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Fondue Parmesan 17.45

Cheese Croguettes

Escargqot de Bourgogne 4,45
Classic ‘snails in a garlic butter
sauce

Cana
Sau’réef
foast

House Patée 1,45

L'Avocat de Pois Chiche 17,45

¢ de Cham

Ignons 6,945
mushrooms in qavﬁc% 1

utter on

| Avocado hummus served with pita bread

|Scampi a | Escargot 10
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|
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Shrimp with garlic butter

Soups
C~v~9

Soup du Jour 3,45

Ask your waifer

Soupe a | Oignon 4,95

Belgian stule onion soup

Soupe de Tomate 5,45

Our homade tomato basil soup
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Musse

La Moule Mariniere
Mussels steamed with butter, celery, onion,
and white wine

La Moule a |' Escargot

Mussels in garlic butter sauce

La Moule Provencales

Mussels in a tomato sauce

' La Moule Roguefort

Mussels in a creamy blue cheese sauce

I
4

L)

&

Half orders of our famous mussels $12
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Mixed Green Salad 6,45

Spring mix with four crudities

Salade d Endive s.d5

Belgian endive salad

Salade de Rogquefort g.d5

Blue cheese salad

The Broken Spoke Cobb 12

A classic cobb with chicken, bacon, avocado,

boiled egg and red onion

Salade Nigcoise 12

Classic French green salad with tuna

Salade de Crevettes 14
Mixed green salad with shrimp sautée with

@arlic
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La Moule Curry

Mussels in a curry sauce

La Moule Diable

Mussels in a spicy tomato sauce

La Moule Estragon

Mussels in a creamy tarragon sauce

La Moule au Gratin

Mussels in a cheese sauce
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Entrées
C~v~9

Served with pommes frites (Belgian fries), pomme purée (mashed potatoes), or pomme
croguette (potato croguette)

Filet Mignon 21

Grilled tenderloin

HAdd béarnaise, peppercorn, rogquefort,
#Hor mushroom sauce $3

HEntrecote arillee 24
Havrilled ribeye

HAdd béarnaise, peppercorn, roguefort,
or mushroom sauce $3

HCarbonade a la Gantoise 1g
HFlemish braised beef stew prepared with
MBelgian beer, onions, and carrots

lPain de Viande aux Choux
Rouges 16
Meatloaf served with red cabbage and apples

The Broken Spoke Burger 10
fTopped with grilled onions, mushrooms,
lialepenos, and provolone

|Cheese Burger ¢
Iserved with lettuce, tomato, and onion

Bouchée de Bruxelles 1g
Pastry stuffed with chicken, carrots, mushrooms,

and celery in a cream sauce,

Cordon Blue 1g

with mushroom sauce

Medallion de Porc a la
Bruxelloise 1g
Pork medallions with brussel sprouts

Grilled Salmon Béarnaise 1¢.45

Bouchée Ostendaise 22
Pastry stuffed with salmon, shrimp, mussels, and

mushrooms in a cream sauce,

Truite Meuniere aux Amandes 22

Trout in an almond butter sauce

Assiette de Légumes 12
Assorted vegetable plate
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Les Moules Frites
C~v~9®

La Route de Calais Le Complet Belge
(RN g O R ITRY STRVMEREWE Mariniere+Frites+Stella Artois
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La Moule Mariniere 22
Mussels steamed with butter, celery, onion,
and white wine

La Moule a |' Escargot 1sg
Mussels in garlic butter sauce

| La Moule Provencales 18
Mussels in a Tomato sauce

La Moule Rogquefort 1g

Mussels in a creamy blue cheese sauce
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La Moule Curry 1g

Mussels in a curry sauce

La Moule Diable 1¢

Mussels in a spicy tomato sauce

La Moule Estragon 1g

Mussels in a creamy tarragon sauce

La Moule au Gratin 1g

Mussels in a cheese sauce
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Available Lunch Only 5 | | Ask dowr
e~ niy server about
Served with frites or salad $8 €a our
: . . A
San%lfwhes Hg?“dv%‘c E;J{s‘?rovl}fliese wi’ﬂg| \%o.i.\ecl ‘DEACIILT,
- eqq, tomato, lettuce, and Dijon v
ISandwich gde Philadelphie m%%onnause ' SP AL!
Like a Philly on a French baguette
S ich Poulet Bivﬁf\keav\‘/oBclE\go cheddar, and Dijon lud
4 Giﬂﬁew cohi ken, carmelized onions, mayonnaise ! 4 Includes a cup
Mand provolone on a French baguette of our soup of

Tuna Salad Sandwich

sandwich Vegétari

Sglg gel%r mf%-?o%vr:r}t‘ .\gﬁ]\l pepper, Chicken Curry Salad Sandwich the day and an
nd onions to wi rovolone, :

ioma?o, anj \ggﬁwe % Ome@lgj’fes enfrée,
Crogue Monsieur Omelette TJambon Fromage
Gvﬁﬁéof ham ann Swiss cheese Ham & cheese MADE FRESH
Crogue Madame Omelette Vegetarienne '
S::maé as the Monsieur with two fried Sautéed ugr rooms, bell pepper, DAILY:
leags on Top onion, and Tomato
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Desserts
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Da_me_ Blanche s,.50 M?usse au Chocolat s.50

Vanilla ice cream served with warm Belgian i
‘ chocolate sa&ce oa bJ’rhe side 1 ‘ Ehn?;laaenol Cchroeca?ma‘re B Toried W
] . :
| Coupe Negrita 6,50 fiterole au Chocolat g,50
- Chocog’re ice geam served with warm Belgian }Eu?? pa-g’fyiyeg ekve% wm‘?o\/anﬁ\a i_\c;e i:eam
| chocolate sauce and topped itn R eno ot S
| Coupe Caramel 6,50 Crépe Suzette 10
VaniWaFioe cream with homemade caramel Sevveg with an orange reduction and vanilla
sauce ice cream,
| Coupe Bresilienne 4,50 Cré a 10
: ‘ Mochapice cream with walnuts and homemade Catr?giged’\igpﬁycvggewﬁh vanilla ice
| caramel sauce cream,
Coupe a la Pistache s,50 Crépe Mikado 10
Pis’raog ice cream with warm Belgian Serveg with Belgian chocolate and vanilla ice
)| chocolate sauce cream,
| Caté Liegoise b.50 Crépe Casonade 1
| Mocha ice oregm with hot coffee Sevvegl with brown sugar and melted butter.
Poires Belle Helene ¢ Crépe Sucre Blanc 1

Poached pear with vanilla ice cream and warm Seyved with white sugar and melted butter.
| Belgian chocolate sauce

beverages

C~v~9

Iced Te Coffee (reqular & decaf)
| ‘5%’”%@3 (Te&ioe Espresso (reqular & decaf)
Appv‘_e Juice Cappuccino (regular & decaf)

Egggeéo\a Belgian Hot Chocolate

Diet Coke Hot Tea
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