
WE LOVE TO SEE YOU ENJOYING YOURSELF

WELCOME AT CÉ

SUMMER VIBES

COFFEE

OTHER HOT
DRINKS

Toffee coffee	 5.85 

Caramel syrup – whipped cream – white choc – caramel fudge	

Vanilla pipe	 5.85 

Vanilla syrup – whipped cream – white choc	

Hazelcino	 5.85 

Nose syrup − whipped cream – white choc – hazelnut crunch

Hot chocolate milk	 3.85

Hot chocolate milk	 7.85 

with rum or liqueur 
 
Dash of whipped cream 	 0.95

FOR THE COFFEE
AND TEA

TEA

Slow Tea 	 3.10 
Choice of: Smooth Grey, Royal English, 
Camilla Sunday, Golden Oolong, 
Velvet Green, Ginger Green Paradise, 
Rooibos Dreams or Rose Berry Blues

Fresh mint tea	 4.25

Fresh Ginger tea 	 4.35 
with orange	

Lungo	 3.10 

Espresso	 3.10 

Double espresso	 4.30 

Cappuccino	 3.65 

Espresso macchiato 	 3.20 

Latte 	 3.80 

Latte macchiato 	 4.10 

Flat White  	 6.20 

Compound coffees  

Irish coffee	 8.30 

Jameson whisky – half whipped cream 

Spanish coffee	 8.30 

Tia Maria – half whipped cream 

French coffee	 8.30 

Grand Marnier – half whipped cream 

Italian coffee	 8.30 

Amaretto– half whipped cream

BITES

Apple strudel 	 4.90

Bossche bol	 4.60 

From bakery Jan de Groot	

Brabant sausage roll	 4.10

Vega sausage roll  	 3.95

Ice cream sundae Cé 	 7.00

JUICES

Smoothie	 4.70 

Mango − Passion fruit

Smoothie	 4.70 

Strawberry − banana

Fresh orange juice	 4.80 

Fresh orange juice, large	 7.15 
		
Rhubarb nectar	 4.60

Royal Club Apple juice	 3.40

Royal Club Tomato juice	 3.40

Children’s apple juice	 2.00

Every last Friday of the month 
with DJ in Brasserie

Plateau Cé Special 	 19.00 

Selection of hot and cold bites

Brabant drinks board  	 18.00 

Selection of the best vegetarian bites

Selection of our	 17.50 
refined cheeses	

Breadboard 	 4.80

Marinated olives 	 4.50 

 
Crudite of vegetables 	 5.50

Bitterballen 8 pieces 	 8.95

Panko shrimps	 8.50

Gyoza vegetables 	 8.50  

COCKTAILS

Porto Summer   	 12.50 

Graham’s Blend − Tonic − Lemon − Mint

Mojito*	 9.25 

Rum − spa red − lime − mint − cane sugar

Aperol Spritz 	 8.85 

Aperol – Prosseco – spa sparkling − orange

Pornstar Martini   	 13.00 

Vodka – Koekie – passion fruit – lime – pineapple juice

Espresso Martini* 	 11.50 
Vodka – Kahlua – espresso

Limoncello Spritz  
Limoncello – Prosseco – spa sparkling – lime

BEERS ON TAP

Heineken	 3.65 

(Whistle 3.35 −  50cl glass 6.95)

Heineken 0.0	 3.45

Brand seasonal beer	 5.35	
		
Affligem Blond	 5.65	
		
Affligem Dubbel	 5.65	
		
Affligem Tripel	 5.65

         Fancy a local beer? 
Jheronimus  	 5.70

BOTTLED BEERS

Duvel 	 6.20

La Chouffe Blond	 6.20

Wet Brewery ‘T IJ (Double) 	 6.20

Zatte Brewery ‘T IJ (Tripel) 	 6.20

IPA Brewery ’T IJ 	 6.20

IJwit ‘T IJ	 6.20

Liefmans Fruitesse	 4.70

Brand beer	 3.70 

Amstel Radler 	 3.65 

Beers 0.0 

Liefmans Fruitesse 0.0	 4.70

Amstel Radler 0.0	 3.65

Affligem Belgian white 0.0 	 4.35

SOFT DRINKS

Sourcy still	 3.25

Sourcy sparkling	 3.25

Pepsi Cola 	 3.25

Pepsi Cola Max 	 3.25

7-up Free	 3.25

Sinas	 3.25

Lipton Ice Tea	 3.25

Lipton Ice Tea Green	 3.25

Rivella	 3.50

Cassis	 3.50

Double Dutch Tonic	 4.10

Double Dutch Bitter Lemon	 4.10

Double Dutch Ginger Ale	 4.10

Cé water still of sparkling	 3.40 

75cc

Mineraalwater Sourcy red	 6.50 

75cc

Mineral water acid blue 	 6.50 

75cc Rillette of goose and pork 
Served with bread, mustard and cornichons

11.50

TIP FROM THE CHEF

TIP

SERVING WITH
A HOMEMADE COOKIE

Ask about
our special

children’s menu!
MORE IN THE MOOD 
FOR A GIN TONIC?

Ask about our digestives menu.

*Can also be ordered without alcohol 

Scan the QR code 
and order safely and directly!



Chenin blanc 

(Loire, France - fresh fruity)    bottle 39.50

Château Peyrelongue 
Saint Émilion Grand Cru 

(Bordeaux, France - mature)    bottle 48.00

 

For our entire wine  
assortment, 

ask for our wine list!

 WE LOVE TO SEE YOU ENJOYING YOURSELF

BUBBLES

Clos Amador Brut Cava 	 6.50  
Penedès, Spain	 bottle 32.00

Langlois Chateau Crémant	 bottle  39.50 
Loire, France 

Bollinger Champagne Brut	 bottle  85.00 
Aÿ, France

WHITE

Sauvignon Blanc L’Avenir	 5.30   
Stellenbosch, South Africa - fresh	 bottle 26.50  

Pinot Grigio Farina 	 6.10 
Veneto, Italy - fresh 	 bottle 30.50

Chardonnay Lunaris 	 5.00 
San Juan, Argentina - combi fresh/ripe	 bottle 25.00 

ROSE

Selection Cazal Viel	 5.20 
Pays d´Oc, France - fresh	 bottle 26.00

La Vie en Rose	 bottle  38.00 
Côtes de Provence, France - mature 

SWEET

Bernkasteler  	 4.95 

Mosel, Germany - sweet 	 bottle 24.75

RED

Merlot Oxford Landing	 5.00  

South Australia - fresh 	 bottle 25.00

Grenache Syrah Artesis 	 5.70  

Côte du Rhône, France - combination fresh/ripe  	 bottle 28.50

Tempranillo Principe 	 6.10  

de Viana reserva	 bottle 30.50   
Navarra, Spain - mature

PORT & SHERRY

Grahams fine White port Douro	 4.95 

Douro, Portugal 

Grahams Tawny port Douro	 5.95 
Douro, Portugal 

Grahams Six Grapes Douro	 6.95 
Douro, Portugal 

Grahams Tawny 10 Years	 7.20  
Douro, Portugal 

Barbadillo Amontilado Sherry	 6.95 

Jérez, Spain

Barbadillo Oloroso Sherry 	 5.95 

Jérez, Spain

Barbadillo Fino Sherry 	 3.95 

Jérez, Spain

Osborne Pedro Ximenez Sherry 	6.20 

Jérez, Spain

WINE TIP

Penthouse Central has 
a beautiful roof terrace  

for a private dinner or drinks  
with an exclusive group.  
Ask for the possibilities.

GOOD TO KNOW

Pizza Serrano 
With tomato sauce − mozzarella − serrano ham − 

rocket salad − garlic oil

13.95 

---------

Black Angus burger Cé 
Brioche bun − cheddar − caramelized onions − 

barbecue sauce − tomato − little gem lettuce − salad − fries

21.50

TIP FROM THE CHEF

LOOKING FOR A NICE GIFT? CONSIDER A GIFT VOUCHER FROM BRASSERIE CÉ.

Fresh from
the stone oven!


