Cocklails

MIMOSA LA FABRIQUE
Jus de pamplemousse, bulles,
glagons

PIMM’S
Fever-Tree Ginger Ale

APEROL SPRIT2Z
The real good one

MOSCOW MULE

VVodka, Ginger Beer, citron

GIN HENDRICK’S

Fever-Tree Mediterranean

<

Sofr

SPA 2501
BRU socL
COCA

Regular, zero
JUS POMME
JUS ORANGE
ORANGINA

BIGTOM
Jus de tomate épicé

FEVER-TREE
Indian tonic, ginger ale,
ginger beer

10

11

11

11

13

3.8

4,5

3,8

Bears

STELLA ARTOIS 25cL
HOEGAARDEN 25c.
LEFFE BLONDE 250

BRASSERIE DE LA SENNE

TARAS BOULBA 33cL
ZINNEBIR 33cL

BRASSERIE LUPULUS

BLONDE TRIPLE 33cL
PAPEGAEI 33c.

Weires

———————

BLANC

ROSE

ROUGE

CHATEAU MARTET
Sainte-Foy de Bordeaux

BASA
Cia de Vinos Telmo Rodriguez

OSTALCAZES
Pays d’Oc

PERLE DEROSE
Domaine Réal Martin

MARQUIS DEBEYLOT
Bordeaux

LA VENDIMIA

Palacios Remondo - Rioja
ELU MEILLEUR VIGNERON DU MONDE 2021

CAVA

Mas codina Reserva

CHAMPAGNE

Laurent-Perrier Brut

3.5

4,5/28

32

4,5/28

35

4,5/28

35

42

75

Parc d’Egmont
44/z Boulevard de Waterloo
1000 Bruxelles

LAFABRJQUE

WEBSITE

www . lafabriqueresto.be

INSTAGRAM
lafabriqueresto

WI-FI
La Fabrique password:
lafabrique

PAS D’ADDITIONS SEPAREES

LAFABRIQUE




B fe k. /M /— MONDAY-FRIDAY

—  09:00 - 11:00

CROISSANT/ 2,8
CHOCOLATE CROISSANT
CINNAMON ROLL 4,5
PANCAKES 13

Caramelized nuts,
maple syrup, butter

OVERNIGHT CHIA 10
Coconut milk, cinnamon,
peanut butter, seasonal fruits

HOMEMADE GRANOLA 9,5
Greek yogurt*, hazelnut butter,
seasonal fruits

*or coconut yogurt CEaD + 1.5

BANANA BREAD 10,5
Coconut yogurt, maple syrup,
seasonal fruits

SCRAMBLED EGGS TOAST 12,5
Sourdough bread, spinach
AVOCADO TOAST 11,5
Sourdough bread, spinach
EXTRA
Feta 2,5
Bacon 3
Avocado 3

DETOX JUICE 6
Beetroot, apple, ginger, lemon
MORNINGBOOST 6
Apple, carrot, orange

JUS VERT 6

Green apple, fennel,
basil, lemon

LIMONADE 5,5
Lemon, ginger, mint
THE GLACE 5,5

Matcha, lemon, mint

Lait de coco

Coffee by HONEST

o ——————
LUNGO /ESPRESSO 3.5
AMERICANO/ 4
DOUBLEESPRESSO
CAPPUCCINO 4
FLAT WHITE /LATTE 4,5
HAZELNUT LATTE 6
Lait d’avoine
HOT CHOCOLATE 4,5
100% Callebaut
CHAILATTE 5,5
DIRTY CHAI ]
MATCHA LATTE 5,5
EXTRA ESPRESSO SHOT 0.5
PLANT-BASED MILK 0.5
Coconut by Alpro, Oat by Oatly
MAKEITICED 0.5
ENGLISH BREAKFAST 3,5
EARL GREY 3.5
SENCHA 4
Premium organic japanese
green tea
FRESHMINT TEA 4
INFUSION 4

Mint, lemon, ginger

- )

“Uun : ‘ MONDAY-FRIDAY
é— 12:00 - 15:00

EGGS BENEDICT 18,5
Muffin, bacon, poached eggs,
hollandaise sauce, salad

ROYALEGGS 19
Muffin, salmon, poached eqggs,
hollandaise sauce, salad

MEXICAN-STYLEEGGS <& 18,5
Muffin, avocado, poached eqggs,
hollandaise sauce, salad

BEEF TARTARE 23,5
«RARE TO WELL-DONE»

Capers, pickles, fries, mayonnaise
FISH & CHIPS 20,5
Fries, tartar sauce, salad
CRISPY CHICKEN 18,5

Arugula, zucchini spaghetti,
lemony pesto, yogurt sauce

VEGETARIAN BURGER 19,5
WITHFETA

Homemade bun, potatoes,

tarragon sauce

LINGUINE WITH GORGONZOLA 13,5

Walnuts, arugula, parmesan

ITALIAN-STYLE 20,5
CLUB SANDWICH

Burrata, pancetta chips,

arugula, lemony pesto

FALAFEL SALAD 16,5
Quinoa, zucchini, beans,
tarragon and sesame vinaigrette

CHICKEN SALAD 17,5
Crispy bacon, avocado,
beans, lemony pesto

TOAST AVOCAT C=eaD 16,6
Sourdough bread,
zucchini spaghetti, salad

+ Feta 2,5

Hids

PASTA 12
Ham & Cheese
FISH & CHIPS 13,56

Fries, mayonnaise

MONDAY-FRIDAY
09:00 - 17:00

Sweet

CHEESE CAKE 8,5
With Speculoos

CHOCOLATE CAKE 8
Homemade whipped cream

CARROT CAKE 8
White cheese frosting

GOURMET COFFEEORTEA 10,5

Chocolate cake, carrot cake,
sugar & apple tart

COOKIE 4.5
Double Chocolate

SIDE OF FRIES 5
Cooked in beef fat

ruunch

SATURDAY-SUNDAY
10:00 - 15:30

EGGS BENEDICT
Muffin, bacon, poached eggs,
hollandaise sauce, salad

ROYALEGGS
Muffin, salmon, poached eqgs,
hollandaise sauce, salad

MEXICAN-STYLEEGGS <5
Muffin, avocado, poached eqggs,
hollandaise sauce, salad

TOAST AVOCAT (=
Sourdough bread, zucchini
spaghetti, salad

+ Feta

BRIOCHE TOAST

& SCRAMBLED EGGS

Spinach, lemony pesto
+ Grilled Porchetta

BURRATA &
Grilled zucchini, spinach,
lemony pesto

CRISPY CHICKEN
Arugula, lemony pesto,
yogurt sauce

SIDE OF FRIES
Cooked in beef fat

SUPPLEMENT
Avocado
Smoked Salmon
Scrambled Eggs

OVERNIGHT CHIA G (e
Coconut milk, cinnamon,
peanut butter, seasonal fruits

FRENCH TOAST 10,5
Caramelized nuts, maple syrup,
seasonal fruits

HOMEMADE GRANOLA 9,5
Greek yogqurt*, hazelnut butter,
seasonal fruits

*or coconut yogurt CvEeaD 1,5

BANANA BREAD 10,5
Coconut yogurt, maple syrup,
seasonal fruits

PAIN AUX FRUITS SECS
Gouda cheese, salted butter,
homemade jam

Sweet

CHEESE CAKE
Au speculoos

CHOCOLATE CAKE
Homemade whipped cream

CARROT CAKE
White cheese frosting

CAFE OU THE GOURMAND
Chocolate cake, carrot cake,
sugar & apple tart

COOKIE OF THE DAY
AVAILABLE AT THECOUNTER




