Buunch

House Street Frites
Hand cut Belgian street fries, served with a side of ketchup,
Meyboom's signature mustard, mayonnaise, or ranch.

Brunch Poutine
Street Frites topped with homemade gravy, Meyboom's beer cheese sauce,
cheese curds, two over easy eggs, Crispy onions, and jalapenos.

Li¢ge Waffle

The original Belgian waffle. Served with your choice of two toppings:
homemade whipped cream, Belgian chocolate sauce, maple syrup, caramel, Nutella,
speculoos, rambow sprinkles, pistachios, pecans, peanuts, strawberries, bananas, raspberries, & kiwis.

*Additional toppings 50¢ each

Build Your Own Omelet $-

Three egg omelet with your choice of three toppings:

Meats: bacon, sausage, ham,

Vegetables: tomatoes, avocado, onion, jalapenos, bruxelles sprouts, chives,
Cheeses: Meyboom’s beer cheese sauce, bleu, cheese curds, gruyere, parmesan

*Additional toppings $x each

Jeanneke’s Homemade Quiche
Texas-sized homemade quiche made by Mannekin Pis’ girlfriend Jeanneke.
Ask your server for this week’s creation.

Taste of Belgium
A sample platter with Bitterballen, Stellar Chicken, Street Frites, & Bruxelles Sprouts.

Smoked Salmon Board

Salmon and capers with cream cheese and thick brioche toast.

Croque Monsieur

Hot ham and Meyboom’s beer cheese sandwich.
*Make it 2 Croque Madame by adding an egg on top for $x

Chocolate Raspberry French Toast
Thick-cut brioche French toast dipped in spiced milk and covered in

Belgian chocolate sauce & fresh raspberries.




Avocado Mash

Smashed avocado toast with an egg on top.

Brioche Toast and Jam
Two slices of thick brioche toast with butter and assorted jams.

Mimosa

Cava, orange

Belgian Coffee
Irish whiskey, coffee, cream & Godiva Liqueur

Bloody Mary

Vodka, tomato, lemon

Sea Breeze

Vodka, cranberry, grapefruit

Southside

Gin, lemon, mint, egg white

Hemingway Special

Rum, grapefruit, maraschino, lime




