkin & Rocket SaladeRoast Pumpkin & Rocket Salade    

w’ Char-Grilled Sweet Corn, Danish Fetta & Walnut 

13.9 



MainsMainsMainsMains    

ScotchScotchScotchScotch Fillet Fillet Fillet Fillet    

Grain Fed Graziers Scotch Fillet w’ Wild Mushroom Stoemp, Sautéed Baby 
Spinach & Shiraz Jus 

34.9 
Suggested beer – Chimay Rouge 

ChickenChickenChickenChicken Breast Breast Breast Breast    

w’ Saffron & Poppy Seed Mash, Char-Grilled Chorizo & Sweet Corn w’ Red 
Pepper Jus  

27.9 
Suggested beer – Leffe Radieuse 

Atlantic SalmonAtlantic SalmonAtlantic SalmonAtlantic Salmon    

Pan-Seared Tasmanian Atlantic Salmon w’ Sautéed Silver Beet,  
French Olive Tapenade & Tomato Broth 

27.9 
Suggested beer – Tripel Karmeliet 

Lamb Lamb Lamb Lamb RumpRumpRumpRump    

Char-Grilled Pink Salt & Rosemary Seasoned Lamb Rump w’ Smoked Paprika 
Roasted Potatoes, 

 Green Beans & Marinated Kalamata Olives 

28.9 
Suggested beer – Hoegaarden Grand Cru 

Carbonade Carbonade Carbonade Carbonade áááá    la Flamla Flamla Flamla Flamandandandandéééé        

Traditional Flemish Beef Stew In Butter Puff Pastry w’ Baby Carrots & Wild 
Mushrooms.  

25.9 
Suggested beer - Leffe Brun 

Swiss Brown RatatouilleSwiss Brown RatatouilleSwiss Brown RatatouilleSwiss Brown Ratatouille    

Fetta Filled Mushroom w’ Eggplant, Zucchini, Red Peppers & Pumpkin  

22.9 
Suggested beer - Leffe Blonde 

 



MainsMainsMainsMains    

Waterzooi Waterzooi Waterzooi Waterzooi ---- Fruits De Mer Fruits De Mer Fruits De Mer Fruits De Mer    

Traditional Belgian Seafood Stew w’ Selected Local Fish, Shell Fish, Cream 
& Herbed Potatoes   

26.9 
Suggested beer – Orval 

Roast Duck Shanks Roast Duck Shanks Roast Duck Shanks Roast Duck Shanks     

w’ Sweet Pommes Puree, Char-Grilled Asparagus w’ Ginger & Coriander Jus 

29.9 
Suggested beer – Leffe 9 

Chicken & Avocado Filo SwirlChicken & Avocado Filo SwirlChicken & Avocado Filo SwirlChicken & Avocado Filo Swirl    

Chicken & Avocado Filo Swirl Filled w’ Brie w’ Char-Grilled Asparagus, 
Wild Rocket, 

 Red Onion & Fresh Avocado Mayonnaise 

23.9 
Suggested Beer – Chimay blanche 

Kangaroo SaladéKangaroo SaladéKangaroo SaladéKangaroo Saladé    

Char-Grilled Peppered Kangaroo Loin w’ Confit Shallot, Roma Tomato, Cos  
& French Red Grape Mustard Dressing 

24.9 
Suggested Beer – Kwak 

Pork Rib EyePork Rib EyePork Rib EyePork Rib Eye    

w’ Cauliflower & Truffle Puree w’ Beetroot & Raspberry Jus 

28.9 
Suggested Beer – Floris Framboise 

SidesSidesSidesSides    
Pommes Frites & Mayonnaise 

7.9 

Rocket Salad w’ Green Apple, Marinated Chèvre w’ Balsamic Olive Oil 

7.9 

Sautéed Green Vegetables 

8.0 



DessertsDessertsDessertsDesserts    

Belgian WaffleBelgian WaffleBelgian WaffleBelgian Waffle    

w’ Vanilla Bean Ice Cream, Banana & Caramel Sauce 

10.9 

Chocolate & Walnut BrownieChocolate & Walnut BrownieChocolate & Walnut BrownieChocolate & Walnut Brownie    

w’ Coconut Ice cream & Wild Berry Coulis 

12.9 

Fine BelgianFine BelgianFine BelgianFine Belgian White White White White Chocolate Tart Chocolate Tart Chocolate Tart Chocolate Tart    

w’ Raspberries, Saffron Fairy Floss & Warm Dark Chocolate Sauce in Flaky 
Pastry 

12.9 

Selection de FromageSelection de FromageSelection de FromageSelection de Fromage    

Selection of Fine Cheeses 
w’ Fresh Apple, Caramelised Fig & Poppy Seed Lavosh 

15.9 

Tea & CoffeeTea & CoffeeTea & CoffeeTea & Coffee    

3.03.03.03.0    

Dessert WinesDessert WinesDessert WinesDessert Wines    

Mitchell Noble Semillon 
8.OO Glass,  

36.OO Bottle 375ml  

D’Arenberg The Noble Riesling ‘O5  
39.OO bottle 375ml 

PortsPortsPortsPorts    

Wolf Blass Tawny Reserve Port 

5.7 

Galway Pipe Old Tawny Port 

8.2 

Penfolds Grandfather Port 

11.O 

Morris Liqueur Tokay 

7.2 
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Bar MenuBar MenuBar MenuBar Menu    
Available Midday till late 

Something to Share…Something to Share…Something to Share…Something to Share…    

Pommes FritesPommes FritesPommes FritesPommes Frites    

Belgian Fries Served in a Cone w’ Creamy Mayonnaise 

7.90 

    

Trio of DipsTrio of DipsTrio of DipsTrio of Dips    

w’ Char Grilled Flat Bread 

9.90 

 

Crispy Pork CracklingCrispy Pork CracklingCrispy Pork CracklingCrispy Pork Crackling    

Served in a Cone w’ Spiced Apple Puree 

7.0 

 

BBC Oost PlateBBC Oost PlateBBC Oost PlateBBC Oost Plate    

Marinated Kalamata Olives, Roasted Duck Shanks w’ Orange Glaze, Chorizo & 
Green Olive Tapenade  

w’ Char grilled Flat bread, Fetta Filled Swiss Brown Mushroom  
& Belgian Fish Cakes w’ Prosciutto 

23.9O 



Light Meals…Light Meals…Light Meals…Light Meals…    
    

Soup Du JourSoup Du JourSoup Du JourSoup Du Jour    
Soup of the Day Served w’ Crusty Turkish Bread 

8.9 

Chicken WrapChicken WrapChicken WrapChicken Wrap    

Cajun Spiced Chicken Tenderloins w’ Bacon, Lettuce & Mayonnaise,  
Served w’ Pommes Frites 

12.90 

 

Vegetarian WrapVegetarian WrapVegetarian WrapVegetarian Wrap    
 Marinated Eggplant, Zucchini, Red Peppers, Grilled Haloumi & Basil Pesto 

Mayonnaise, 
Served w’ Pommes Frites 

10.90 
 

            Bratty ‘n’ BeerBratty ‘n’ BeerBratty ‘n’ BeerBratty ‘n’ Beer 

Served with Stella Artois 33OmlServed with Stella Artois 33OmlServed with Stella Artois 33OmlServed with Stella Artois 33Oml 
Thick Bratwurst, Caramelised Onion, Mustard Mayo in a Crusty Roll served 

w’ Pommes Frites 

13.90 

Croque MonsieurCroque MonsieurCroque MonsieurCroque Monsieur    

Pressed Sandwich w’ Smoked Leg Ham, Melted Mersey Valley Cheddar & 
Tasty Cheese  

Served w’ Pommes Frites & Dressed Leaves 

9.90 

Croque PouletCroque PouletCroque PouletCroque Poulet    

Pressed Sandwich w’ Smoked Chicken Breast, Rocket, Swiss Cheese & Basil 
Pesto,  

Served w’ Pommes Frites & Dressed Leaves   

11.90 

BBC Oost BurgerBBC Oost BurgerBBC Oost BurgerBBC Oost Burger    

Beef Burger w’ Chargrilled Bacon, Tomato, Cheddar Cheese, Wild Rocket, 
Beetroot Relish &Traditional Belgian Mayo w’ Turkish Brood 

16.90 



 

Les Moules...Les Moules...Les Moules...Les Moules...    
    

29.5029.5029.5029.50    

Mussels are a staple Belgian dish. They are served in the massive traditional 
Belgian kilo Mussel Pot  

& are accompanied with Pommes Frites & Creamy Mayonnaise 

ProvençaleProvençaleProvençaleProvençale    

Steamed in Rich Tomato Sauce w’ Roast Garlic, Kalamata Olives, Capsicum & 
Fresh Basil  

 
MoutardeMoutardeMoutardeMoutarde 

Steamed w’ French Whole Grain Mustard, Chives & Cream  

MarinieresMarinieresMarinieresMarinieres    

Steamed w’ Fish Stock, Garlic, Fresh Tomatoes, Celery, Chilli & Parsley 

MeuniereMeuniereMeuniereMeuniere    

Steamed w’ White Wine, Butter, Celery & Fresh Herbs 

 
Thai Green CurryThai Green CurryThai Green CurryThai Green Curry    

Steamed w’ Coconut Milk, Coriander, Basil, Lemongrass, Galangal & Chilli 

PaddestoelPaddestoelPaddestoelPaddestoel    

Steamed with Field Mushroom, Cracked Pepper, Confit Garlic, Bacon, Spring 
Onions & Cream 

Hint:  
 Keep the shell from the first mussel you eat, use this as your 
pincher for the rest of the dish so please... no knives and 

forks! 

    

Belgian Beer Café - Oostende 

27-29 Ebenezer Place Adelaide   

 

    
    

 

 



 

BEER MENUBEER MENUBEER MENUBEER MENU    

Belgian Beers (On tap)Belgian Beers (On tap)Belgian Beers (On tap)Belgian Beers (On tap)    
    Alc/VolAlc/VolAlc/VolAlc/Vol    PricePricePricePrice    

Stella Artois 330ml 5.2 % 6.70 

Leffe Blonde 250ml 6.6 % 7.70 

Leffe Brune 250ml 6.5 % 7.70 

Hoegaarden White 250ml 4.9 % 7.70 

Belle Vue Kriek 250ml 5.2 % 7.70 

Belgian Beers (bottled)Belgian Beers (bottled)Belgian Beers (bottled)Belgian Beers (bottled)    
Belgian Real Pils 5.0% 8.50 

Hoegaarden Grand Cru 8.7 % 12.70 

Leffe Radieuse 8.2 % 10.20 

Leffe 9 9 % 13.00 

Chimay Rouge 7 % 13.00 

Chimay Bleu 9 % 13.00 

Chimay White 8 % 13.00 

Rochefort 10 11.3 % 15.70 

Westmalle Triple 9 % 15.50 

Orval 6.2 % 13.40 

Bush Amber 12 % 15.20 

Duvel 8.5 % 12.70 

Kwak 8 % 13.70 

Boucaineer Golden 11 % 14.20 

Triple Karmeliet 8 % 13.70 

Timmermans Peche 4 % 13.00 

Timmermans Fruit De La Foret 4 % 13.00 
La Guillotine 9 % 14.50 
Satan Red 8 %  14.00 

Floris Apple 3.5 % 12.20 

Floris Chocolate 4.2 % 12.20 

Floris Framboise (Raspberry) 3.6 % 12.20 

Abbaye Dendermonde 8 % 14.50 

Delirium Tremens 8.5 % 14.70 

Waterloo Double 8.5 % 14.50 

   

   

Australian Beers (bottled)Australian Beers (bottled)Australian Beers (bottled)Australian Beers (bottled)    

Carlton Natural Blonde 

Crown Lager 
 

6.80 

7.50 

Cascade Premium Lager  7.50 

Cascade Premium Light  5.60 

   

 

 

 

 

 

 



 

RedsRedsRedsReds    GGGG    BBBB    
Baily & Baily Shiraz Viognier 5.5 22.5 
Blend of Regions 

‘Seize the Day’ Rosé 7.5 37.0 
McLaren Vale 

Rockford Alicante Bouchet  39.0 
Barossa Valley 

Ross Estate Old Vines Grenache 8.0 39.0 
Barossa Valley 

T’Gallant Pinot Noir ‘08  39.0 
Mornington Peninsula 

Coldstream Hills Pinot Noir ‘07  45.0 
Yarra Valley, Victoria 

Hentley Farm Zinfandel ‘08  48.0 
Barossa Valley 

Paulettes Cabernet Merlot ‘05 7.5 37.0 
Clare Valley 

Paracombe Cabernet Franc ‘05  43.5 
Adelaide Hills 

Majella ‘The Musician’ Cabernet Shiraz ‘08 7.5 37.0 
Coonawarra 

Schild Estate Cabernet Sauvignon ‘07 8.5 39.0 
Barossa Valley 

Vinaceous Raconteur Cabernet Sauvignon ‘06  38.0 
Pathaway, SA 

Wynns John Riddoch Cabernet Sauvignon ‘03/’05  120.0 
Coonawarra 

Zema Estate Cabernet Sauvignon ‘06  42.0 
Coonawarra, SA 

Wolf Blass Black Label Shiraz/Cabernet    190.0 
Barossa Valley 

Hentley Farm Shiraz ‘07 8.0 40.0 
Barossa Valley 

Chapel Hill ‘The Parson’s Nose’ Shiraz ‘08  36.0 
Barossa Valley 

D’Arenberg ‘The Love Grass’ Shiraz ‘07  38.0 
McLaren Vale 

Mitchell Peppertree Shiraz ‘06  42.0 
Clare Valley 

Bremerton Selkirk Shiraz ‘06  38.0 
Langhorne Creek  

Rockford Rod & Spur ‘05/’06  49.0 
Barossa Valley 

Torbreck Woodcutters Shiraz ‘07  38.0 
Barossa Valley  

Two Hands Gnarly Dudes Shiraz ‘08  42.5 
Barossa Valley 

Charles Melton ‘Father in Law’ Shiraz ‘04/’05  44.0 
Barossa Valley 

Woodstock ‘The Stocks’ Shiraz ‘06  85.0 
McLaren Vale 

St Hallet Blackwell Shiraz ‘07  60.0 
Barossa Valley 

Saltram No.1 Shiraz ‘05  90.0 
Barossa Valley 

Rockford Basket Press Shiraz ‘06  95.0 
Barossa Valley 

Wynns Michael Shiraz ‘03  120.0 
Coonawarra 

Penfolds St Henri Shiraz ‘05  105.0 
Adelaide Hills 

Penfolds RWT Barossa Shiraz ‘02  250.0 
Barossa Valley 
 



 

SparklingSparklingSparklingSparkling    GGGG    BBBB    
Seppelt Stony Peak Sparkling Brut 5.5 22.5 
Barossa Valley 

The Black Chook Sparkling Shiraz 7.5 37.O 
Barossa Valley 

Grant Burge Moscato 7.5 36.O 
Barossa Valley, SA 

Seppelt ‘Fleur De Lys’ Pinot Noir Chardonnay  30.O 
Barossa Valley 

Salinger Pinot Noir Chardonnay ‘05  45.O 
Barossa Valley 

Croser Pinot Noir Chardonnay ‘06  5O.O 
Adelaide Hills 

Moet Chandon Brut Imperial NV  110.0 
France 

Billiecart Salmon Brut NV  130.0 
France 

WhiteWhiteWhiteWhite    GGGG    BBBB    
Baily & Baily Classic Dry White 5.5 22.5 
Blend of Regions 

Trentham Estate ‘La Famiglia’ Pinot Grigio  36.O 
Hunter Valley, NSW 

T’Gallant ‘Imogen’ Pinot Gris  36.0 
Mornington Peninsular, Victoria  

Seppelt Aerin’s Pinot Grigio 7.5 38.0 
Victoria 

Delatite Pinot Gris  45.0 
Victoria  

The Lane Viognier  49.0 
Adelaide Hills  

Penfolds Cellar Reserve Gewürztraminer ‘07  60.0 
Adelaide Hills 

Four Sisters Semillon Sauvignon Blanc 7.0 35.O 
Blend of Regions 

Squealing Pig Sauvignon Blanc ‘09  38.0 
Marlborough, NZ 

Babich Black Label Sauvignon Blanc 8.0 38.5 
Marlborough, NZ 

Paracombe Sauvignon Blanc  39.5 
Adelaide Hills 

Shaw & Smith Sauvignon Blanc ‘08  42.0 
Adelaide Hills 

Schild Estate Unwooded Chardonnay 7.0 35.0 
Barossa Valley 

Kangarilla Road Unwooded Chardonnay  36.0 
Mclaren Vale 

Ravenswood Lane Chardonnay ‘07  38.5 
Adelaide Hills 

Wolf Blass White Label Chardonnay ‘03  80.0 
Barossa Valley 

Leo Buring Riesling  37.0 
Clare Valley 

Wirra Wirra Late Picked Riesling 7.5 37.0 
McLaren Vale 

Crabtree Estate Riesling  37.0 
Clare Valley 

Skillogalee Riesling ‘08  38.0 
Clare Valley 

Pikes Riesling  39.5 
Clare Valley 

Heemskerk Riesling ‘08  70.0 
Tasmania 


