
bols à composer
Chaque bol comprend : 1 base et 1 sauce inclus dans le prix de base

composition conseillée :

1  base, 1 sauce, 1 protéine, 1 légume cuit 
et 3 toppings

m - 7€ L -  9€

taille

bases
salade

boulgour

pâtes sardes

lentilles

patates douCES (2€)

BROCOLIS (2€)

CHAMPIGNONS (2€)

POTIMARRONS (2€)


légumeS cuits

falafels (2€)

croquettes d’edamame (2€)

HALLOUMI FRIT (2,5€)

poulet panko (2,5€)

boulettes de viande (2,5€) 

protéines

Pommes (0.8€)

PAMPLEMOUSSES (0.8€)

Raisins (0.8€)

Edamame (0,8€)

Grenades (0.8€)

MAÏS GRILLÉ (0.8€)

CÂPRES (0.5€)

Oignons pickles (0,5€)

Basilic (0,5€)

Menthe (0,5€) 

CORIANDRE (0,5€)

Roquette (0.8€)


Oignons frits (0.5€)

Cacahuètes (0.5€)

Sésame noir (0.5€)

graines au paprika (0.8€)

Tomates séchées (1€)

Tomates cerises (1€)

COLESLAW (1€) 

Feta (1.5€)

Chèvre (1.5€)

Parmesan (1.5€)

houmous (1.5€)

TOPPINGS 

1

2

Mayonnaise soja-sésame

Vinaigrette miel moutarde

TAHINI

mayonnaisE-sRIRACHA

Pesto rosso 

sauces3

4

5

6

accompagnements CHAUDS (New!)                                                               .       DESSERTS 

Banana Bread

Carrot cake

Cake Café-noix

brownie chocolat noir et fleur de sel (GF)

Brownie Matcha coco 

TARTE POMME et CARAMEL AU BEURRE 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

BOLS SIGNATURE
Choisissez un de nos bols signature

pâtes sardes, boulettes de viande, CHAMPIGNONS, tomates cerises, raisins, 
ROQUETTE, PARMESAN, CÂPRES, BASILIC, PESTO ROsso N°10 M - 12.90


L - 14.90

lentilles, croquettes d’edamame, BROCOLIS, PAMPLEMOUSSES, EDAMAME, 
CORIANDRE, cacahuetes, oignons frits, mayonnaise-SRIRACHAN°26 M - 12.90


L - 14.90

boulgour, falafels, POTIMARrONS, EDAMAME, houmous, FETA, grenades, menthe, 
oignons pickles, sauce tahiniN°2 M - 12.90


L - 14.90

salade, poulet panko, patates douces, tomates cerises, pommes, graines au 
paprika, parmesan, oignons pickles, vinaigrette miel moutardeN°8 M - 12.90


L - 14.90

BOLS SIGNATURE
Choisissez un de nos bols signature  (nous acceptons volontiers le changement d’un ingrédient maximum)  

N°10 M - 12.90

L - 14.90

N°26 M - 12.90

L - 14.90

N°2 M - 12.90

L - 14.90

salade, poulet panko, patates douces, tomates cerises, pommes, graines au 
paprika, parmesan, oignons pickles, vinaigrette miel moutardeN°8 M - 12.90


L - 14.90

SALADE, HALLOUMI FRIT, Patates douces, AVOCATs, coleslaw, MAÏS GRILLÉ, 
grenades, menthe, Cacahuètes, vinaigrette miel-moutarde N°20 M - 12.90


L - 14.90

tous nos plats 

peuvent être emportés ou livrés

lu - ve (lunch)   11h30-14h30

sa - di (brunch)   10h00-14h30

En cas d’allergies ou d’intolérances, veuillez vous adresser à notre personnel pour qu’il vous fournisse le tableau des allergènes.

HIVER 2023

halloumi frit

(mayonnaise sriracha, coriandre, sésame noir)

falafels

(houmous, sauce tahini, grenades)

Croquettes d’edamame

(mayonnaise soja-sésame, coriandre, sésame noir

Boulettes italiennes

(Roquette, mayonnaise sriracha)

potimarrons rôtis

(Chapelure parmesan-panko, sauce tahini)



6.5



6.5



6.5



6.5



6



BOISSONS CHAUDES
BY LA BAIE COFFEE ROASTERS

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


Cola / Cola Zero

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


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


8


8


8

Notre gamme de café en décaféiné.

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

Espresso


Americano


Cappuccino


Flat White


Latte Macchiato


(Vanille, Caramel, Speculoos ou Noisette)


Pumpkin Spice Latte 


Chaï Latte  (Dirty Chaï + 0.5)


Matcha Latte 


Golden Latte


Chocolat chaud


Thé vert du Hammam


Thé vert Genmaicha 


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




bruncH DU WEEK-END 


tous les samedis & dimanches


10h00-14h30


réservation conseillée

www.myrorestaurant.be

En cas d’allergies ou d’intolérances, veuillez vous adresser à notre personnel pour qu’il vous fournisse le tableau des allergènes.



BUILD YOUR bowl
Each bowl includes 1 base and 1 sauce in the starting price

m - 7€ L -  9€

size

bases
salad

bulghur

sardinian pasta

lentils

sweet potatoes (2€)

BROCOLIS (2€)

MUSHROOMS (2€)

PUMPKINS (2€)

cooked vegetables

falafels (2€)

edamame croquettes (2€)

Fried halloumi (2.,5€)

panko chicken (2,5€)

meatballs (2,5€)

proteines

Apples (0.8€)

GRAPEFRUITS(0.8€)

Grapes (0.8€)

GRILLED CORN (0.8€)

Edamame (0.8€)

CAPERS (0.5€)

Basil (0.5€)

Mint (0.5€) 

CORIANDER (0.5€)

Rucola (0.8€)

Pomegranates (0.8€)

TOPPINGS

1

2

soy-sesame mayonnaise

Honey and mustard dressing

TAHINI

sriracha mayonnaise

pesto rosso 

SAUCES3

4

5

6

recommended composition:

1 base, 1 sauce, 1 protein, 1 cooked 
vegetable and 3 toppings

 HOT SIDES (new!)                                                                                                             sweets                                                                                                          

Banana Bread

Carrot cake

COFFEE & 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


 

SIGNATURE BOwLS
Pick one of our signature bowls (we gladly accept a maximum of 1 change of ingredient) 

sardinian pasta, meatballs, MUSHROOMS, cherry tomatoes, grapes, rUCOLA, 
PARMESAN, CAPERS, basil, PESTO ROSSO N°10 M - 12.90


L - 14.90

lentils, edamame croquettes, BROCOLIS, GRAPEFRUITS, EDAMAME, coriander, 
fried onions, peanuts, sriracha mayonnaiseN°26 M - 12.90


L - 14.90

bulghur, falafel, PUMPKINS, EDAMAME, HUMMUS, feta, pomegranates, mint, 
pickled onions, tahini sauceN°2 M - 12.90


L - 14.90

salad, panko chicken, sweet potatoes, cherry tomatoes, apples, paprika 
roasted seeds, parmesan, pickled onions, honey mustard dressingN°8 M - 12.90


L - 14.90

salad, fried HALLOUMI, sweet potatoes, AVOCADOS, coleslaw, GRILLED CORN, 
pomegranates, mint, peanuts, honey and mustard dressing N°20 M - 12.90


L - 14.90

all our dishes 

can be taken away or delivered

mo - fr (lunch)   11.30am-2.30pm

sa - su (brunch)   10.00am-2.30pm

paprika Roasted seeds (0.8€)

Fried onions (0.5€)

PICKLED ONIONS (0.5€)

Peanuts (0.5€)

Black sesame (0.5€)

SUN-Dried tomatoES (1€)

Cherry tomatoES (1€)

COLESLAW (1€)

Feta (1.5€)

Goat cheese (1.5€)

Parmesan (1.5€)

Hummus (1.5€)

In case of allergies or intolerances, please ask our staff for the allergen chart.

 . WINTER 2023

fried halloumi 

(sriracha mayonnaise, coriander, black sesame)  

Falafels

(hummus, tahini sauce, pommegranates)

Edamame croquettes

(soy-sesame mayonnaise, coriander, black sesame)

Italian meatballs

(Rucola, sriracha mayonnaise)

roasted pumpkins

(parmesan-panko crumb, tahini sauce)  


6.5



6.5



6.5



6.5



6



hot drinks
BY LA BAIE COFFEE ROASTERS

cold drinks

Still/sparkling water


Homemade ice-tea


Homemade ice tea Jar (1L)


Kombucha (organic)


Mate (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 


Cola / Cola Zero



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

beers

Stella (on tap)


Hoegaarden blanche (on tap)


Delta IPA


Jungle Joy (mango and passion)

2.5/5


4.5


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 & coconut (0.5) .

All our dishes can be taken away or delivered via our website

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


Genmaicha 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

www.myrorestaurant.be

WEEK-END BRUNCH !


EVERY SATURDAY & SUNDAY


10AM TO 2.30PM


Reservation is recommended

In case of allergies or intolerances, please ask our staff for the allergen chart.


