SINCE 1348

WAGON

RESTAURANT

TOSHARE.WITH THE APERITIFORAS ATAPAS STARTER

Piadina: pizza dough, olive oil, fleur de sel, tomatoes

and Ttalian herbs..........cccviiiiiiiiiiiiecceeiiee e 11.00 3 oysters Selection from our shelling..........cceoooovvversssivecsnn 1209
The Italian Bellissima charcuterie platter, olive tapenade, Whelks, mayonnaise, lemon..........c.coeeeiiiiiiiiiiiiiiiiin e, 14.00
tomato tapenade, Grissini ...........ocooooiiiiiiiiii 24.00 Gray Shrimps +/- 120 @6 cevvvunieiiiiiis e 12.00
supp. Stracciatella di Bufala PDO and pinsa with fleur de sel (+12€) . ) , ) .

Mini homemade cheese croquettes(7).......oevvunerrueernneernenennnnns 12.00 Royal Shrimps,mayonnaise (6/9 pcs depending on size and availability) ..15.00
Mini homemade shrimp croquettes (7)..........oeeevuureeiruneeennnn.e. 14.00 Scampi tempura, tartar SAUCE (6) .....ceurerueruniiunernennrenneinennennnns 14.00

CHAMPAGNE

Cuvée Wagon Léo Prévoteau - Perrier
Brut
glass 14.00
bottle 75 cl 75.00

COCKTAILS BY LED

Arduenna Gin

Premium Orange Blossom & Lavender Tonic, pepper and pink
grapefruit, sprig of dill

Leodium

Corporate gift, birthday, event...
...special conditions to take away!

CREMANTS

A glass of Gales Héritage rosé or white 9.90
Gales Héritage bottle rosé orwhite 75 cl 40.90

WINESBY’THEBLASS

Discover our wines by the glass on the back.

Premium Pink Pepper Tonic, strawberries or raspberries, white

chocolate, lavender

TCRIITO. ..ot 15.50
Premium Basil & Sicilian Lemon, lime zest and basil

Panda Gin......c.oovniniieiiie e 15.50
Premium Tonic & Touch of Lime, lychees, goji berries

MIOJETO. ... ettt e 15.50

Dark rum, lime, mint, sugar, Sprite

WATERS, SOFTS & FRUIT JUITES APPETIZERS

Perrier 33 Cl.' ...................................................................... 4.40 Sweet wine Bergerac............. 7.30 SUZE. i 7.80
ggﬁ?iﬁoﬁl&?eﬂilgﬁi' /S . arklln """""""""""""""""""""""""""" 6.90 White wine Kir..................... 7.80 Maitrank.......cocoveiiviniiiiiiinnn. 7.80
S A 4o KIROpal. 1420 Whiskys :J&B, Johnnie Walker......8.50
COCA COlA ZETO....c.uvveeeeiiie e 4.00 Aperol Spritz.........cceeviiennn 14.50 Red Label, Jameson
o o = S 4.00 Martini Bianco / Rosso......... 7.80 Rhum NULS. .o, 9.00
SPIITE. ittt 4.00 White POrto .....ooonoooeoo 7.80 DON PAPA ... 14.50
INOTAIC TOMIC. 1t tvnivneineinei ettt e e e e e aeaaas 4.00 e
(€31 PR 4.20 Red POTTO. .o 7.80 Small batch Rhum Philippines
SChWEPPES TOMIC. ... eieeeeeiviiieeeeiiiiieeeeeiiieee e e et e e e e eiraeea e 4.20 Pineau des Charentes............ 7.80 Diplomatico Exclusiva Venezuela..12.90
Fuze Tea Peach & HIDISCUS. ........eeeiiiiiiiiiiiiiiiiieiiiic 4.00 PICON..cuuiiieiiieeiieeeieeeeine, 7.80 Rhum Reserva Ron Antguo
Fresh pressed orange juiCe.........oeeevuvevuneeineiiineiieeiieeiieennnn. 8.00 CAMPATi v.voeeeeeeeeeeeeeeeeern, 7.80 Vodka 8.50
MiInute Maid.....oovuiuniiniiiiiie e 4.00 Ganci ' ) dl """""""""" 8.50
Orange/ Apple / Tomato 3[4 £ D 7.80 Gin Go'r on"Classic”......c.cceeevenen. -5
SYrup onthe Side.......ccceuvviiieeiiiiiieeeeiiiiiee e e et 0.60 Pisang.......cccooniiiiiinnniinn. 7.80 Bacardi Carta Blanca................... 8.50
Accom: soda, water, tonic, juiCe, Wine ........ceeevueeruneeruneeenneennnn. 2.90 Ricard...ooooeenieiaaaan, 7.80 Accom: soda, water, tonic, juice, wine .2.90
ROMANTIC EARDEN Stella Artois 33 Cleeennnnnnennn. 4.60 Leffe brune..............oooii, 6.40
Stella Artois 50cl......ccceunn...n. 6.80 LeffeIRuby (fruitée).....oooovvvnnnnnn, 6.40
8.90 Leffe blonde33cl....cccevvenn...... 6.20 (L)Lfv?llus bIonde """""""""""""" 6.40
A gourmet infusion evoking the poetic atmosphere of a garden Leffe blondesocl................... 8.90 ]up?ﬂer NA. . g gg
dotted with sweet flowers and sun-kissed fruits, Triple karmeliet..................... 6.50 Chouffe.....ouuuuueeeeeeeeeiiiiinn, 6.50

a mixture of peach, pineapple and lemon myrtle

Enjoy oysters, seafood and iconic dishes
of the Wagon Léo in the comfort of your home ...
Contact us and take your ovder.

For the well-being of our staff
we reserve the right to not to take
orders after 10:30 p.m.

FOR ORGANIZATIONAL AND EFFICIENCY REASONS,
WE DO NOT OFFER SEPARATE BILLS.
THANKYOU FOR YOUR UNDERSTANDING
AND YOUR GOOD SPIRIT

PATTON BEER

A new deliciously organic beer
7.00

MOCKTAILS

Arduenna the taste of gin without alcohol

Premium Tonic & Touch of Lime, lime, dill sprig

Virgin mojito

Spritz without alcohol by Schweppes
Funny campari orange or tonic
Funny pisang orange




OYSTER BAR

OUR SELECTION OF OYSTERS

CUPPED OYSTERS

"Céline" Fines de Cancale No. 3 | Brittany

Characterized by a vibrant, iodized freshness and a bold salinity.
Irish Gold Fine No. 3 | Ireland

Plump yet delicate flesh with a silky texture, subtle Atlantic salinity,
and a smooth, balanced finish.

SPECIAL CUPPED OYSTERS

Special Lima No. 3 | Normandy

Generous and fleshy oyster with fine oceanic notes,

balanced salinity, and a delicate sweet finish.

Special "Krystale” Pearl No. 3 — Léo Selection | Normandy

Generous, refined flesh delivering an intense marine flavor
with a subtle touch of sweetness.

6 pcs:18.00 / 9 pcs: 27.00

6 pcs: 20.00 |/ 9 pcs: 29.00

6 pcs: 26.00 |/ 9 pcs: 33.00

6 pcs: 26.00 / 9 pcs: 33.00

EXCLUSIVE CUPPED OYSTERS

"Baby Kys" No. 5 | Brittany

An exclusive mini-oyster from Brittany.

Plump and mild, with sweet undertones and delicate oceanic notes.
Gillardeau No. 3 | Marennes-Oléron

An iconic oyster featuring firm, almost crisp flesh.

Balanced salinity meets a subtle mineral sweetness for a refined finish.

6 pcs: 28.00 |/ 9 pcs: 39.00

6 pcs: 32.00 / 9 PCs: 44.00

FLAT OYSTERS

Zeeland Flats | Netherlands

A rare oyster with dense, firm flesh, delicate oceanic notes,
and a lingering hint of hazelnut.

6 pcs: 28.00 /9 pcs: 39.00

DISCOVERY PLATTER
Oyster selection 12 pcs: 42.00 / 18 pcs:59.00

LOBSTER

Half 39.00 / Whole 59.00 (+/- 600-700 gr)

Lobster 'Belle-vue’
salad, egg, vegetable brunoise, mayonnaise

De Cecco lobster linguine
shelled for your enjoyment
bisque, fresh tomato, and basil pesto

STARTERS

Lightly smoked Scottish salmon marinatedin ginandovange,....................coeevuviereeinnnnnnnnn. 24.00
Bister honey and mustard sauce, whipping cream and lime gel, toasted brioche

Conserverie la Belle-Iloise Saint Georges VIntage..............ccceuueeiunerinneeinneeinneeineerineennnss 19.00
sardines in virgin olive oil, toasted bread and mesclun

Beef CarPaACCIO. . ..uiiniieiieei ettt et e e et et et et e et e e et e e e 19.00
pesto, stracciatella, mushrooms, parmesan, arugula

The Italian Bellissima charcuterie platter ...............c.coeeiiiiiiiiiiiiiiinii e, 24.00
olive tapenade, tomato tapenade, grissini

supp. Stracciatella di Bufala PDO and pinsa with fleur de sel (+12€)

Signature Starters

Homemade fish soup, croutons, rouille and cheese ...............ceeveueeeiiieeiiieeiiiieeiiieeiiieeeiiea, 17.00

Homemade croquettes with shrimps, lemon and fried parsley............... 1pce14.00 / 2 pces 21.00

Calf's brains, tartar sauce, lettuce heart salad and toMaAL0es. .......co.vueeeeeeieeeeeaieeeieeeeaeananns. 19.00

Burgundy Label Rouge snails
with garlic & parsley butter

French onion soup with croutons and Emmental cheese

fiiadiatttdiat e AL AR 14. OO
Maredsous cheese fondue, lemon and fried parsley ..............cceeeuneeennnns 1pce12.00 | 2 pces19.00
Duo of croquettes: shrimps & Maredsous cheese..................coevvuiiiiiieiiieiiineiiieeeineeinnans 20.00

Tomatoes with Zeebrugge shrimps
(as a main course served with fries)
Cheese "Saint-Marcellin", also to share
Liége syrup with Orval beer, sourdough toast
*Starters taken as a single dish, supplement of +5 €

Rigattonis al Polpettes of veal, tomato basil sauce
Straciatella di Buffala PDO, parmesan

Linguine "al vongole e cozze"
pan-fried De Cecco al dente linguine, vongole, mussels and basil

De Cecco lobster linguine shelled for your enjoyment
bisque, fresh tomato, and basil pesto

..............................................................

OUR SEAFOOD PLATTERS

Platter of the fishmonger
5 selection oysters, king prawns,

7 whelks, gray shrimps, mayonnaise, lemon

Shellfish platter

half lobster, Crab claws, king prawns,
2 prawns, gray shrimps, mayonnaise, lemon

Royal platter

9 selection oysters,
Crab claws, king prawns, 2 prawns,
mussels, whelks, periwinkles, gray shrimps, mayonnaise / lemon

Prestige platter

half lobster, 9 selection oysters,
Crab claws, king prawns, 2 prawns,
mussels, whelks, periwinkles, gray shrimps, mayonnaise / lemon

Prestige platter for 2

The prestige platter supplement half lobster

SHELLS AND SHELLFISH

King prawns (8 pcs) 16.00
Whelks (portion) 14.00
Periwinkles (portion) 12.00
Prawns (3 pieces) 18.00
Crab claws (4 pieces) 18.00
Gray shrimps +/- 120 gr 12.00

TARTARE

Real beef tartare with fries 26.90

capers, parsley, onions, homemade mayonnaise, fries
"If you prefer it unprepared, thankyou for telling your server "

Italian-style steak tartare 30.00
eggplant caviar, sun-dried tomato, capers,
Parmesan cheese, lemon, olive oil, basil, fried onions,
French fries

VEGETARIAN @ VEGAN

Indian vegetable curry, Naan bread
Starter 18.00
Main course 24.00 (rice pilaf)

Starter 18.00 / Main course 28.00
Starter 21.00 / Main course 31.00

Half 39.00 / Whole 59.00



OUR FAMOUS CASSOULET

(October to February)

Duck leg confit, duck sausage,
Lyonnaise sausage, pork trotters, candied bacon

Enhance your cassoulet with a pan-fried foie gras escalope...+7.90

The Léo restaurant is an official Belgian ambassador
from the cassoulet academy of Carcassonne

OURWOOD-FIRED PIZZAS

Marinara .\, .....cooiiiiiiiiiee e 14.50
tomato, garlic, oregano, persley and fresh basil

Margherita N .......coviiiiie e 17.50
tomato sauce, candied cherry tomatoes, Fiore Di Latte mozzarella,

fresh oregano and basil

Prosciutto &funghi................coovviiiiiiiiiiiiineee 18.50

tomato sauce, mozzarella Fiore Di Latte, ham cooked with herbs,
mushrooms, oregano and olives

Tomato, Fiore Di Latte mozzarella, Italian sausage, arugula, Parmesan
cheese, caramelized onions, olives, Caesar dressing with anchovies

Stracciatella Pepperoni................c.ccoevvnvviveiineiineninnnnn. 19.50
Tomato, Fiore Di Latte mozzarella, stracciatella, pepperoni,

bell peppers, parsley

MissItalia Tartuffo...........cooovvveniniiiiiiiieiieeeien 31.00

Di Bufala mozzarella, San Marzano tomato fillets, San Daniel raw ham,
cherry tomatoes, rocket salad, Parmigiano Reggiano and grated black truffle

Supplements:
Fiore di latte mozzarella, mushrooms, capers, arugula, olives, onion, egg,
cooked ham, Parma ham, salami, tuna, Bourratina, goat cheese... 3.00
Pizza ordered as a single dish and shared for two...
supplement 7 € (except for children up to 12 years old)

THELITTLE STATION MASTERS

Our whole menu:

half portion and half price *

(*) The 1/2 portions are exclusively
served to children under 12

(*) Except oyster bar and pizzas

Fried cod Fish & Chips, ......coooiiiiiiiiiiiiiiiie e, 34.00

homemade tartar sauce, fries

Brown butter skate wing, gray shrimps,..............cccoeeiiiiiiiiiiiiniiiniinieeen 37.00

with capers and lemon

Royal cod steamed with fleurdesel.....................ooiiiiiiiii 38.00
Nicolas potato cakes and braised young leeks, tomato virgin, mousseline sauce

Sole of the North Sea "Meuni€re”..................ooviiiiiiiiiiiiiiiiiiieeeeiie e 46.00
"Like on the Belgian Coast", fries

Signature Dish
Homemade Bouillabaisse
as you like... without fish bones!
44.00
Cod, sea bream, monkfish, salmon,
scallops, prawns, mussels...

croutons, rouille tapenade and olives

G B\
Real home-made meatballs ala Liégeoise, ...........c...oceeviviiiiiiiiiiiiniiiiinnn. 26.00
dark beer and Liége syrup, fries
Breaded Zurich cutlet, cream sauce, ham and mushrooms...........c.ccceevvvevenininn. 28.00
Farm poultry vol-au-vent, fries............oouuveiiiiiineiiineiiie e 30.00
Signature Dish
42.00

Royal vol-au-vent:
farm poultry, veal sweetbread, pan-fried foie gras & grated truffle

Oven-roasted pork shank, mustard sauce, roasted sucrine salad, ........................ 32.00
grilled tomato, homemade béarnaise, fries

Marcassin "essential and same recipe for 6oyears”...............cccoeeviriiinieinnnnnn. 34.00
stew served in a casserole dish, compote of fresh lingonberries, homemade fries

Dur beefselection

served with homemade fries prepared in beef fat

Beef steak "Irish Premium” (23080) ....oeevuneeiiineeiiieeeiinee e e e e e eeeenns 32.00

Entrecote "Black Angus Argentina” (3208r) ......cccuueerueiunierineeiieeiieeeieeninnes 38.00

Homemade sauces to accompany
your meat 4.00
Béarnaise - Green pepper flambéed with Cognac
Creamed mushrooms - Persley garlic butter
Bordelaise sauce with shallots - Chimichurri

)

SIDE DISHES



RED WINES

contain allergens residues.
In case of food intolerance,
please notify the staff as soon
as you take your order. We
Wiﬁldo what is necessary to
fulfill your wishes.

Maestro
Visa / Mastercard
V pay
€uros

ALSACE 75¢cl 37.5cl
 Pinot Noir - Meiz Bleger 39.00 23.00
VAL DE LOIRE
e Saumur Champigny 39.00
Les Lizieres Clotilde Legrand
e Saint-Nicolas de Bourgueil 41.00 23.00
Les Montils G. Vallée
VALLEE DU RHONE
¢ LaPetite Robe Rouge 2024 (BIO) 38.00
AOP Cétes du Rhone
e Cotes du Rhone la Gerbaude Domaine Alary ~ 37.00
* Saint-Joseph D. Louis Chéze (100 % Syrah) 69.00 39.00
BORDEAUX
¢ Chateau Des Tourtes “Sélection Maison” 39.00 24.00
Premiere Cotes de Blaye
¢ Chateau Milon 'Grand Cru’ 2020 54.00
Saint-Emilion
e Tempo D’Angélus 2023 72.00
/ E H A M P A E N E 4iéme vin du Chateau Angélus
e Chateau La Croix ST Estephe .00 45.00
Cuvée Wagon Léo Prévoteau - Perrier Brut 2emevin du Ch Le Crock P 7
glass 14.00 | bottle 75 cl 75.00
CREMANTS (" Cellar Treaswes - A
A glass of Gales Héritage rosé or white 9.90 - F ine Wines at EXC@PUD"L&L Prices
\ Gales Héritage bottle rosé or white 75 cl 40.90 e Chateau Chauvin Grand Cru 2020 86.00
e Chateau Durfort Vivens 2020 110.00
LUXEMBOURG 75cl  37.5cl Margaux
 Riesling Grand 1° Cru - Gales 38.00 e Chateau La Dominique 2020 110.00
A;, S[Il’(i‘}}i(')t noir vinifié en blanc- Gales 38.00 Saint-Emilion Grand Cru Classé
e Riesling - Metz Bleger 38.00  23.00 e Chateau Branaire Ducru TWA 2014 125.00
 Pinot Gris - Meiz Bleger 38.00 25.00 Saint Julien
VALLEE DE LA LOIRE e Chiteau Gruaud Larose 2020 133.00
¢ Muscadet Sévre et Maine sur Lie 37.00 22.00 Saint Julien
Melon de Bourgogne A
e Sancerre Celliers de la Pauline D. Eric Louis 59.00  36.00 * Chateau Lascombes TWA 2010 170.00
e Pouilly Fumé "Les Cris" 74.00  45.00 Margaux . )
_ D. A. Cailbourdin e Ch d’Armailhac 5iéme Grand Cru classé 2000 175.00
COTEDE BERQERAC-MOELLE Ux Pauillac TWA
B;)U%lg.(t)?ﬁ é\/haudoux Cote de Bergerac 39.00 e Chiteau Haut Bailly TWA 2015 199.00
e Macon Solutré "Sur le Mont" D. Cheveau 52.00 Pessac Leognan
e Bourgogne Chardonnay 46.00 * Chéteau Volnay 2018 119.00
“Les Cotilles” Famille Roux D. Potinet-Ampeau
* Chablis 1er Cru Fourchaume D. Christophe & Fils  89.00  49.00 e Cote Rotie “La Soute est reine” 2010 109.00
Cellar Treasures - Fine Wines at Exceptional Prices \_ D. Didier Gerin Y,
e Mersault “Les Meix Chavaux” 2022 119.00 BOURGOGNE
D. Sébastien Magnien . .
» Chassage Montrachet “Pot Bois” 2023 125.00 * Bourgogne Pimot Noir 43.00
Domaine Lamy Pillot “Les Cotilles” Famille Roux
CORBIERES e Hautes Cotes de Beaune 69.00 41.00
RBIERE ; :
 Les Pipelettes (BIO) 33.00 D. Sif bas.tl eﬁ Mag.men - Guill
Languedoc dans les Corbiéres ¢ Rully Vieilles Vignes D. Meix Guillaume 79.00
COTES DU RHONE e Cote de Nuits Marsannay “Les Récilles” 85.00
e Condrieu “Pagus Luminis” 99.00 D. du Vieux College
ITALBS" Louis Cheze “vieilli 9 mois en fit du chéne” e Chateau Volnay 2018 D. Potinet-Ampeau 119.00
e Vermentino Chardonnay IGT 39.00 LANGPEDO? . deRé ., ol
Toscane Tenuta Montecchiesi _ - * Minervois "Grande Réserve" D. Pujo 39.00
ﬁ II:I SE WINES e Souffle de Lune “Boutenac” 2022 45.00
Chateau Ollieux Romanis
e Cétes de Provence "L'Arbaude” 37.00 22.00 ESPAGNE
. gﬁ?{g:& Il\\/lllﬁﬁqulfgfriise” 48.00  Crianza Rioja Heraclio Alfaro 37.00
Cétes de Provence e Val de La Osa Bodega Pittacum 2018 46.00
ALLERGIES & If anything should go wrong during your visit,
INTOLERANCES MODE OF we would be grateful if you could send it to us here and
All the preparations may PAYMENT

now. You will give us the opportunity to take your

criticism into account and do what is necessary to satisfy
you and continue to count you among our customers. We
will take no further position subsequent and public

claims on social networks.



JUR SUGGESTIONS

Starter Main course

Sea bream ceviche “Crudo” coconut milk, 22..00
flame-grilled avocado, sweet potato, cilantro, lime

Lightly smoked Scottish salmon marinated in gin and orange, 24.00
honey and Bister mustard sauce, whipping cream and lime gel, toasted brioche

New chanterelle mushrooms, 21.00
poached egg, creamy celeriac purée with Parmesan, red wine sauce, parsnip tuile
(supplement: shaved fresh truffle + €6.00)

Thai-style prawn tempura, 23.00 36.00
mixed salad greens, teriyaki dressing and sweet & chili mint-cilantro sauce

Bluefin tuna tartare sesame oil, 24.00 38.00
kaffir lime, goji berries, grilled onions, tahini vinaigrette,
kopper cress and sesame sourdough crisp

Vitello tonnato Slow-cooked and then thinly sliced, 22.00 35.00
fresh tuna, Tonnato sauce, fried capers, arugula, and Parmesan cheese (main course served with fries)

Fresh frog legs Roasted

meuniere style with garlic and parsley

4 pieces (+/- 180g) 27.00
8 pieces (+/- 360¢) 47.00

Not to be compared with farmed, frozen products, like almost everywhere else!

Steamed Royal Cod with fleur de sel, 38.00
Nicolas potato cakes and braised young leeks, tomato vierge sauce, mousseline sauce

Roasted turbot fillet, 41.00
vegetable pearls, tarragon beurre blanc, cocotte potatoes

De Cecco linguine with shelled lobster for your enjoyment, Half 39.00 / Whole 59.00
bisque, fresh tomato, and basil pesto

Vol-au-vent a Ia royale: 42.00
free-range chicken, sweetbreads, pan-seared foie gras, and truffle shavings

Irish Prime T-bone steak (500g) ... 48.00
this is the iconic cut of American steakhouses and BBQ cooking

Choice of sauce: Béarnaise - Green peppercorn flambé with Cognac - Bordelaise sauce Shallots

Creamy mushrooms - Maitre d'hétel butter - Chimichurri

Suckling pig shoulder

For 2

Roasted on the bone, crispy skin sliced, seasonal vegetables,
sautéed potatoes, Béarnaise sauce and chimichurri sauce
42.00 per person




OUR FAMOUS
HOMEMADE BOUILLABAISSE

just the way you like it... boneless!!!

44.00
Cod, sea bream, monkfish, salmon, scallops, prawns, mussels,

croutons, rouille tapenade and olives

42.00

Homemade croquette with North Sea grey shrimp,
lemon, and fried parsley
or
Maredsous cheese croquette, l'e'r'non, and fried parsley

Mussels "Mariniére" style s00g
Mussels in white wineggog (supplement +2.00)

Mussels in white wine and crc')eram 500¢ (supplement +3.00)
Mussels in green curry and coco(1)1rut milk 500¢g (supplement +3.00)
Mussels with garlic, white wine, e?rl;d cream 500¢ (supplement +4.00)
Mussels "LEO” soog 1(‘supplement +6.00)
with grey shrimp and "Chef’s Secret” cream sauce

Homemade Liége coffee tart with vanilla ice cream
or
Dame Blanche

-

North Sea Shrimp Croquettes
4 PpCs:16.00

Maredsous Cheese Croquettes
4 pCs: 13.00

North Sea Shrimp Tapas Croquettes
15 pCsS:16.00

Maredsous Cheese Tapas Croquettes
15 pCs: 13.00

p




", In1346, Léopold Auguste Emmanuel
% | opened his first Léo chips shop
I |/ inan old army tram wagon.

Following the design of the first Pullman
style wagon, Léopold travelled from fair
to fair selling chips throughout Belgium.
He settled in Bastogne in 1954

After renting for 40 years,

Serge was finally able to buy the land
on which the family restaurant stood
and to open the new Bistro Léo
(inaugurated in 1990).

Ny -
eriTURE  WAGON < RESTAURANI

FONDEE &N 1946
usPLACEs ] w ]

Having earned his stripes at the hotel
and catering school,

Serge (Leopold's son) took over

the reins in the kitchen

and gradually upgraded the chips
shop to the first restaurant.

After gaining experience
' in Belgium and abroad,
his children Arnaud and Grégory

returned to the family fold. (19939)

Opening of three
hotel establishments
[a rooms complete
the catering offer.

New step in the adventure:

a second wagon in the Orient Express
style enters the station.

|8 additional rooms

will accommodate our passengers.
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	Lightly smoked Scottish salmon marinated in gin and orange,
	honey and Bister mustard sauce, whipping cream and lime gel, toasted brioche

	New chanterelle mushrooms,
	poached egg, creamy celeriac purée with Parmesan, red wine sauce, parsnip tuile

	(supplement: shaved fresh truffle + €6.00)
	Thai-style prawn tempura,
	mixed salad greens, teriyaki dressing and sweet & chili mint-cilantro sauce

	Bluefin tuna tartare sesame oil,
	kaffir lime, goji berries, grilled onions, tahini vinaigrette,
	kopper cress and sesame sourdough crisp

	Vitello tonnato Slow-cooked and then thinly sliced,
	fresh tuna, Tonnato sauce, fried capers, arugula, and Parmesan cheese (main course served with fries)

	Steamed Royal Cod with fleur de sel,
	Nicolas potato cakes and braised young leeks, tomato vierge sauce, mousseline sauce

	Roasted turbot fillet,
	vegetable pearls, tarragon beurre blanc, cocotte potatoes

	De Cecco linguine with shelled lobster for your enjoyment,
	bisque, fresh tomato, and basil pesto

	Vol-au-vent à la royale:
	free-range chicken, sweetbreads, pan-seared foie gras, and truffle shavings

	Irish Prime T-bone steak (500g) ...
	this is the iconic cut of American steakhouses and BBQ cooking
	Choice of sauce: Béarnaise - Green peppercorn flambé with Cognac - Bordelaise sauce Shallots
	Creamy mushrooms - Maître d'hôtel butter - Chimichurri
	22.00
	24.00
	21.00
	23.00
	24.00
	22.00
	36.00
	38.00
	35.00
	38.00
	41.00
	Half 39.00 / Whole 59.00
	42.00
	48.00

	For lovers
	of hearty,
	rustic dishes

	Fresh frog legs Roasted
	meunière style with garlic and parsley
	4 pieces (+/- 180g) 27.00
	8 pieces (+/- 360g) 47.00


	Suckling pig shoulder
	For 2
	Roasted on the bone, crispy skin sliced, seasonal vegetables,
	sautéed potatoes, Béarnaise sauce and chimichurri sauce
	42.00 per person


	Main course
	OUR FAMOUS
	HOMEMADE BOUILLABAISSE


	FORMULE BELGO - BELGE
	TAKE AWAY
	North Sea Shrimp Croquettes
	4 pcs: 16.00

	Maredsous Cheese Croquettes
	4 pcs: 13.00

	North Sea Shrimp Tapas Croquettes
	15 pcs: 16.00

	Maredsous Cheese Tapas Croquettes
	15 pcs: 13.00


	Our fabulous
	homemade
	croquettes
	In 1946, Léopold Auguste Emmanuel
	opened his first Léo chips shop
	in an old army tram wagon.

	1 9 4 6

	1950S
	Following the design of the first Pullman
	style wagon, Léopold travelled from fair
	to fair selling chips throughout Belgium.
	He settled in Bastogne in 1954.
	1 9 5 4

	1960S
	After renting for 40 years,
	Serge was finally able to buy the land
	on which the family restaurant stood
	and to open the new Bistro Léo
	(inaugurated in 1990).
	1 9 7 2

	1980S
	Having earned his stripes at the hotel
	and catering school,
	Serge (Léopold’s son) took over
	the reins in the kitchen
	and gradually upgraded the chips
	shop to the first restaurant.
	1 9 9 0

	1990S
	1 9 9 9
	After gaining experience
	in Belgium and abroad,
	his children Arnaud and Grégory
	returned to the family fold. (1999)


	2000S
	Opening of three
	hotel establishments :
	15 rooms complete
	the catering offer.
	New step in the adventure:
	a second wagon in the Orient Express
	style enters the station.
	2 0 1 8


