
Samedi & dimanche 10.00-14.30
MENU

BRUNCH

toasts salés
Choisissez un de nos toasts signature

13.90Pain gris de campagne, houmous, patates douces, avocats, feta, grenades, 
menthe, saladeN°21

15.90Pain gris de campagne, guacamole, saumon, tomates cerises, grenades, graines au 
soja et paprika, ciboulette, oignons pickles, saladeN°7

14.90BuN, Poulet pané au panko, guacamole, coleslaw, cacahuetes, cerfeuil, oignons 
pickles, mayonnaise-sriracha N°0

15.90Brioche perdue, pesto rosso, burrata, raisins, tomates cerises, roquette, 
amandes effilées, tomates séchées, crème balsamiqueN°5

toast salé à composer
Composez votre toast selon vos envies 13.90

choisir 1 base
guacamole / HOUMOUS / BURRATA



 

 

CHOISIr 1 GARNITURE
PATATEs DOUCEs / SAUMON (+3€) /  Jambon de parme (+2€) / Burrata (+2€) / AVOCATs (+2€) 

OEUF SUR LE PLAT (+2€) / BACON (+1.5€) 

Choisir 3 toppings
TOMATEs CERISEs / raisins / poire / Coleslaw / TOMATEs SÉCHÉEs / FETA (+0,5€) / Chèvre  (+0,5€) / 
GRENADEs / MENTHE  / ciboulette / roquette / OIGNONS FRITS / cacahuetes / GRAINES AU soja et PAPRIKA / 
AMANDES EFFILÉES / SESAME NOIR / OIGNONS PICKLES


sucré

pancakes
PANCAKES, COMPOTÉE DE fruit, MASCARPONE, FRUITS FRAIS DE SAISON, PÉPITES DE CHOCOLAT, 
AMANDES EFFILÉES, SIROP D’ERABLE

pain perdu
DEUX TRANCHES DE BRIOCHE PERDUE, CARAMEL BEURRE SALÉ MAISON, FRUITS FRAIS DE SAISON, AMANDES 
EFFILÉES ET SÉSAME GRILLÉ AU MIEL


AçAÏ BOWL
AÇAÏ (HOLY BERRY), MUESLI, FRUITS FRAIS DE SAISON, PEANUT BUTTER (BUDDY BUDDY), coco râpée, 
graines de chia  ET QUINOA SOUFFLé

12.90


12.90

12.90

desserts

Banana Bread

Carrot cake

cake café et noix

brownie chocolat noir et fleur de sel (GF)

Brownie matcha coco

tarte pomme-caramel salé

tarte pécan

cookie chocolat noir et noix de pécan

cookie matcha et chocolat blanc

Energy ball (coco & date, abricots, pistaches, noisettes)

4.5

4.5

4.5

4.5

4.5


5

5


3.8

3.8

2.5


EXTRAS : FEta (1.5€) / OEUF SUR LE PLAT (+2€) / BACON (+1.5€) / SAUMON (+3€) /  Jambon de parme (+2€)  / PATATEs 
DOUCEs (1€) / guacamole (+2€) / Burrata (+2€) / Chèvre (+1.5€) 

CROFFLE 
croissant-gaufre, compotée de fruit, mascarpone, bananes, coulis de speculoos, crunchy de 
speculoos 

12.90



BOISSONS CHAUDES
BY LA BAIE COFFEE ROASTERS

Notre gamme de café en décaféiné.

Laits végétaux : amande, avoine, coco (0,5).

Espresso


Americano


Cappuccino


Flat White


Latte Macchiato


Vanille, Caramel, speculoos ou noisette


Pumpkin Spice Latte 


Chai Latte (Dirty Chaï + 0.5)


Matcha Latte


Golden Latte


Chocolat chaud


Thé vert du Hammam


Thé vert Genmaïcha


Thé noir Blue of London


Infusion 

2.2


2.5


3.5


4


4


4.5


4.5


4.5


4.5


4.5


3.5


3.5


3.5


3.5


3.5



www.myrorestaurant.be

boissons froides

Eau plate/pétillante


Ice-Tea Maison


Ice-Tea Maison (cruche 1L)


Kombucha (bio)


Maté (bio)


Limonade Citron (bio)


Limonade Orange sanguine (bio)


Limonade Gingembre (bio)


Jus d’orange (bio)


Jus de pomme-rhubarbe (bio)


Iced Latte


(Vanille, Caramel, noisette, speculoos) 


Iced Chaï Latte


Iced Matcha Latte 


Coca / Coca Zero


Smoothie du jour 

2.5/5


4.5


10


4.2


4.2


4.2


4.2


4.2


3.8


3.8


4


4.5


4.5


4.5


3


    5


bières

Stella (au fût)


Hoegaarden blanche (au fût)


Delta IPA


Jungle Joy (mangue et passion)

2.5/5


2.5/5


4.5


4.5


vins et bulles

Vin blanc


Vin rouge


Rosé


Bulles


Mimosa


No Spritz


Espresso Martini 

4.5 - 22


4.5 - 22


4.5 - 22


7 - 28


7


8


8



saturday & sunday 10.00-14.30
MENU

BRUNCH

Salty toasts
Choose one of our signature toasts

13.90hummus, sweet potatoes, avocados, feta, pomegranates, mint, pickled 
onions, saladN°21

15.90guacamole, salmon, cherry tomatoes, pomegranates, chives, soy and paprika 
roasted seeds, onion pickles, saladN°7

15.90Brioche perdue, pesto rosso, burrata, grapes, cherry tomatoes, rucola, sun-
dried tomatoes, sliced almonds, balsamico 

N°5

14.90bun, panko fried chicken, guacamole, coleslaw, peanuts, parsley, pickled 
onions, sriracha-mayonnaise N°0

build your own toast
Compose your toast according to your desires

13.90

choose 1 base
guacamole / HUMMUS / BURRATA 

choose 1 GARNish 
SWEET potatoes / SALMON (+3€) / parma ham (+2€) / AVOCADOs (+2€) / 
Burrata (+2€) / FRIED EGG  (+2€) / BACON (+1.5€) 

choose 3 toppings
CHERRY TOMATOes / grapes / Pears / COLEslaw / DRIED TOMATOes / FETA (+0,5€) / goat cheese (+0,5€) /  
POMEGRaNAtes / MINT / CHIVES / RUCOLA / FRiED ONIONS / peanuts / SOY and paprika roasted seeds / 
SLiced ALMONDS / BLACK SESAME / PICKLED ONIONS


sweet

pancakes
PANCAKES, STEWED Fruit, MASCARPONE, FRESH SEASONAL FRUITs, CHOCOLATE CHIPS, SLICED ALMONDS, 
MAPLE syrup


brioche perdue

TWO SLICES OF BRIOCHE, HOMEMADE SALTED BUTTER CARAMEL, FRESH SEASONAL FRUITs, SLICED 
ALMONDS AND HONEY ROASTED SEEDS 


AçAÏ BOWL
ACAI (HOLY BERRY), MUESLI, FRESH SEASONAL FRUITs, PEANUT BUTTER (BUDDY BUDDY), grated coco,  chia, 
PUFFED qUINOA

12.90

12.90

12.90

Banana Bread

Carrot cake

coffee and nuts cake

Dark chocolate and fleur de sel brownie (GF)

matcha coco brownie

Apple and salted caramel Pie

pecan pie

dark chocolate and pecan cookie

matcha and white chocolate cookie 

Energy ball (coconut & date, apricot, pistachio, hazelnut

4.5

4.5

4.5

4.5

4.5


5

5


3.8

3.8

2.5 

EXTRAS : FEta (1,5€) / FRIED EGG (+2€) / BACON (+1.5€) / SALMON (+3€) /  PARMA ham (+2€)  / sweet potatoes 
(1€)  / goat cheese (1.5€)  / guacamole (+2€) / burrata (+2€)

croffle 

half croissant-half waffle, stewed fruit, mascarpone, bananas, speculoos syrup, crunchy 
speculoos

cakes 

12.90



hot drinks
BY LA BAIE COFFEE ROASTERS cold drinks

2.5


4.5


10


4.2


4.2


4.2


4.2


4.2


3.8


3.8


4


4.5


4.5


4.5


3


5 

beers

Stella (on tap)


Hoegaarden blanche (on tap)


Delta IPA


Jungle Joy (mango and passion)

2.5/5


2.5/5


4.5


4.5

wines and bubbles

White wine (25cl)


Red wine (25cl)


Rosé


Bubbles


Mimosa


No Spritz


Espresso Martini

4.5 - 22


4.5 - 22


4.5 - 22


7 - 28


7


8


8

Our coffee offer is also proposed in decaffeinated.

Our range of vegetable milk is composed of :

almond, oat and coconut (0.5) .

www.myrorestaurant.be

Espresso


Americano


Cappuccino


Flat White


Latte Macchiato


(Vanilla, Caramel, Hazelnut, Speculoos)


Pumpkin spice latte


Chaï Latte (Dirty Chaï + 0.5)


Matcha Latte


Golden Latte


Hot chocolate


Hammam Green tea


Genmaïcha Green tea


Blue of London Black tea


Infusion 

2.2


2.5


3.5


4


4


4.5


4.5


4.5


4.5


4.5


3.5


3.5


3.5


3,5


3.5

Still/sparkling water 


Homemade Ice-tea 


Homemade Ice-tea Jar (1L)


Kombucha (organic)


Maté (organic)


Lemonade (organic)


Blood orange lemonade (organic)


Ginger lemonade (organic)


Orange juice (organic)


Apple-Rhubarb juice (organic)


Iced Latte


(Vanilla, Caramel, Hazelnut, Speculoos) 


Iced Chaï Latte


Iced Matcha Latte 


Coke / Coke Zero


Smoothie of the day 


