
EM/S/3/16

r o o m  f o r  m o r e ?
Go for one of the below desserts for just 2.50 and  
have your 2 course ‘Express’ lunch at Belgo for a tenner!

e x p r e s s 
m e n u :  7 . 5 0
a v a i l a b l e  m o n  t o  f r i  

a t  e v e r y  b e l g o  1 2 n o o n  t o  5 p m !

WILD BOAR SAUSAGE AND MASH 
Wild boar sausages, stoemp mash and fruity beer gravy

BELGO MUSHROOM BURGER (v)  
Stuffed Portobello mushroom with sautéed vegetables and feta cheese

ROTISSERIE CHICKEN
With double cooked frites or salad

+ Choose from any of our flavours

MOULES BOWLS 
Choose from any of our mussel flavours, served with bread, frites or salad

SUPER SALAD (ve)
A vegan super food salad of toasted walnuts, cauliflower, pomegranate, samphire, spinach, radish, chilli, 
lentils, chicory and Delirium honey dressing

+ Add goats cheese for 2.00

VANILLA WAFFLE
With vanilla ice cream, sour cherries and 
whipped cream

WARM CRÊPE
With chocolate ice cream, white chocolate 
sauce, whipped cream and speculoos crumble

S O H O

(v) = Suitable for vegetarians. (ve) = Suitable for vegans. Allergen menus are available upon request.



belgosoho @belgosoho @belgorestaurants

In the ‘Heritage’ cave you 
can discover the history of 
Belgo. Our inspiration came 
from the beer halls  
of Brussels. 
 
 

The Beer Cave is so named 
because it’s got beer on the 
ceiling, beer on the walls, 
in fact if it’s about beer it’s 
here - do you get the feeling 
that we’re obsessed with all 
things beer. 

Here at Belgo we’re so proud 
of the monastic heritage of 
some of our beers that we’ve 
dedicated our ‘Monks’ cave 
to the men who made the 
stuff of legends.

Our ‘Moules’ cave pays 
homage to the fishermen of 
the famous, wild Shetland 
Islands who supply us with 
our rope grown, grit free 
and super sustainable 
mussels.

BELGO SOHO FEATURES 4 AMAZING ‘CAVES’ EACH WITH THEIR OWN INDIVIDUAL 
DECOR, SO BOOK NOW FOR A TRULY UNIQUE PARTY.

for enquiries: events@belgo.com / 020 7437 7284


