
1. Local produce menu : 19,90 €  
(excluding drinks)

Leek and Val Dieu cheese quiche
Salad with a vinaigrette dressing

*****
Fillet of chicken cooked in Bière des Hertcheûses beer

Crushed potatoes with spring onions
Grilled vegetables

*****
Pear and chocolate strudel,

Custard sauce

2. Regional cheese board : 15,70 €  
+  coalminer’s beer  or Hauler’s beer 

3. Meatballs with Liège sauce : 14,20 €  
+  French fries + 1 Jupiler or 1 softdrink  

4. School menu (up to 12 years old) : 9,50 €
1 meatball with tomato sauce + French fries  + 1 fruit juice  

Our Chef proposes his produce from the «Land of Herve».

4) Café «Le Puits sans Faim» : seats 120, with a further  
60 on the terrace.    

2) Multifunction room (330 seats) : Picnic area for schools. This room 
can also accommodate large groups.

1) Restaurant for groups: 160 seats.

3) Restaurant «Le Chalet»: for families, 70 seats.
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 Group Menus  
(prices available till 30/06/2022)
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MENUS FOR GROUPS (min. 15 pers.). prices available till 30/06/2022.
Just one thing - for the best service within a reasonable time, you should order the same menu for the whole group 
(see Conditions, p.9).  Enjoy your meal! 

These menus are served in the restaurant for groups at Blegny-Mine. Breakfasts and teas are served at the café 
«Le Puits sans Faim» or in the multifunction room according to the number of  guests. 

«Les Glaneuses» Menu

Mushrooms on toast with Ardennes ham 

and a mixed green salad

*****

Waide suckling pig rack duo 

Whole-grain mustard sauce

Potato and onion pancake

*****

Cramique brioche French toast  

with Liège syrup

Vanilla ice-cream

25,20 €

Briquet Menu

Custard Sauce 

*****

Grilled Chicken Leg with a Cider 

Sauce 
Trio of Raw Seasonal Vegetables 

Fried Potatoes

*****

Warm apple tart

16,50 € 

Hauler’s Menu

Country Terrine with St Remy Pears 

Trio of raw seasonal vegetables

*****

Claw’tîs’ Style Liège Salad  

Grilled Sausage  
Grilled Tomato 

*****

Crème brûlée flavoured  

with lemon Pékèt 

20,50 € 

Coalminer’s Menu

A cassolette of warm Crameux cheese 

Smoked ham from Chez Renard of Visé

*****

Thinly sliced roast suckling pig, 

Herve doux and endive sauce 

Duo of seasonal vegetables 

Potato Croquettes

*****

Real Caf& Liégeois (ice-cream) 

Duo of biscuits

 22,30 €

«Les Porions» Menu

Bouquet des Moines cheese on toast 

Coalminer’s beer coulis 

Mixed green salad

*****

Parmentier of knuckle of pork  

and caramelised onions 

Duo of seasonal vegetables

*****

Festive Lacquemant waffle 

     Scoop of vanilla ice-cream

22,20 €

REGIONAL APERITIFS

Coalminer’s beer  / Hauler’s beer	 3,50 €

«Trembleur» kir	 3,50 €

Coalminer’s cocktail 	 3,70 €

BREAKFASTS

Coffee / tea + croissant + jam	 4,50 €

Coffee / tea + 2 rolls (Pain du Val Dieu 

         and Aubel braised ham)	 5,30 €

For an extra charge, unlimited coffee / tea	 0,50 €

TEA

Rice tart or apple tart + coffee / tea	 5,50 €             

   

     

COUNTRY BUFFET

Soup, 3 sorts of bread, assorted cold meats (barbecued 
ham, salami, Crème d’Aubel paté), 2 sorts of cheese (Pain 
du Val-Dieu and Bouquet des Moines), butter, jam, choco-

late, coffee or tea, all served from the buffet table 	

	 14,80 €   

DRINKS

Soft or Jupiler 	 2,20 €

Coffee / tea	 2,20 €

1/2 Wine	 12,00 €

FIXED PRICE DRINKS

 «Trembleur» kir + 1/4 of wine + coffee / tea	  11,50 € 
Extra 1/4 water	 + 1,50 € 
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