
R E S T A U R A N T

R E S T A U R A N T

Rosé wines
Monteclain - Grenache

France 

9 - 40

White wines 
Campo Di Cristobal - Pinot Grigio 

Italy 
Croix d'Or - Chardonnay 

France
Babydoll - Sauvignon Blanc 

New Zealand 
Markowitsch - Grüner Veltliner

Austria 
Marques de Riscal - Verdejo - Rueda

Spain 
J. Mellot - Sauvignon Blanc - Sancerre 

France
J.Drouhin - Macon-Villages

France 
Luigi Bosca de Sangre Blend

Argentina 
Tenuta Luisa - Pinot Grigio 

Italy - 

9 - 40

8 - 38

13 - 60

60

55

95

75

85

75

Red wines 
Croix d'Or - Merlot Réserve 

France 
Tenuta Giglio - Montepulciano D'Abruzzo

Italy 
E. Guigal - Cotes du Rhone blend

France 
La Linda - Malbec

Argentina 
Frescobaldi Castiglioni - Chianti

Italy
Marques de Riscal - Tempranillo

Spain 
Luigi Bosca de Sangre - Malbec

Argentina
Mapu Reserva - Merlot

Chile 
Marques de Riscal - Rioja Reserva 

Spain 

10 - 45

9 - 42

14 - 65

12 - 60

105

50

95

70

60

Join us on Instagram! 
@atrium.bruxelles

Champagne  & Sparkling wines 

Cava Nuria - Brut
Spain 

Prosecco Brioso Spumante
Italy 

Champagne Eugene III Brut
France 

12 - 55

14 -65

19 - 115



Fresh & Fit
Classic César salad chicken
Classique salade César au poulet
1.2 - 2 -10 - 11 - H  

                    
César salad with grilled tuna
César salade au thon
 1.2 - 2 - 4 -10 - 11 - H                   

Meat & Grill
Black Angus sirloin steak, mesclun, fresh fries. 300gr
Contrefilet black angus, mesclun, frites fraîches, 300gr
GF - DF - H

Dry aged black Angus beef short loin, mesclun, fresh fries, 200gr
Black angus maturé, mesclun, frites fraîches, 200gr
GF - DF - H

New York steak , mesclun, fresh fries, 400gr
New York entrecôte, mesclun, frites fraîches, 400g
GF - DF - H

Sauce: truffle butter/beurre truffé,  béarnaise sauce, or green pepper/poivre vert
                                       7 - 12                                                                               2 - 7 - 12                                                            2 - 6 -7 - 9 - 10

Grilled cockerel, lemon, rosemary with mesclun and fresh fries
Coquelet grillé , citron, romarin avec mesclun et frites fraîches
GF - DF - H      &        1.2 - 2 -7- 10 - H (sauce)

Grilled “Collection Angus beef burger” 200gr, fries
“Burger de boeuf angus” 200gr, frites fraîches
 1.2 - 2 - 7 - 10 - H

          
Grilled “Portobello burger”, goat cheese, red onions, truffle mayo, fries
Burger Portobello, fromage de chèvre, ognions rouge, mayonaise de truffe, frites fraîches
1.2 - 2 - 7 - 10 - H

                
Fish & Chips with tartare sauce
Fish & Chips avec sauce tartare
1.2 - 2 - 4 - 6 - 7 - 9 - 10 - 13

R E S T A U R A N T

45

35

54

28

32

Collection classic

25

27

Sweets

Belgian waffle, dark chocolate crumble, vanilla ice cream by “Vincent Denis”
Gaufre belge, crumble chocolat noir et glace à la vanille de “Vincent Denis”
1.2 - 2 - 6 - 7 

Dame blanche, vanilla ice cream with Belgium chocolate sauce
Dame blanche, glace vanille avec sauce au chocolat belge
2 - 6 - 7

Chocolate fondant, pistachio ice cream
Coulant au chocolat, glace à la pistache 
1.2 - 2 - 6 - 7 - 8.5

Belgian cheese platter (5 varieties)
Planche de fromages Belges (5 variétés)
1.2 - 7 - 8.1 - 8.2

Belgian fries                                                                 
Frites

Sweet potato fries
Frites patate douce

Grilled potatoes
Pomme de terre confite

Sides . Garnitures
6 6

8

6

7

Mesclun Salad
Salade mesclun

Pan fried vegetables
Legumes poêlés

22

Pasta & More
Paccheri with ragù, tomato sauce, pecorino cheese
Paccheri au ragù, sauce tomate, pecorino
1.2  - 2 - 7 - H

         
Tagliatella alla Norma, eggplant, tomato, burrata stracciatella
Tagliatella alla Norma, aubergine, tomate, burrata stracciatella
1.2  - 2 - 7 - H

       
Chicken Club Sandwich with fries and salad
Club sandwich poulet avec frites et salade
1.2  - 2 - 7 - 10 - 11

                       

22

22

25

34

14

14

12

19

8
Nuts
Noix

1
Gluten
Gluten

9
Celery
Céleri

2
Eggs
Œufs

GF
Gluten-free
Sans gluten

3
Crustaceans

Crustacés

10
Mustard

Moutarde

DF
Dairy-free
Sans lait

 

4
Fish

Poisson

11
Sesame
Sésame

PB
Plant-based

Végétal

5
Peanuts

Arachides

12
Sulfites
Sulfites

6
Soya
Soja

V
Vegetarian
Végétarien

13
Molluscs

Mollusques

14
Lupin
Lupin

7
Dairy
Lait

FOOD ALLERGIES OR INTOLERANCES?

H
Halal
Halal

Gluten 
1.1 Haver / Avoine 
1.2 Wheat / Blé 
1.3 Barley / Orge
1.4 Rye / Seigle

Nuts / Noix
8.1 Walnut / Noix
8.2 Hazelnut / Noisette
8.3 Pecan
8.4 Brazil / Bresil

8.5 Pistachio / Pistache
8.6 Macadamia 
8.7 Almonds / Amandes
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