Indulge your passion for the finest Belgian
chocolates, exquisite cakes and decadent desserts
at Guylian Belgian Chocolate Café.
Our café menu showcases a selection of premium
freshly baked pastries, Belgian baguettes and waffles
as well as the brands signature chocolate desserts,
tarts and slices - perfect for all-day indulgence.
Whether you dine with us, takeaway our delicious
cakes or shop our world famous chocolate seashells,
you can be sure to receive a uniquely Guylian
experience like no other.
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B R E A K FA S T

BELGIAN SALADS

Daily Fresh Belgian Handmade Pastries | 23
Served with Guylian Chocolate Dip
Please consult our wait staff for daily selection

Caesar Salad | 65
Poached chicken breast, cos lettuce, cherry tomatoes,
egg, croutons, shaved parmesan & beef bacon

Seasonal Fruit Bowl | 28
Guylian Granola | 32
Served with yoghurt & berry compote
Toast | 28
Served with butter & a selection of jams
Choose from plain or multigrain baguette, plain or
multigrain sourdough bread
Turkey Ham & Cheese Croissant | 31
Served with a green side salad
Smashed Avocado | 52
Served with cherry tomatoes & feta on toast
Choose from plain or multigrain sourdough bread
Eggs on Toast | 29
Your choice of poached, scrambled or fried eggs
on toast, served with roasted bell peppers
Choose from plain or multigrain sourdough bread

Superboost Salad | 67
Heirloom beetroot, rocket leaves, red cabbage,
avocado, quinoa, shallots, chives, pumpkin seeds
& pine nuts served with orange dressing
Smoked Salmon | 68
Smoked salmon with shaved fennel, red radish,
snow pea sprouts & sesame seeds with
whole mustard dressing
Oostende Fresh Grey Shrimps | 66
Egg mimosa & Belgian grey shrimps rolled in grilled zucchini
& served with mesclun salad with citrus dressing
& red bell pepper coulis
Rainbow Tomatoes | 69
The perfect mix of coloured tomatoes topped with
a fresh burrata, raspberry dressing & flowers

Eggs Benedict | 59
Soft poached eggs served on a bun’n’roll with smoked salmon,
wilted spinach, baby capers & hollandaise sauce
Three Eggs Omelette | 33
Your choice of turkey ham, spinach or cheese
EXTRAS
Egg - Spinach - Mushrooms - Avocado (per item) | 8
Cheese - Turkey Ham - Chicken (per item) | 10
Smoked Salmon - Beef Bacon - Pastrami (per item) | 12

SOUP
Soup of the Day | 27
Please consult our wait staff for our daily selection

B E L G I A N S A N DW I C H E S
All sandwiches are served with a green side salad

MAIN DISHES
Tenderloin Steak | 157
Beef tenderloin with green peppercorn sauce, served with
sauteed potatoes & mixed vegetables
Stuffed Chicken | 79
Chicken breast stuffed with Belgian cheese &
beef bacon, served with mash potatoes, grilled vegetables
& the Chef’s ultimate cheese sauce
Salmon Papillotte | 82
Salmon fillet, lemon confit, zucchini, carrots,
sundried & cherry tomatoes, served with
pilaf basmati rice
Chicken Liver Lovers | 66
Fresh chicken livers sautéed in shallots,
creamy sriracha, apple juice & chives,
served with mash potatoes & crostinis

Tomato & Bocconcini | 48
Roasted red capsicum, tomato, avocado, sundried tomato chutney,
bocconcini & basil pesto dressing on sourdough bread
Smoked Salmon | 57
Smoked salmon with shaved fennel, rocket leaves,
sliced radish & tartare sauce on a plain baguette
Dagobert | 47
Turkey ham, gouda cheese, mayo, french gherkins, lettuce,
cucumber, tomato & egg on round heritage bread
Chicken & Brie | 49
Poached chicken, brie cheese, fig chutney, walnuts
& baby spinach on a multigrain baguette
Beef Pastrami & Red Cabbage | 49
Julienne carrots, cheddar cheese, wholegrain mustard, gherkins,
mayonnaise & coriander on multigrain sourdough bread
All our prices are VAT 5% inclusive
Due to the nature of our business, all of our products either contain
nuts as ingredients or traces of nuts

CHEESE PLATTER
Chefʼs Favourite Cheese Selection | 88
(sharing for two persons)
Please consult our wait staff for daily selection

SIGNATURE DESSERTS

BELGIAN TARTS

Please visit our counter for additional chocolates, ice creams,
desserts & cakes selection

Mixed Berry Tart | 39
Berry crème pâtissière tart topped with
sweet strawberries & blueberries

Guylian Bombe au Chocolate | 46
Belgian dark & white chocolate mousse with Guylian praliné
100% Pure Pleasure | 44
Belgian chocolate mousse with almond panna cotta
& Guylian chocolate icing
Guylian Dark Baked Chocolate Cake | 44
Rich Belgian chocolate cake with signature ganache,
served with a scoop of strawberry ice cream
Guylian Chocolate & Hazelnut Pyramid | 44
Belgian dark chocolate with caramelised hazelnut cream

Strawberry Tart | 39
Crème pâtissière tart topped with sweet strawberries
Raspberry Cream Cheese Tart | 39
Baked cream cheese tart topped with raspberries
Praliné Chocolate Tart | 39
Caramelised Guylian praliné brûlée chocolate tart
Passionfruit Tart | 39
Dark chocolate ganache filled with sweet passionfruit curd
Pecan Tart | 39
Whole pecan nuts finished with sweet topping

Passion Temptation | 45
White chocolate mousse with caramelised passionfruit cream

Lemon Meringue Tart | 39
Baked lemon curd with lemon scented meringue

Volcano | 48
Milk chocolate mousse with macadamia cremeux

Caramelised Pecan Tart | 39
Caramel filling with pecan nuts all in a sweet pastry shell

SWEET BELGIAN WAFFLES

BELGIAN CLASSICS

Unique Sweet Belgian Waffles
All served with a scoop of Belgian ice cream
& Guylian chocolate dip

Guylian Dark Belgian Chocolate Dome | 55
Pour warm chocolate sauce over this delicate chocolate dome
to reveal a caramel & hazelnut ice cream centre

Guylian Chocolate Dip | 32

Guylian High Tea (2 Persons) | 115
Includes two teas or two regular coffees with
a hand made selection of petit fours &
Guylian pralines (12 pieces)

Guylian Chocolate Dip & Whipped Cream | 35
Guylian Chocolate Dip & Seasonal Fresh Fruits | 37

Guylian Chocolate Dip with Fresh Fruit | 39
Seasonal fresh fruit served with Guylian Belgian chocolate dip

SLICES

ICE CREAM

Caramel Slice (GF) | 32
Coconut base with caramel filling finished
with rich chocolate ganache

Dame Blanche | 35
Three scoops of vanilla ice cream served with
whipped cream & topped with Guylian chocolate sauce

Chocolate Flourless Cake (GF) | 34
Flourless chocolate cake with chocolate topping

Coupe Bresilienne | 35
Vanilla ice cream, caramel sauce, decorated with
nuts & whipped cream

Apple Crumble | 28
Sweet pastry with spiced apple filling finished with crumble
Golden Brownie | 31
Rich Belgian chocolate brownie with chocolate ganache
Cheesecake Brownie | 34
Rich Belgian chocolate brownie with chocolate ganache
& cream cheese filling
Triple Chocolate Cheesecake | 39
Milk Chocolate flavour cheesecake with brownie base
& white chocolate chunks
All our prices are VAT 5% inclusive
Due to the nature of our business, all of our products either contain
nuts as ingredients or traces of nuts

Ice Cream Tasting Plate | 43
Served with 4 scoops of ice cream or sorbet
Please consult our wait staff for daily selection
Individual Ice Cream or Sorbet Selection | 13
Please consult our wait staff for daily selection

HOT CHOCOLATE

ICED SPECIALS

Our famous hot chocolates are made using the finest
Guylian melted cocoa mass

Guylian Iced Chocolate | 32
Vanilla ice cream served with cold chocolate milk &
whipped cream, topped with chocolate flakes

Guylian Milk Hot Chocolate | 32
Guylian Dark Hot Chocolate | 32
Guylian Praliné Hot Chocolate | 32
Peppermint | 35

Guylian Iced Coffee | 29
Vanilla ice cream served with cold coffee, milk &
whipped cream, topped with coffee beans
Guylian Iced Mocha | 32
Vanilla ice cream served with cold coffee, chocolate milk &
whipped cream, topped with coffee beans

Coconut | 35
Banana & Caramel | 35

Guylian Iced Long Black | 29

COFFEE

Milkshakes | 29
Caramel Biscuit

Our special Guylian house blend is from 100% Arabica beans
sourced from Colombia, Sumatra, Costa Rica & Nicaragua.
The blend offers an outstanding complexity & flavour,
with a hint of floral aroma and a smooth finish.
Espresso

16

24

Piccolo

26

Latte

20

29

Cappuccino

20

29

Flat White

20

29

Macchiato

17

25

Long Black

18

25

Guylian Mocha

20

29

Arabic Coffee

29

49

Guylian Affogato | S 30
Double ristretto coffee with vanilla ice cream
topped with chocolate flakes
Extra Shot | 8
Decaf | 8
Soy Milk | 4

Belgian Chocolate
Vanilla Shake
Strawberry
Mango & Passionfruit

COLD BEVERAGES
Strawberry Margarita Mocktail | 42
Fresh strawberry purée, lime juice & sugar syrup
Rose Lemon Spritzer Mocktail | 42
Rose water, blood orange purée, lemon juice,
sugar syrup & soda
Passion Cooler Mocktail | 47
Fresh passionfruit purée, mango purée, & mint leaves
Lavender Lemonade Mocktail | 42
Lavender infusion, coconut water, lemon juice & soda

Almond Milk | 7
Elderflower Garden Mocktail | 42
Elderflower syrup, rosemary, thyme, cucumber & tonic

TEA SELECTION
All Teas 32
Rosa
White tea, green tea & rose petals
Happy Forest
Hibiscus, rosehip, grape & sour cherries
Rooibos Heal
Rooibos & orange peel
Emirates Spice
Saffron & cardamom
At Eight
Chocolate tea & peppermint
Choco Gourmand
Chocolate tea
All our prices are VAT 5% inclusive
Due to the nature of our business, all of our products either contain
nuts as ingredients or traces of nuts

Freshly Squeezed Juices | 25
Orange | Pineapple | Green Apple
Water
Still Imported Small 16
Still Imported Large 24
Sparkling Imported Small 18
Sparkling Imported Large 28
Local Water Small 8
Soft Drinks | 13

