
 

 

 

Belgian cuisine is based Belgian cuisine is based Belgian cuisine is based Belgian cuisine is based     
on the fine art of compromise, on the fine art of compromise, on the fine art of compromise, on the fine art of compromise,     
combined with royal servingscombined with royal servingscombined with royal servingscombined with royal servings    
Allow us to recommend a beerAllow us to recommend a beerAllow us to recommend a beerAllow us to recommend a beer    

Sip it, Savour itSip it, Savour itSip it, Savour itSip it, Savour it    
Enjoy a taste of history…..Enjoy a taste of history…..Enjoy a taste of history…..Enjoy a taste of history…..    

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    

29.9 

Mussels are a staple Belgian dish 
One Kilo of Mussels served in a traditional 
Belgian Mussel Pot, Served w’ Pommes Frites  

& House Made Creamy Mayonnaise 

ProvençaleProvençaleProvençaleProvençale    
Steamed in Rich Tomato Sauce w’ Confit Garlic,  

Kalamata Olives, Capsicum & Fresh Basil 

MoutardeMoutardeMoutardeMoutarde    
Steamed w’ French Whole Grain Mustard, Chives & Cream 

MMMMariniariniariniariniÈÈÈÈrererere    
Steamed w’ Fish Stock, Confit Garlic, Fresh Tomato,  

Chilli & Parsley 

MeuMeuMeuMeuninininiÈÈÈÈrererere    
Traditional:  

Steamed w’ White Wine, Butter & Fresh Herbs 

LaksaLaksaLaksaLaksa    
Steamed w’ Coconut Milk,  

Kaffir Lime Leaves & Fresh Coriander 

PaddestoelPaddestoelPaddestoelPaddestoel    
Steamed w’ White Wine, Field Mushroom, Confit Garlic, Spring Onion 

Cream, Truffle Oil & Cracked Pepper 
  

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! 

*mussels contain leek, celery & onion 



 

 

EntreesEntreesEntreesEntrees    

    

Potage du JourPotage du JourPotage du JourPotage du Jour    
Soup of the Day 

8.9 

Duck Duck Duck Duck FrikadelenFrikadelenFrikadelenFrikadelen    
Flemish Meatballs w’ Duck Mince, Vintage Cheddar, 

Red Pepper Tomato Coulis & Crispy Basil 

14.9 

GnocchiGnocchiGnocchiGnocchi    
Hand-Made Gnocchi w’ Swiss Brown Mushroom,  
Char grilled Bacon, Truffle Oil, Spring Onion,  

Cream & Shaved Parmesan 

16.9 

Croquettes de PoissonCroquettes de PoissonCroquettes de PoissonCroquettes de Poisson    
Pan Seared Prawn & Fish Cakes 

w’ Prosciutto, Fresh Avocado Mayonnaise 
& Snow Pea Tendrils 

14.9 

BitterballenBitterballenBitterballenBitterballen    
Traditional Dutch Beef Meatballs 
w’ French Dijon & Beetroot Relish 

13.9 

Pumpkin Filo ColisPumpkin Filo ColisPumpkin Filo ColisPumpkin Filo Colis    
Pumpkin, Baby Spinach & Goat’s Cheese Filo Parcel 

w’ Wild Rocket & Balsamic Glaze 

12.9 

 

    



 

MainsMainsMainsMains    

Filet de ScotchFilet de ScotchFilet de ScotchFilet de Scotch    
Char grilled Scotch Fillet 

w’ Wild Mushrooms, Mediterranean Spiced Potatoes 
& Green Peppercorn, Rosemary & Confit Garlic Demi Glaze 

34.9 
Suggested beer – Chimay Rouge 

Filet EyeFilet EyeFilet EyeFilet Eye    
Char grilled Eye Fillet w’ Cauliflower & Truffle Puree, Confit Shallots  

& Shiraz & Beetroot Jus 

39.9 
Suggested beer – Gouden Carolus 

Poulet au FromagePoulet au FromagePoulet au FromagePoulet au Fromage    
Chicken Breast Filled w’ Pancetta, Swiss Brown Mushroom 

& Basil, w’ Hand-Made Gnocchi Florentine  
& Red Pepper Sauce 

28.9 
Suggested beer – Tripel Karmeliet 

Poisson du JourPoisson du JourPoisson du JourPoisson du Jour    
Please See Our Friendly Staff 
For the Catch of the Day 

p.o.a 
Suggested beer – Titje 

Ratatouille aux ChampignonsRatatouille aux ChampignonsRatatouille aux ChampignonsRatatouille aux Champignons    
Fetta Filled Mushrooms w’ Grilled Eggplant,  

Zucchini & Capsicum 

22.9 
Suggested beer – Gribousine Brun 

Croupe d’AgneauCroupe d’AgneauCroupe d’AgneauCroupe d’Agneau    
Char grilled Herb Sea Salted Lamb Rump  

w’ Kipfler Potatoes, Green Beans & Warm Sauce Vierge 

32.9 
Suggested beer –Brugges Tripel 

 



 

    

MainsMainsMainsMains    

EntrecEntrecEntrecEntrecôôôôte de Porcte de Porcte de Porcte de Porc    
Char grilled Pork Rib Eye w’ Celeriac Puree,  

Braised Red Cabbage & Balsamic Glaze 

29.9 
Suggested beer – La Guillotine 

MénageMénageMénageMénage A Trois A Trois A Trois A Trois    
Char grilled Merguez, Bratwurst & Chicken Sausages 
w’ Rouge Mash, Green Peas & Shallot & Red Wine Sauce 

24.9 
Suggested beer – Real Belgian Pils 

WaterzooiWaterzooiWaterzooiWaterzooi    ---- Fruits  Fruits  Fruits  Fruits dddde Mere Mere Mere Mer    
Traditional Belgian Seafood Cream Bisque w’ Selected Local Fish, Shell Fish,  

Garlic Croutons, Fresh Herbs & Rocket Salad 

27.9 
Suggested beer – Hoegaarden Grand Cru 

    
    

SidesSidesSidesSides    

Pommes Frites & Mayonnaise 

8.9 

Turkish Brood & Olives 

w’ Extra Virgin Olive Oil & Balsamic Glaze  
w’ Marinated Spanish & Kalamata Olives 

8.9 

Wild Rocket Salad  
w’ Baby Beetroot, Chevre & Balsamic Olive Oil 

8.9 
 

Sautéed Greens w’ Lemon Olive Oil 

8.9 
 

    



 

    
DessertsDessertsDessertsDesserts    

Belgian WaffleBelgian WaffleBelgian WaffleBelgian Waffle    
w’ Warm Banana, Caramel Sauce  

& Vanilla Bean Ice Cream 

12.9 

Tarte au ChocolatTarte au ChocolatTarte au ChocolatTarte au Chocolat    
Fine Belgian Dark Chocolate Tart 

w’ Raspberries, Fairy Floss & White Chocolate Sauce  
in Flaky Pastry 

13.9 

Mousse au Chocolat BelgeMousse au Chocolat BelgeMousse au Chocolat BelgeMousse au Chocolat Belge    
Chocolate Cup Filled w’ Belgian White Chocolate Mousse 

w’ Shaved Dark Chocolate, Strawberry Mint Salad  
& Berry Coulis 

11.9 

Berry Pain PerduBerry Pain PerduBerry Pain PerduBerry Pain Perdu    
Bread & Butter Pudding  

w’ Berry Compote & Vanilla Ice Cream 

10.9 

Sélection de FromagesSélection de FromagesSélection de FromagesSélection de Fromages    
Selection of Fine Cheeses 

w’ Fresh Apple, Caramelised Fig & Poppy Seed Lavosh 

17.9 

Tea & CoffeeTea & CoffeeTea & CoffeeTea & Coffee    
3.5 

Dessert WinesDessert WinesDessert WinesDessert Wines    

Mitchell Noble Semillon 
G       8.OO         B       36.OO 

D’Arenberg The Noble Riesling ‘O5  
B   39. OO  

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 
 



 

    
    
    

    
RedsRedsRedsReds    GGGG    BBBB    
Baily & Baily Shiraz Viognier ‘09 5.5  25.0 
Blend of Regions 

‘Seize the Day’ Rosé ‘10 7.5  37.0 
Barossa Valley 

Rockford Alicante Bouchet ‘10   39.0 
Barossa Valley 

Ross Estate Old Vines Grenache ‘07   39.0 
Barossa Valley 

Running With Bulls Tempranillo ‘09 8.0  38.0 
wrattonbully 

BABICH RESERVE PINOT NOIR ’08/’09    48.0 
NEW ZEALAND 

Coldstream Hills Pinot Noir ‘08   48.0 
Yarra Valley, Victoria 

Pauletts Cabernet Merlot ‘06 7.5  37.0 
Clare Valley 

Woodstock Shiraz Cabernet Sauvignon ‘08 7.5  37.0 
McLaren Vale 

Schild Estate Cabernet Sauvignon ‘09   39.0 
Barossa Valley 

Crabtree Cabernet Sauvignon ‘08/’09 8.0  38.0 
Clare Valley 

Wynns John Riddoch Cabernet Sauvignon ’05   120.0 
Coonawarra 

WYNNS ‘THE GABLES’ CABERNET SHIRAZ ‘09   42.0 
Coonawarra, SA 

Wolf Blass Black Label Cabernet Shiraz Malbec ‘03    190.0 
Barossa Valley 

Annie’s Lane Shiraz Grenache Mourvedre ‘04   60.0 
Clare Valley 

Mitchell Peppertree Shiraz ‘07   42.0 
Clare Valley 

TWO HANDS GNARLY DUDES Shiraz ‘09   45.0 
Barossa Valley 

St Hallet Faith SHIRAZ ’08 8.0  38.0 
Barossa Valley 

Rockford Rod & Spur ’07   49.0 
Barossa Valley 

Torbreck Woodcutters Shiraz ‘09   39.0 
Barossa Valley 

Seize The Day Shiraz ‘06/07   45.0 
Barossa Valley 

Woodstock ‘The Stocks’ Shiraz ‘07   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 ‘08   95.0 
Barossa Valley 

Wynns Michael Shiraz ‘03   120.0 
Coonawarra 

Penfolds St Henri Shiraz ‘06   105.0 
Adelaide Hills 

Penfolds Grange 1997   500.0 
Adelaide Hills 

Penfolds Grange 2000   470.0 
Adelaide Hills 
 



 

 

SparklingSparklingSparklingSparkling    GGGG    BBBB    
Vivant French sparkling Brut 5.5  25.0 
FRANCE 

The Black Chook Sparkling Shiraz 7.5  37.O 
Barossa Valley 

Grant Burge Moscato ‘10 7.5  36.O 
Barossa Valley, SA 

Seppelt ‘Fleur De Lys’ Pinot Noir Chardonnay NV   38.O 
Barossa Valley 

BIRD IN HAND SPARKLING PINOT NOIR ‘10   38.O 
Adelaide Hills 

Croser Pinot Noir Chardonnay ‘07   50.0 
Adelaide Hills 

Moet & Chandon Imperial Brut NV   95.0 
France 

Billiecart Salmon Brut NV   120.0 
France 

WhiteWhiteWhiteWhite    GGGG    BBBB    
Baily & Baily Classic Dry White ‘10 5.5  25.0 
Blend of Regions 

Redbank Sunday Morning Pinot Gris ‘10 7.5  37.O 
King valley, victoria 

Joseph Pinot Grigio D’elena ‘09   48.0 
CLARENDON 

Paracombe Pinot Gris ‘10   39.0 
Adelaide hills  

The Lane Viognier ‘07   38.5 
Adelaide Hills  

Penfolds Cellar Reserve Gewürztraminer ‘07   55.0 
Eden Valley 

Voyager estate sauvignon blanc semillon ‘10 7.5  39.5 
Margaret river wa 

Dog Point Sauvignon Blanc ‘10   42.0 
Marlborough, NZ 

Babich Black Label Sauvignon Blanc ‘10 8.0  38.5 
Marlborough, NZ 

Shaw & Smith Sauvignon Blanc ‘10   42.0 
Adelaide Hills 

Schild Estate Unwooded Chardonnay ‘10 7.0  35.0 
Barossa Valley 

Yarra Burn Chardonnay ‘08    45.0 
Yarra Valley, victoria 

D’ARENBERG THE LUCKY LIZARD CHARDONNAY ‘08   45.0 
Adelaide Hills 

The Lane Chardonnay ‘07   38.5 
Adelaide Hills 

Wolf Blass White Label Chardonnay ‘03   80.0 
Barossa Valley 

Wirra Wirra Hand Picked Riesling ‘10 7.5  37.0 
Adelaide Hills 

Crabtree Estate Riesling ‘09   37.0 
Clare Valley 

Skillogalee Riesling ‘10   38.0 
Clare Valley 
 

PAULETTS AGED RELEASE RIESLING ’05                                                           52.0 
Clare Valley 

Heemskerk Riesling ‘08   70.0 
Tasmania 



 

 
 

 

Bar MenuBar MenuBar MenuBar Menu    
Midday till late 

(NOT AVAILABLE IN THE RESTAURANT AREA) 

    

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 

8.9 

 

Dips & OlivesDips & OlivesDips & OlivesDips & Olives    
w’ Char Grilled Flat Bread, 

 Marinated Spanish & Kalamata Olives 

11.9 

 

BitterballenBitterballenBitterballenBitterballen    
Traditional Dutch Beef Meatballs in a cone  

w’ Dijon Mustard & Beetroot Relish 

9.9 

 

BBC Oost PlateBBC Oost PlateBBC Oost PlateBBC Oost Plate    
Marinated Kalamata & Spanish Olives, Chicken, Asparagus & Gruyere Arancini 

Chorizo & Green Olive Tapenade, Fetta Filled Mushroom, 
Baby octopus salad & Char Grilled Flat Bread 

24.9  

    



 

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

    
    

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

8.9 

    
ChickeChickeChickeChicken Wrapn Wrapn Wrapn Wrap    

Moroccan Spiced Chicken w’ Char Grilled Bacon, Baby Cos & Mayonnaise 
Served w’ Pommes Frites 

12....9    

    

Vegetarian WrapVegetarian WrapVegetarian WrapVegetarian Wrap    

Char Grilled Zucchini, Red Peppers, Swiss Brown 
Baby Spinach, Grana Padano & Basil Pesto Mayonnaise w’ Pommes Frites 

11.9 

 

Merguez ‘N’Merguez ‘N’Merguez ‘N’Merguez ‘N’ Beer Beer Beer Beer    
Served w’ Stella Artois 330ml Served w’ Stella Artois 330ml Served w’ Stella Artois 330ml Served w’ Stella Artois 330ml     

Char Grilled French Beef Sausage, 
Caramelised Onion, Seeded Mustard Mayonnaise  

in a Crusty Roll w’ Pommes Frites 

13.9 

    

Croque MonsieurCroque MonsieurCroque MonsieurCroque Monsieur    
Pressed Sandwich w’ Smoked Leg Ham, 

Melted Mersey Valley Cheddar & Tasty Cheese 
Served w’ Pommes Frites & Dressed Leaves 

10.9 

 

BBC Oost BurgerBBC Oost BurgerBBC Oost BurgerBBC Oost Burger    
Beef Burger w’ Char Grilled Bacon, 
Tomato, Cheddar Cheese, Wild Rocket, 

Beetroot Relish & Traditional Belgian Mayo 
On Turkish Brood 

16.9 



 

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

29.9 

 
 
 
 

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

 Belgian kilo Mussel Pot, Served w’ Pommes Frites & House Made Creamy 
Mayonnaise 

ProvençaleProvençaleProvençaleProvençale    
Steamed in Rich Tomato Sauce  

w’ Confit Garlic, Kalamata Olives,  
Capsicum & Fresh Basil  

 
MoutardeMoutardeMoutardeMoutarde 

Steamed w’ French Whole Grain Mustard,  
Chives & Cream  

    

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

    

MeuniereMeuniereMeuniereMeuniere    
Steamed w’ White Wine, Butter,  

Celery & Fresh Herbs 

    

LaksaLaksaLaksaLaksa    
Steamed w’ Coconut Milk,  

Kaffir Lime Leaves & Fresh Coriander 

    

PadPadPadPaddestoeldestoeldestoeldestoel    
Steamed w’ White Wine, Field Mushroom,  
Confit Garlic, Spring Onion, Cream,  

Truffle Oil & Cracked Pepper 

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! 



 

 

 

    
    

    
    

Function Room InformationFunction Room InformationFunction Room InformationFunction Room Information 
 

Location   First Floor 
 
Capacity   Cocktail    120pax 
                                         Sit Down Lunch or Dinner  90pax 
                                         Meetings and Presentations   80pax   
 
Available Facilities Audio Visual equipment hire. Fully functional 

Bar. Cocktail food options.       

 

Room Hire   $500.00 
 
Deposit With confirmation of your booking a $200 

deposit must be received.  Full payment of the 
function, must be received  prior to, or on the 

day of the function. 

 
Please Note: Tentative bookings will only be kept for one 

week.  Management reserves the right to cancel 
the booking and allocate the venue to another 
client if confirmation is not received.



 

 
 
 
 
 
 

    
    
    

Audio VisuaAudio VisuaAudio VisuaAudio Visual Pricing Listl Pricing Listl Pricing Listl Pricing List        (GST inclusive)(GST inclusive)(GST inclusive)(GST inclusive)    
 

 
Microphone    $30.00 
 
Overhead Projector   $60.00 
 
Screen    $40.00 
 
 
  
 
Please note:  If you are conducting a presentation, we require that you 

come in prior to the function, to ensure the lap top being 

used will adapt to our system. 
 

 



 

 
 
 
 
 

 
 

COCKTAIL FOOD MENUCOCKTAIL FOOD MENUCOCKTAIL FOOD MENUCOCKTAIL FOOD MENU 
 

COLD 

 
House-Made Frittata 

 
Roma Tomato & Grana Padano Bruschetta w’ Basil Pesto 

 
Seasonal Fruit Wrapped w’ Cured Meats & Fine Cheese 

 

 

HOT 

 
 

Wild Mushroom, Thyme & Gippsland Brie Risotto Balls  
 

Baked Spuds w’ Chargrilled Bacon, Cheddar, Sour Cream & Spring Onion 
 

Bitterballen, Traditional Crumbed Meatballs w’ Beetroot Relish 
 

Spring Rolls Served with an Asian Dipping Sauce  
 

Gourmet Beef, Lamb & Chicken Pies, Served w’ Tomato Sauce 
 

House-Made Provencale Pizza Slice w’ Bocconcini, Red Onion & Fresh Basil 
 

Tandoori Chicken Skewers w’ Mint Yoghurt 

 
 

 

Price per person 
5 choices $15.00 
7 choices $21.00 
9 choices $27.00 



 

Beer MenuBeer MenuBeer MenuBeer Menu    

Belgian Beers (On tap) 

 Alc/Vol Price 

Stella Artois 330ml 5.2 % 6.90 

Leffe Blonde 250ml 6.6 % 7.90 

Leffe Brune 250ml 6.5 % 7.90 

Hoegaarden White 250ml 4.9 % 7.90 

Belle Vue Kriek 250ml 5.2 % 7.90 

Belgian Beers (bottled) 

Belgian Real Pils 5 % 8.80 

Hoegaarden Grand Cru 8.7 % 12.80 

Silly Saison 5 % 12.80 

Gribousine Blonde 8 % 14.80 
Gribousine Brune 
Chimay Rouge 

8 % 
7 % 

14.80 
13.20 

Chimay Bleu 9 % 13.20 

Chimay Blanche 8 % 13.20 

Rochefort 10 11.3 % 15.80 

Westmalle Triple 9 % 15.60 

Orval 6.2 % 13.50 

Titje 5 % 12.50 

Duvel 8.5 % 12.80 

Kwak 8 % 13.80 

Cuvee De Trolls 7 % 14.50 

Triple Karmeliet 8 % 13.80 

Timmermans Peche 4 % 13.10 

Brugge Tripel 8.7 % 14.80 
La Guillotine 9 % 14.60 

Floris Apple 3.5 % 12.30 

Floris Chocolate 4.2 % 12.30 

Floris Framboise (Raspberry) 3.6 % 12.30 

Gouden Carlous 8.5 % 15.70 

Delirium Tremens 8.5 % 14.80 

   

   

   

   

Other Beers (bottled) 

Crown Lager  7.90 

Cascade Premium Light  6.00 

Grolsch Premium Lager  8.00 

Peroni Leggera  7.80 

 


