BLCCJ Belgian Beer & Food Academy
Dinner @ Hilton Tokyo
April 18, 2023

Canapés /71 F v =

Focaccia with Lutosa potato and shrimp salad filling
TANIFvDUIL MY IRT FEBEDYSHEE
Trout and smoked leek rillette
rIORERE-D)—FDUTIYH
Foie gras and red cabbage
TAPTIEERFYRIDIINT4—1

Réserve Royale Blonde
DF—-7-094%v)\ 70V Fl
Leffe Brown
L2752

Dinner /T 4 F—

Smoked eel and boudin noir
Apple confit, aging yoghurt dip and fried lard
fBDAT—DET—HYI)I-)
Vo074, 73— ROVAFCIA I TA-TI bF4vT'HFAZT

Biere des Amis 5.8%
E7-7H3— 58%

White asparagus soup with shrimp dumpling and chives
BEAVTIVTEFATAD ROANPANGHADA—TF

Hoegaarden White
Ea—-HILTY KO+

Flemish-style cod with breadcrumbs and herbs crust
Stewed vegetables, lemon dressing
85075052 ISUMEN-TDSANRZ

HExoILE LEVY-A



Duvel
Fan

Walloon “duck parmentier” with Lutosa potato
Mesclun salad on the side
BRIV T4T JOVE. JU-IHIHEHIC

Orval
ZIIT7I

Rice tart, rhubarb marmalade
lce cream with sirop de Liege
FAARIV S IWN=TI—=TL—F
PAADY—=L UYI-JavnvTiHz

Duchesse de Bourgogne
RoYvR-7-TNI-2a

Bread prepared with Puratos flour, butter
B =SV IAT

Coffee or tea
J-b—XISHFE

Belcolade chocolate praline
[AXVI5—F173Y%Faab—+

Belgian omiyage / A ¥ — D B+ jE

Biere des Amis 0.0%
E7 75— 0.0%
Meurens sirop de Liege
[L—=Ly1UI—vavay7y
Royco minute soup
MMMV ARY P A=T
Trefin chocolates
L2721 F3ab—+
Café Tasse chocolates
[H713vE1Faab—+



