
PISTOLET
 CHEESE 3.2
 HAM 3.2
 CHOCO 3.2
 JAM 3.2
 CROISSANT 2.8

FRIED EGG WITH BACON 13
SCRAMBLED EGGS WITH BACON 13
OMELETTE 11
TOAST AVOCADO FRIED EGG 16.5

Boiled egg 2.5
Fried eggs (2 pieces) 6.5
Scrambled eggs 6.5
Fried bacon 6.5

SUPPLEMENTARY 
WITH BREAKFAST

BREAKFAST
(9H - 10.30H)



BREAKFAST MAISON MATHIS 28
 Glass of bubbles
 Fresh orange juice
 Coffee, tea or hot chocolate (2 pcs p.p.)
 Fresh fruit
 Range of bread and pistolets
 Jam and choco spread
 Range of charcuterie and cheese
 Smoked salmon
 Scrambled or fried eggs with bacon
 Yoghurt / granola 

BREAKFAST MAISON MATHIS (VEGETARIAN)   28
 Glass of bubbles
 Fresh orange juice
 Coffee, tea or hot chocolate (2 pcs p.p.)
 Fresh fruit
 Range of bread and pistolets
 Jam and choco spread
 Blini - herb cheese
 Toast avocado 
 Range of cheese



GIN COCKTAILS
BOMBAY SAPPHIRE  13
Fever-Tree Indian Tonic – lemon 
Flavor: herbal 

DOUBLE YOU GIN  14.5
Fever-Tree Indian Tonic – liquorice – lemon
Flavor: floral 

BULLDOG  14.5
Fever-Tree Mediterranean Tonic – zeste of lemon – rosemary 
Flavor: citrus 

BOMBAY BRAMBLE  14.5
Fever-Tree Mediterranean Tonic – red fruit – mint 
Flavor: soft and rich thanks to preserved raspberries 

GIN MARE  15.5
Fever-Tree Mediterranean Tonic – cherry tomato – rosemary 
Flavor: Mediterranean, herbal 

HENDRICK’S GIN  15.5
Fever-Tree Indian Tonic – cucumber 
Flavor: fresh

GINTONIETS 0.0 12
Botaniets Gin 0.0% – Fever-Tree Elderflower – lime



MOJITO        12.5
Bacardi – lime – mint 

BLOODY MARY                12.5
42 Below Vodka – tomato juice – lemon – rosemary 

MOSCOW MULE            13.5
42 Below Vodka – Fever-Tree Ginger Beer – lemon – mint

LAZY RED CHEEKS 13.5
Vodka – raspberry – violet

AMARETTO SOUR 13.5
Amaretto – citrus – cane sugar 

NEGRONI    14.5
Campari – Bombay Sapphire  – vermouth 

WHISKY SOUR                 14.5
Dewar’s 12Y – citrus – cane sugar

PORNSTAR MARTINI       14.5 
42 Below Vodka – vanilla – passion fruit – lime                 

COCKTAILS

MOCKTAILS
VIRGIN MOJITO  9.5
Non-alcoholic rum – lime juice – mint

ZERO ZERO  9.5 
Fever-Tree Ginger Beer – lime juice – Crodino 

VIOLET SOUR  9.5
SP Limonata – violet – cinnamon

CRAZY RED CHEEKS  10.5
Fryns Spiced – violet – raspberry



APERITIF

PORTO RED / WHITE 6.5
SHERRY DRY 6.5
CAMPARI 6.5
RICARD 6.5
KIR WITH WHITE WINE 6.5
KIR ROYAL WITH CAVA  8.5

CLASSICS

STRONGBOW APPLE  5.2 
STRONGBOW RED BERRY  5.2

CIDER

APEROL SPRITZ  9.5
LIMONCELLO SPRITZ  10.5
MARTINI BELLINI  9.5

SPRITZ

MARTINI NOLO VIBRANTE & TONIC 6.5
MARTINI NOLO FLOREALE & TONIC 6.5
CRODINO ORANGE  4.8
STRONGBOW 0.0 % 4.8

NON-ALCOHOLIC 

MARTINI BIANCO / ROSSO / FIERO  6.5
MARTINI BIANCO ROYAL  9.5
MARTINI FIERO ROYAL  9.5
MARTINI FIERO TONIC  9.5

VERMOUTH

OF THE HOUSE 9.5



WINE
WHITE      
Vin Divin – Chardonnay, France 

 GLASS 5.4
 BOTTLE 32

RED      
Larinum – Sangiovese and Merlot, Italy

 GLASS 5.4
 BOTTLE 32

ROSÉ    
Château Fontarèche – Grenache and Syrah, France 

 GLASS 5.4
 BOTTLE 32

SWEET     
Bernkastler – Riesling, Germany 

 GLASS 5.8
 BOTTLE 36

ask for 
our wine menu

BUBBLES & WINE



BUBBLES GLASS BOTTLE

CAVA ARTE LATINO  7.5 39

LE COUCHON BRUT    45

LE COUCHON ROSÉ    50

CHAMPAGNE     GLASS BOTTLE

MOËT & CHANDON                                        14.5 95  

RUINART BLANC DE BLANCS  125

RUINART BLANC DE BLANCS ROSÉ   145



BEERS
CRISTAL 25cl 3.2

GRIMBERGEN BLOND 33cl 4.8

HAPKIN  33cl 4.9

CRISTAL  0.0%  3.4

AFFLIGEM 0.0%  4.8

SCOTCH WATNEYS  3.8

VEDETT  3.8

VEDETT WHITE  3.8

LIEFMANS  3.8

DESPERADOS  4.2

LA CHOUFFE BLOND   4.9 

AFFLIGEM TRIPEL  5.2 

GRIMBERGEN DARK  5.2

WESTMALLE TRIPEL  5.2

DUVEL  5.2

CHIMAY BLUE  5.6

D
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COCA-COLA  3.4

COCA-COLA ZERO  3.4 

FANTA  3.4

SPRITE  3.4

GINI  3.6

LIPTON ICE TEA REGULAR  3.6

LIPTON ICE TEA GREEN  3.6

FUZE TEA BLACK TEA, PEACH, HIBISCUS  3.6

FUZE TEA GREEN TEA, MANGO, CHAMOMILE  3.6

FEVER-TREE INDIAN TONIC  4.8

FEVER-TREE MEDITERRANEAN TONIC  4.8

FEVER-TREE GINGER BEER  4.8

FEVER-TREE ELDERFLOWER  4.8

KOUDE CÉCÉMÉL  3.6

FRISTI  3.6

SOFTDRINKS

CHAUDFONTAINE STILL  

25 cl 3.2

50 cl 4.9

1 l  9.2

CHAUDFONTAINE SPARKLING  

25 cl 3.2

50 cl 4.9

1 l  9.2

PERRIER   3.6

WATERS



MINUTE MAID ORANGE  3.8

  GRAPEFRUIT  3.8

  APPLE  3.8

TÖNISSTEINER LEMON 3.9

  ORANGE 3.9

  MULTI FRUITS 3.9
  exotic fruit

  NARANJA 3.9
  blood orange

  PINK FIT 3.9
  raspberry, pink grapefruit

  AGRUMES FIT   3.9

FRESH & JUICY

FRESH FRUIT SMOOTHIES
EXTRA ENERGY - strawberry and banana  9.5

TROPICAL TWIST - mango and pineapple  9.5

MAD BERRIES - red fruit  9.5

FRESHLY SQUEEZED
FRESH ORANGE JUICE 5.6

COFFEE LUNGO  3.6

COFFEE ESPRESSO - small coffee  3.6

DOPPIO - double espresso 4.4

DÉCAF  3.6

CAPPUCCINO - steamed milk  3.8

HOT CHOCOLATE  3.6

HOT CHOCOLATE with whipped cream  4.2

VEGAN CAPPUCCINO  4.0

VEGAN LATTE MACCHIATO  4.4

LATTE MACCHIATO CLASSIC  3.8

 CARAMEL  4.4

 HAZELNUT  4.4

 SPECULOOS  4.4

SUPPLEMENT WHIPPED CREAM  1

TEA  LIQUORICE CRUSH  3.6 

 FRUIT GARDEN  3.6 

 ROSEHIP HIBISCUS  3.6 

 EARL GREY  3.6

 GREEN TEA LEMON 3.6

 CHAMOMILE  3.6

FRESH TEA  MINT  4.8

 GINGER  4.8

COFFEE FROM HASSELT  7.5

IRISH COFFEE  9.5

ITALIAN COFFEE  9.5

BAILEYS COFFEE  9.5

HOT DRINKS



WHISKY

LIQUORS

BUSHMILLS  8
JACK DANIËLS  9
DEWAR’S 12 YEARS - BLENDED 10
ROYAL BRACKLA 12 YEARS - SINGLE MALT 11

RUM
BACARDI CARTA BLANCA  6.5
BACARDI ANEJO CUATRO  8
EMINENTE RESERVA 7 YEARS 8.5
APPLETON ESTATE 12 YEARS  9

LIQUORS 
LIMONCELLO ‘BONGIORNO’  6.5
AMARO MONTENEGRO  6.5
AVERNA  6.5 
AMARETTO DISARONNO  7.5
BAILEYS  7.5
SAMBUCA MOLINARI  7.5
CALVADOS  7.5

VODKA
42 BELOW  6.5
GREY GOOSE  8
SIR DAM VODKA  9.5

GRAPPA
LEVI  9
LEVI BARRIQUES BAROLO  9.5

COGNAC
BISQUIT VS 7.5
HENNESSY VS  8

JENEVER
EXTRA SMEETS  4
FRYNS HASSELTSE GRAIN JENEVER 
‘VIEUX SYSTEME’ 5



SWEET (14H - 18H)

FRESH PANCAKES
 Sugar  9
 Syrup   10
 Nutella  10
 Fresh fruit  14

TOAST
FRESH TOAST  19.5
Avocado – tomato – cucumber – spring onion – hummus 

TUNA TOAST  22.5
Tuna salad – capers – red onion – apple capers – tomato – lettuce

CROQUES
CROQUE GOAT CHEESE  20.5
Sourdough – goat cheese – apple – bacon – jam 

CROQUE TOMATO / MOZZARELLA 22.5
Sourdough – tomato – mozzarella – pesto – aioli 

CROQUE CAESAR 22.5
Sourdough – parmesan cheese – chicken – tomato – caesardressing

LUNCH
(11H - 18H)

ALLERGEN MENU



FOOD

Discover, taste, share the moment
and if  you want: your plate

EXPLORE 
Taste

   SHARE
DO YOU KNOW THE FEELING? EVERYTHING LOOKS SO GOOD THAT YOU WANT

TO TASTE SEVERAL DISHES.
AT MAISON MATHIS YOU CAN SHARE ALL APERO AND DINER DISHES. JUST LET

US KNOW WHAT YOU WANT TO SHARE, AND WE’LL TAKE CARE OF IT.

BITES & STARTERS
MAISON MATHIS NACHOS 17.5
Tortilla chips – guacamole – pico de gallo – cheddar – sour cream

OYSTERS− 6 PIECES / 12 PIECES 19 / 36
GRATINATED OYSTERS − 6 PIECES / 12 PIECES 23 / 42
HUMMUS WITH NAANBREAD 14.5
ANTIPASTO 24
Mortadella – salami picante – parma ham – coppa

BRUSCHETTA MAISON MATHIS 18
Tomato / basil – tuna 

CRISPY CALAMAR 16.5
Tartare – lemon – basil aioli – lime 

TACOS− 4 PIECES 22
Chili con carne – sour cream – guacamole

VITELLO TONNATO 20.5
Veal – capers – mi cuit – tuna mayonnaise 

CARPACCIO 20.5
Belgian wagyu – Grana Padano – rocket – tomato – capers

SHRIMP CROQUETTES− 2 PIECES 22
Cocktail – lemon – fried parsley  

CHEESE CROQUETTES− 2 PIECES 16
Tartare – lemon – fried parsley

DUO OF CHEESE - SHRIMP CROQUETTES  19
Cocktail – tartare – lemon – fried parsley

BURRATA 19.5
Marinated tomato – pesto – shallot – pine nuts – Taggian olives

TATAKI OF TUNA 24
Wasabi – cucumber – apple – soy beans – soy

CRISPY SUSHI 19.5
Fried sushi – soy – surimi – wasabi mayonnaise 

APERO & 
LUNCH

(11H - 22H)



PIZZA BIANCA

TAKE AWAY ALSO POSSIBLE

Pizza
PIZZA MARGHERITA 17.5
Tomato sauce – mozzarella

PIZZA PROSCIUTTO COTTO 19.5
Tomato sauce – mozzarella – ham

PIZZA SALAMI PICANTE  20.5
Tomato sauce – mozzarella – spicy salami

PIZZA VEGETARIAN 21.5
Tomato sauce – mozzarella – grilled vegetables

PIZZA VEGAN 21.5
Tomato sauce – cherry tomato – grilled vegetables – rocket – olive oil
vegan nut cheese

PIZZA MARIA LA BOMBA 22.5
Tomato sauce – mozzarella – prosciutto – peppers – funghi – herb butter

PIZZA TONNO 22.5
Tomato sauce – mozzarella – onion – tuna

PIZZA 4 STAGIONE 23.5
Tomato sauce – mozzarella – proscuitto – peppers – funghi – artichoke

PIZZA POLLO 23.5
Tomato sauce – mozzarella – spinach – chicken

PIZZA ‘SHAUNI’S FAVORITE’ 24.5
Tomato sauce – mozzarella – bacon – goat cheese – honey

CALZONE− FOLDED PIZZA 25.5
Tomato sauce – mozzarella – ham – mushrooms

PIZZA SAN DANIELE 25.5
Tomato sauce – San Daniele ham – burrata – parmesan cheese – cherry tomato
rocket – olive oil 

PIZZA SCAMPI 26.5
Tomato sauce – mozzarella – garlic – 7 scampi 

PIZZA CHEF 27.5
Cooked salmon – mozzarella – bisque – 4 scampi – rocket – lime 

PIZZA FRUTTI DI MARE 28.5
Tomato sauce – mozzarella – mussels – vongole – scampi – squid – garlic

PIZZA BIANCA
PIZZA QUATTRO FORMAGGI 22.5
Selection Van Tricht Cheeses

PIZZA MAISON MATHIS 24
Burrata – culatello – cherry tomato – olive oil – oregano

PIZZA NUTELLA  19.5



BURGERS
SIGNATURE BURGER 27.5
Prime angus beef burger – gorgonzola
lettuce – tomato – pickle – crispy onion
BBQ-sauce – fries

MAISON MATHIS BLACK ANGUS BURGER 26.5
Prime angus beef burger – cheddar – lettuce
tomato – pickle – crispy onion – BBQ-sauce – fries

CHICKEN BURGER 25.5
Fried chicken breast – lettuce – coleslaw
chili mayonnaise – fries

VEGETARIAN BURGER  26
Vegan burger – burrata – grilled vegetables
crispy onion – pesto – fries

VEGAN BURGER 24.5
Vegan burger – grilled vegetables – crispy onion
hummus – sweet potato fries

SALADS
CAESAR CHICKEN WITH A TWIST 24.5
Grilled roman lettuce – Grana Padano – croutons – bacon
grilled chickenfilet – caesar dressing – anchovies 

SALAD GOAT CHEESE 24.5
Goat cheese – beetroot – honey – nuts – lettuce 

SUPERFOOD SALAD 26.5
Bimi – soybeans – quinoa – mango – nuts and seeds

SALAD SCAMPI− 7 PIECES 27.5
Zucchini – mango – soya – bimi – glass noodles 

BEEF SALAD  28.5
Beef tagliata – lettuce – sesame – pepper – soya – mushrooms – paprika 

SALADE NIÇOISE 29.5
Gebakken tonijn – gepofte kriel – boontjes – ansjovis – kappers – sla

PASTA 
SPAGHETTI RAGOUT A LA BOLOGNAISE 17.5
SPAGHETTI SEAFOOD 27.5
Mussels – scampi – vongole – baby octopus

VEGAN SPAGHETTI 22.5
Tomato sauce – pine nuts – ratatouille

RAVIOLI 23.5
Buffalo ricotta – burrata – tomato – aubergine

PAPPARDELLE MUSHROOMS 24.5
Mushrooms – truffle 

CAPPELLACCI 25.5
Vongole – 3 scampi – bisque – ratatouille

PASTA SMOKED SALMON 25.5
Salmon – spinach – white wine sauce – dill – leek 

SPAGHETTI VONGOLE 26.5

½ ROOSTER
 Applesauce – lettuce  22.5
 Canned peach – lettuce  22.5

ROASTED
ROOSTER

SOUP
TOMATO SOUP 
WITH MEATBALLS 7.5



CLASSICS
MEATBALLS IN TOMATO SAUCE 22.5
Meatballs – tomato sauce 

VOL AU VENT 22.5
Lettuce

BELGIAN BEEF STEW 22.5
Brown Grimbergen – chicory salad

STEAK TARTARE 25.5
Classic dressing – lettuce – tomato

SPARE RIBS DUROC 28.5
Prime rib classic – BBQ-sauce – coleslaw

TOMATO-CREVETTE 29.5
Grey shrimp – lettuce – tomato – egg – cocktailsauce

VEGETARIAN
MAISON MATHIS NACHOS 17.5
Tortilla chips – guacamole – pico de gallo
cheddar – sour cream

RAVIOLI  23.5
Buffalo ricotta – burrata – tomato – eggplant

SALAD GOAT CHEESE 24.5
Goat cheese – beetroot – honey – nuts
fresh lettuce

PIZZA MARGHERITA 17.5
Tomato sauce – mozzarella

PIZZA VEGETARIAN 21.5
Tomato sauce – mozzarella – grilled vegetables 

PIZZA QUATTRO FORMAGGI 22.5
Selection Van Tricht Cheeses

MELANZANE PARMIGIANA 22.5 
Eggplant – parmesan – tomato sauce

CHEESE CROQUETTES− 2 PIECES 16
Tartar – lemon – fried parsley

BURRATA 19.5
Marinated tomato – pesto – shallot
pine nuts – Taggian olives

VEGETARIAN BURGER 26
Vegan burger – vegetables – burrata
crispy onion – pesto – french fries

VEGAN
HUMMUS WITH NAANBREAD 14.5
Sesam – sesamoil

SUPERFOOD SALADE 26.5
Bimi – soybeans – quinoa – mango – nuts and seeds

PIZZA VEGAN 21.5
Tomato sauce – cherry tomato – grilled vegetables
rocket – olive oil – vegan nut cheese

VEGAN SPAGHETTI 22.5
Tomato sauce – pine nuts – ratatouille

VEGAN STEAK 24.5
Seitan – grilled vegetables – sweet potato fries

VEGAN BURGER 24.5
Vegan burger – grilled vegetables – crispy onion
hummus – sweet potato fries

Vegan burger – vegetables – burrata
crispy onion – pesto – french fries



SAUCE
MUSHROOM SAUCE 4
PEPPER SAUCE 4
BEARNAISE 4

NATURE SAUCE 4
GARLIC BUTTER 4
PROVENCAL 4

SWEET POTATO FRIES 5
FRIES 3.5
CROQUETTES 3.5
MASHED POTATOES 3.5
BAKED POTATO WITH HERB BUTTER 4.5
PASTA AGLIO E OLIO 4.5

POTATOES AND PASTA
SALAD WITH TOMATO AND MAYONNAISE 4.5
CHICORY SALAD 4.5
COLESLAW 4.5
FRIED MUSHROOMS 4.5
GRILLED SEASONABLE VEGETABLES 6

VEGETABLES

MEAT
STEAK 250 g 23.5

ENTRECOTE 300 g  32.5

FILET PUR 250 g 35

SCAMPI
SCAMPI DIABOLIQUE − 7 PIECES 26.5
SCAMPI LOOKROOM − 7 PIECES 26.5

SALAD SCAMPI − 7 PIECES 27.5
Zucchini – mango – soya – bimi – glass noodles 

RISOTTO SCAMPI− 7 PIECES 22.5
Scampi – bisque – zucchiniFISH

TONA 230 g 29.5
COD 27.5
Ravioli green asparagus – ricotta
beurre blanc – vegetables

SOLE FISH MEUNIÈRE− 3 PIECES 32.5
Lettuce

SOLE FISH TARTARE− 3 PIECES 33.5
Lettuce

LOBSTER A LA NAGE− 500-600 G 52.5
Vegetable julienne – court-bouillon – baby potatoes

GRILLED LOBSTER − 500-600 G 52.5
Pasta aglio e olio, hot greens

supplement:
BELGIAN CAVIAR OSCIETRA 10 g 25

S I D E S



DESSERT
DAME BLANCHE 10.5
CHOCOLATE MOELLEUX & VANILLA ICE CREAM 12.5
CHOCOLATE MOUSSE MM 12.5 
ETON MESS 14.5
Mascarpone – meringue – strawberry

TIRAMISU MAISON MATHIS 12.5
BAKED APPLE 13.5
Vegan caramel – coconut ice cream – cinnamon – white wine

PIZZA NUTELLA 19.5

CURRY SAUSAGE WITH FRIES 10.5

CHEESE CROQUETTE WITH FRIES 11.5

SPAGHETTI BOLOGNAISE 12.5

VOL-AU-VENT WITH FRIES 15.5

STEW WITH FRIES 17.5

MEATBALLS IN TOMATO SAUCE 17.5

KIDS ICE CREAM 7.5

KIDS DAME BLANCHE 8.5

KIDS


