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Welcome

Welcome to Cambrinus in the heart of Bruges. Our beer cafe, named
after the fegenc[ar*g Beer God Cam]orinus, offers a selection of twenty
exceptiona[ brews from Be[gium and begond. Enjog the cozy ambiance,
vintage c{ecor, anc[ camaraderie as you savor our diverse ]aeers and
delectable snacks. Per]rmps *gou'([ even hear the tale of a hidden
treasure, ac{c[i,ng to the charm of your visit. Raise your g[z\ss to the

[egacg of Bruges' Beer God and the jog of beer.

Cheers to your visit at Cambrinus!




Beers

18&[[3— Af'tow (Blond / 52°)

A classic Belgian lager, golden in color with a floral, hop
aroma, well-balanced fruity malty sweetness.

2.Cambrivinus House beer (sioni/70)

Beautiful mix of honey and crisp & smooth flavours. It's a little

syrupy but the sweetness is offset by a beeswax bitter finish.

3.Cambrivinus House beer (soum /7o)
A pale garnet colour and lightly caramelly with a faint
whisper ofhop bitterness.

4.Gulden Draak 33 cl (Bown/105)

This dark tripe/ is uniquefor its comp/exﬂavors af
caramel, roasted malt, and coffee.

5.3[311(:}16 C{C Namur ( Wheat beer / 4,5°)

Medium sweetness with low bitterness.
Notes ofsweet malts and lemon.

6.Delirium Noel (amber s 10)
A complex whole ofcammel Sa/t,fmitiness, spiciness

of the alchohol.

7.]@5&6( Rouge (Fruit / 8.0°)

A strong, easy to drink fruit beer brewed with cherries.
Special beer with a balanced taste.

8.Viven Master JPA (Biond / 7)

A masterfu/ blend (yrthree hops in one glass, bursting with a
mouthwatering citrus aroma.

9Tonger[o Christmas (Amber /70°)

An amber beer with a spicy, fruity taste, complemented
by a complex aroma of noble hops.

10.Blonden Os  (Bioni/65°)

A blonde beer with soft malt, light sweetness, refreshing
carbonation, and a dry, hoppy, fruity, and subtly spicy aroma.

1. Troubadowr Magma (anber/90°)

spicy and hop-=bitter character of an American India Pale Ale.

Fruitiness of a Belgian Tripel.

€ 3,00

€ 4,50

€ 4,50

€ 6,00

€ 4,00

€ 5,50

€ 5,00

€ 5,00

€ 5,00

€ 5,00

€ 5,00
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12.Gouden Carolus Christmas (5o’ 1) € 6,00
Dark beer brewed with six spices and three hops. After months of
maturing, it stands out as a world-class Christmas brew
13.Stmffe Hendrik Tf*tpe( (Blond /9,0°) € 5,00
A blonde tripel with a powerful taste enhanced
by rich touches of malt, caramel and hops.
14.R,Oc[erll)acl’l Vin(‘age ( Red Brown / 7,0°) € 7,50
It blendsﬁuitiness, caramel, oak, and hints qfvanilla, cnding with a
balanced tart finish.
15.Ta C}'Louﬂ:e (Blond / 8,0°) € 5,00
It offers citrus notes followed by a refreshing, pleasantly spicy touch,
giving it a light character. A go/den beer with a /ight hopﬂavor‘
16.Paljas Blond (s /a0) € 5,00
A sweet, fruity blonde beer with subtle spices
and a mild bitter finish.
17.5t. Bernardus Christmas (5o /100) € 6,00
A dark seasonal beer full of winter flavors,
brewed annually for the holiday season.
18.E~8[enboscll Lambiek (o /ss5) € 7,50
A blend of aged Lambic from different years, matured
in oak foeders and barrels.
19.Prearis Russian Stout (sun/n05) € 6,50
A full-bodied beer with notes of coffee, roasted malt and chocolate.
ZO.Tfr'i.p[e Karmeliet 33cl (s 55 € 6,00
Three-grain beer brewed with Steiermark hops has good herbal flavours. It
owes its fruity character (banana and vanilla) to the home-cultured yeast.

.0 o—@—o @ Oe
Degustatim*ekje van 't vat 44 € 14,50

6 x 15¢ € 19’50

Beer tasting set from c{mft

Whether you prefer to curate your own selection or leave it

to usjbr a a’e/z:thfu/ surprise, each sip will be a journey.
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Sterke Dranken - Spirits

Bom]oxg Gin € 8,00
Hendrick’s Gin € 9,00
Gillemore € 11,00
Copperhead Gin € 11,00
Gin Mare € 9,50
Bacardi Bianco € 8,00
Havana 7y € 8,00
Absolut Wodka € 8,00
Jameson \Sﬂuskg € 7,00
J&B Vhisky € 8,00
Red Breast - Jrish Single pot still € 12,00
Cognac - Gowrry De Chadeville € 8,50
Amaretto - Le fog[ie i prutti € 7,00
Dessertwijn “Moroder” Vino visciole € 7,85

Bier op f(es - Bottled beer
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Duvel € 5,00

Fruttsappen - Jutces
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Looza Sinaas € 3,30
Looza Xce € 3,30
Looza [pre[ € 3,30
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Frisdranken - Soff Drinks
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Spuitwater / Eau Pétillante € 3,00
Platwater / Eau Minérale € 3,00
Plat - Lichtbruisend 2 L € 5,50
Pepsi € 3,00
Pepsi, Max € 3,00
7up / Limonade Orange € 3,00
Jee Tea [ Green [ Peach € 3,30
Schweppes Tonic / Premium Tonic / Pink € 3,30
Pepper Tonic
Schweppes Agrumes / Gingder Ale € 3,30
Almdudler € 3,30
Nppletizer € 3,30
Orangina € 3,30
Fever Tree Mediteranean Tonic € 3,50
Beer tasting
% AP Kok

We've carefu[[g curated a mix-and-match selection
of beers for the ultimate tasting experience. Our
diverse range of brews, from light and crisp to rich
and rol)ust, allows you to create your own beer
adventure. So, fee[ free to exp[ore and savor, as you
craft yowr unique jowrney through the world of
beer. Cheers to your customized tasting experience!

€ 14,50
€19,50

Degustat'wrekje van ’tvat 4% 15¢l
Beer tasting set f‘rom c[mff 6 x 15l

Whether you prefer to curate your own selection or leave it
to us for a delightful surprise, each sip will be a joutney.
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Stella 0,0°  (Pilsner - 00°) € 3,00
Viven T\fac{a JP{X ( Fruity / Bitter beer - 0,3°) € 4,50
wamans ( Cherry / fruit beer - 0,0°) € 4,00
SPOT‘(? Zot ( Local Ale - 02°) € 4,50
Mocktails
Vifgin basil smash ( By Blend Brothers ) € 8,00
Dm‘k no stormg ( Opius Nigredo - Lime - Ginger beer ) € 8,00
Gi.n(ess Tonic B[Lss ( Opius Amato - Tonic ) € 8,00

Storm-Free SLP ( Opius Albedo - Ginger ale - Angostura ) € 8,00

Sour Section
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Drie fonteinen Oude Geuze (37,5 - 6,3°) € 11,00
Lindemans Ginger geuze (75l -6°) € 19,00

Fils & Papa #11 Dubbel Krick Rum (33d-75°) € 9,00

Jnfusec[

Beertastic

Exp[ore our 'Surprise Beer' - a c{e[ightfu[ mystery
brew hanc{pickec[ just for you. Jt's a sip of the
unexpectec{, a taste of adventure. Ready to take a
chance? Cheers to surprises in every g[ass!"
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Warme Dranken - Hot Drinks
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Espresso (Roga( Boon)
Deca (Roga[ Boon Deca)

Mokka

Cappuccmo

Koffie Verkeerd / Cafe Latte
Chocolademelk / Chocolate milk
(Slagroom - Créme Fraiche + € 0.40)

Thee Viva Sara
Jrish coﬂ:ee
Jta[ian coﬂ:ee

( Oma’s Garden - Munt - Earl Grey )

Oe

€ 3,00
€ 3,00
€ 3,00
€ 4,00
€ 4,00
€ 4,50

€ 3,50
€ 9,00
€ 9,00



Aperitieven - Aperitifs
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Giulio Cocchi Americano (Wit vermouth) € 5,00
Giulio Storico Cocchi (Rode vermouth ) € 5,00
Porto wit [ rood  (wit / rood) € 5,00
Sherry Dry € 5,00
Campart € 6,00
Ricard € 6,00
Kirr € 6,50
Kirr Royal € 7,50

Witte Wijnen - White Wines
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Valle Della Luna  (siclia - 2021) € 5,50
L’z\rpent des Vaudou ( Sauvignon - 2022 ) € 6,00
Rosé  (Esteban Martin - 2021 ) € 5,50

Rode Wijnen - Red Wines
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Fonte Romana ( Montepulciano - 2021 ) € 7,50
Maf*oasia Nera MéC[OS ( Toscane - 2021 ) € 6,00
Moira Tmpmnt[[o ( Tempranillo - 2021 ) € 6,00

Bubbels - Bubbles

°0 o—@—o @o.

Prosecco Brut Santa Mxr‘gher'tta € 7,50

Spumante Rosato Santa Marg]ﬂer'd’a € 7,50
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Cocktails (By Dorst)
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Negrmi Gin - Campari - Sweet vermouth

Pornstar Martini

Vanilla vodka - Passion fruit - Lime

ESPT‘(:‘SSO Martini  Coffee liqueur - Vodka - Espresso

Margarita Mezcal -
Dark and stormy

€ 24,00
€ 27,00

€ 26,00

€ 32,00
€ 27,00
€ 28,00

€ 33,00
€ 33,00

Lime juice - Sichuan pepper

Rum - Lime juice - Ginger beer

Qe

€ 12,00
€ 12,00
€ 12,00
€ 12,00
€ 12,00
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Gemengd assortiment Kaas & Vleeswaren
Mixed p[z\tter of Cheese and Meat

Burrata met tomatentaperw[a & foccacia
Buwrrata with tomato tz\pemc[e & focaccia

Nachos met Guacamole, Zure Room & Ja[z\peﬁos
Nachos with Guacamole, Sour Cream & Ja(apeﬁos

Croque met Tmppisten Kaas
Warm Toast with Ham & Trappist Cheese

Look]arooc{jes met Witte Pens
Garlic Bread with Local White Sausage

Warme Camembert uit de oven met Rozemarijn en Honing
Camembert from the oven with Rosemary and Honey

Gehz\ktba[[ef]es in Pittige Tomatensaus
Meatballs in Spicy Tomato Sauce

Scampi’s in de Look met Tomaat & Fijne Kruiden
Galric Butter Prawns with Tomatoes & Fine Herbs

Hot Dog * Cambrinus”

Piccolo:
Medium:
Maxi:

(Xrtisam[ local sausage, served in a bun with curry and pwk[ec[ onions.

Pizza van de o[ag
Pizza of the c{ag

Suggestion: Lasagna Bolongaise
Suggestion: Pata Negra plate with Focaccia
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At Cambrinus, we believe in the fuu beer experience. Our tasting set comp[ements our

diverse beer offerings, creating a harmonious blend of f[;\'oors. From bold stouts to

crisp a[es, our beer menu ensures that every 51'.]9 and bite is a de(ightfu[ patring. Come

and savor the sgmphong of taste at Ce\mbrinus, where beer and food unite for an

unforgettal) (e cu[inarg journe*g ]

Degustatierckje van 't vat 4 x 15¢[ € 14,50
Beer tasting set from c{mft 6 x 15cL € 19,50

Wh(,’fh(’r YD” }lr(-’/-(’r to curate yD”f own S(’/(’f[ioﬂ or I(’f”’f it
to us for a delightful surprise, each sip will be a journey.
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€ 14,50

€ 23,00

€ 29,50

€ 14,00

€ 13,00

€ 9,00

€ 13,00

€ 14,50

€ 12,00

€ 15,00

€ 12,00

€ 15,00

€ 15,00
€ 21,00
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Beer offers a vast world of f(xoors with over 100 distinct styles, from
[ight [agers to rich stouts and sour ales. Be[gium, known for its rich
larewing cu[ture, is home to over 2,000 unique ]oeers, s}lowcasi‘ng the
comp(exitg and o[iversit'g of the laeverage. Brewing is a fusion of
science and art, where craft brewers ex]oeriment with 'Lngrec{ients like
hops, ma[t, and yeast to craft innovative f(avors.

l'(ops ptxg a crucial ro{e, contributing loitterness, aroma, and f[avor,

with various varietics imparting notes of f[owers, citrus, pine, and

tro]oicz\( fruits. The shape of your g[z\ssware matters; specific t’*g]oes

enhance the ]oeer-c{ri.nking experience bg a[[ow_ing you to fuf[g savor
the unique aromas and f{avors of c{ifferent beer sty les.
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Beauty is in the eye of
t}te beer ho[o[er.
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As you enter, the cozy ambiance of Cambrinus enve[ops you, with dark
wood and vintage beer signs creating an inviting ;\tmosphere. Our
selection of twenty beers on tap oﬁ:ers a diverse range ol: options, from
*oe[*oet‘g 'ﬁ”appist ales to fruitg Lambics and hopp‘g JPAs, each with its

own unique story in every sip.
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Until we beer again.

Thank you for visiting Cam]orinus, where the spirit of the Beer God
reigns and we are thrilled to have you here once more. Join us in
sprez\c[ing the divine words o[: Cambrinus as we celebrate the joy of
reuniting over great beer and cherished memories. We swwere[g thank
you for spenc[utg your time with us at Cam]ortnus Your presence adds
to the warmth and camaraderie that make this place tru[g specu\[
Until we meet again, cheers and safe travels!"



