


 

From 11 March to 22 March, Le Petit Belge becomes Le 
Pub Belge! We will spoil you with Irish specialities on the 
occasion of St. Patrick’s Day. Read these 4 facts and get to 
know this Irish feast.

1.	 Saint Patrick’s Day is a cultural and religious celebration 
held on 17 March, the traditional death date of Saint 
Patrick (c. AD 385–461), the foremost patron saint of 
Ireland. 

2.	 The day commemorates Saint Patrick and the arrival 
of Christianity in Ireland, and celebrates the heritage 
and culture of the Irish in general. Celebrations 
generally involve public parades and festivals, cèilidhs, 
and the wearing of green attire or shamrocks. 

3.	 Christians who belong to liturgical denominations 
also attend church services and historically the Lenten 
restrictions on eating and drinking alcohol were lifted 
for the day, which has encouraged and propagated 
the holiday’s tradition of alcohol consumption

4.	 On St Patrick’s Day, it is customary to wear shamrocks, 
green clothing or green accessories. St Patrick is said 
to have used the shamrock, a three-leaved plant, to 
explain the Holy Trinity to the pagan Irish.

‘Le Pub Belge’

Breakfast and fingerfood 4

Starters, sandwiches and salads 6

Main courses and dessert 8
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Breakfast and fingerfood

Breakfast

Fingerfood

15,—

20,—

6,—

Traditional full Irish breakfast 
+ coffee/tea
sausages – bacon – eggs –  
homemade soda bread – grilled tomato 
– baked mushrooms – crispy black 
pudding – beans 

Irish platter (3 units each)
bbq chicken wings – slow roasted pork 
rack – beer battered scampi –  
crispy black pudding 

Irish bun
lamb bun – bacon – Jack Daniels 
mayonnaise – cheddar – lettuce – 
caramelized onion 
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Starters, sandwiches and salads

Starters

Sandwiches

Salads

15,—

13,—

19,—

20,—

16,—

Pork belly & black pudding 
slow roasted pork belly – black pudding 
– bacon popcorn – apple 

Poached Irish salmon
Irish soda bread topped with poached 
cold salmon – red onion – cream cheese 
– capers

Gio’s club
triple decker filled with hot chicken – 
bacon – tomato – lettuce – Cheddar 
cheese – black pepper sauce

Chicken salad
crispy herb chicken – mixed salad – 
stout mayonnaise 

Crap salad
crab claws – green salad –  
cocktail sauce – lemon 
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M
ain courses and dessert

From the land

From the sea

20.5,—

21,—

25,—

Adam’s amazing chicken 
fried chicken thighs marinated in lemon 
and garlic – creamy mashed potato – 
vegetables 

Baby back ribs 
slow roasted rack of baby back ribs – 
homemade smokey barbecue sauce – 
baby corn 

Oven baked Irish salmon
served with mashed potato – lemon 
caper butter 

Sweet sins 

8,—

9,—

Biest brownie
chocolate brownie – ice cream –  
Jack and Daniel 

A mazzy carrot cake
orange – cinnamon – whipped cream 



 

May your blessings outnumber

The shamrocks that grow,

And may trouble avoid you

Wherever you go.

–An Irish Toast
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Le Petit Belge Maasmechelen Village
Space 96-97 Building B1 Zetellaan 100B, 

Maasmechelen, Belgium

@lepetitbelgemm — #lepetitbelge


