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TO SHARE

THE BEFFROI PLATTER : 
selection of cured meats and cheeses of 
the moment

Small : ................. 16.90 € 
Large : ................. 23.90 €

OUR STARTERS

Deviled Egg ...................................................................................................... 5.90 €

Baked Egg Casserole .................................................................................... 8.90 €
Mornay sauce, bacon lardons, Emmental cheese, egg
 
Snails with Homemade Garlic and Parsley Butter :
6 snails : .................... 8.90 € 

Bone Marrow with Fleur de Sel toasted bread ................................... 12.00 €

Gravlax Salmon lemon, dill and toasted bread ........................................... 14.90 €

Homemade Duck Foie Gras mango chutney, toasted bread ................. 16.90 €  

THE LION PLATTER : 
Gravlax salmon (lemon, dill and toasted 
bread), homemade foie gras

Small : ................. 19.90 € 
Large : ................. 26.90 €

QUICK BITES

Ham and Butter Sandwich ........................................................................ 7.90 €

Ham, Butter and Tomme de Cambrai Sandwich ............................. 8.90 €

Croque du Lion ............................................................................................ 14.00 € 
homemade garlic butter, farmhouse bread with brown beer, white ham, 
melted Tomme de Cambrai, fries and salad
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Macaroni gratin béchamel with ham .......................................................... 13.90 € 

Gratined Arras andouillette parmentier ......................................... 17.90 € 
Arras andouillette, mashed potatoes, salad

Arras andouillette fries, salad, wholegrain mustard sauce ....................... 17.90 €

The Lion Trilogy .......................................................................................... 20.00 € 
mini beef carbonnade, mini Welsh, mini macaroni gratin

Flemish carbonnade ................................................................................. 20.90 € 
slow-cooked beef, gingerbread, two mustards, onions, fries and salad

Beef kidney casserole (250g) ................................................................ 19.50 € 
red Port wine sauce, fries and salad

The classic  ...................... 10.00 €
beaten eggs cooked in an omelette

OUR TERROIR
OUR MEATS

Normandy - Style supreme chicken ................................................... 16.50 €
fries, salad, creamy mushroom sauce

Rump steak (about 200g) fries, salad, sauce of your choice ................... 19.00 €

Hand-cut, unprepared beef tartare (200g) ..................................... 21.90 €
fries and salad

Beef tournedos (about 200g) fries, salad, sauce of your choice ............ 26.90 €
 •	 Rossini style homemade duck foie gras slice, fries and salad ................... 32.90 €

Tomahawk steak to share (1kg) fries, salad and Beffroi sauce ........... 69.00 €

½ Duck breast ............................................................................................. 18.00 €
red Port wine sauce, fries and salad

NOS POISSONS

Salmon tartare hand-cut with a knife ............................................... 19.50 €
new potatoas, salad, lemon vinaigrette, fries and salad

Fish & Chips .................................................................................................. 16.90 €
fries, tartar sauce

Salmon fillet .................................................................................................. 21.90 €
buttered mashed potatoes, sautéed vegetables, Béarnaise sauce 

The complete  ........................... 15.00 €
beaten eggs cooked in a omelette, 
white ham, mushrooms, Emmental Cheese

Franch omelettes :

Welsh with chicken  ......... 18.00 € Welsh with salmon  .......... 20.00 €

Full Welsh : .................................................................................................... 18.00 €
cheddar melted with brown beer, white ham, country bread, wholegrain mustard, fried 
egg, fries and salad
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OUR BURGERS

Lion Burger ................................................................................................... 15.90 €
buns, minced steak, Tomme de Cambrai, caramelized onions, salad, 
smoked sauce, fries and salad

Beffroi Burger .............................................................................................. 18.00 €
buns, minced steak, slice of Maroilles, caramelized onions, bacon slices,
Beffroi sauce, fries and salad

Welsh Burger ................................................................................................ 19.00 €
buns, minced steak, white ham dripping with cheddar, fries, salad, 
wholegrain mustard sauce (add egg  : +1.50 €)

OUR SALADS

Mediterranean Salade .............................................................................. 16.90 €
salad, Parma ham, tomatoes, melon, hard-boiled eggs, 
vinaigrette with a touch of red Port wine

Fresh Salad ................................................................................................... 16.50 €
salad, small pasta shells, Parma ham, seasonal vegetables, 
candied cherry tomatoes, pesto sauce

Caesar Salad :  
•	 chicken breast, homemade croutons, hard-boiled eggs,  ............................. 15.50€
       salad, Caesar dressing
•	 salmon (smoked salmon, homemade croutons, hard-boiled eggs,............... 18.90€
      salad, Caesar dressing

Lion Salad  ....................................................................................................... 17.90€ 
salad, baby potatoes, onion mix and fried Arras andouillette, 
cubes of Tomme de Cambrai, bacon slices, croutons, tomatoes, vinaigrette

SIDE DISHES

Fresh fries cooked in beef fat .......... 3.00 €
New potatoes ............................................ 3.00 €
Small elbow pasta ................................... 3.00 €
Mashed potatoes ..................................... 3.00 €
Sautéed mushrooms .............................. 3.00 €
Sautéed seasonal vegetables .............. 3.00 €
Salad ............................................................ 2.00 €

OUR SAUCES

béarnaise
shallots
old-fashioned mustard
pepper
maître d’hôtel butter
porto
smoked
Normandy
tartar

Fuze Tea / Oasis / Syrup with water (glass)

(-12 years old)

½ chicken breast with fries / white ham with fries /
minced beef steak with fries

scoop of ice cream / fruit salad / waffle

+

+

NOS PATES

La Fermière ................................................................................................... 14.50 €
linguine pasta, Maroilles cheese, bacon lardons and caramelized onions

Pasta du Lion ................................................................................................ 15.90 €
linguine pasta, chicken breast, mustard roasted onion cream

Homemade mayonnaise, 
ketchup, mustard upon request

1.50€

(add)
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OUR DESSERTS

Chocolate mousse à la cuillière .......................................... 7.90 €

Profiteroles ........................................................................... 8.90 €
3 cream puffs, vanilla ice cream, hot chocolate sauce, whipped cream

Speculoos crème brûlée ................................................. 7.90 €

Lost brioche .......................................................................... 7.90 €
salted butter caramel and vanilla ice cream

Tatin apple pie .................................................................... 7.90 €
puff pastry, candied apples, 
salted butter caramel and vanilla ice cream

Fresh fruit salad and homemade mint syrup ..................... 7.90 €

Rice pudding with vanilla ..................................................... 7.90 €

Gourmet coffee 3 mini desserts .......................................... 8.90 €

OUR ICE CREAMS

Dame blanche ...................................................................... 8.90 €
3 scoops vanilla ice cream, hot chocolate sauce, whipped cream

Liège chocolate ................................................................... 8.90 €
2 scoops dark chocolate ice cream, 1 scoop vanilla ice cream, 
hot chocolat sauce, whipped cream

Liège coffee ........................................................................... 8.90 €
2 scoops coffee ice cream, 1 scoop vanilla ice cream, coffee sauce, 
whipped cream

Colonel .................................................................................... 8.90 €
2 scoops lemon sorbet, vodka (4cl)

Les Melbas ............................................................................. 8.90 €
seasonal fruits, 2 scoops vanilla ice cream and red fruit coulis, 
whipped cream

Banana Split ......................................................................... 9.90 €
1 banana, 2 scoops vanilla ice cream, 1 scoop strawberry ice cream,
hot chocolate sauce, whipped cream

La Belle Hélène ................................................................... 8.90 €
2 scoops pear sorbet, 1 scoop vanilla ice cream, hot chocolate sauce,
whipped cream

“Délice du Lion” Cup  ........................ 9.90 €
1 scoop pear sorbet, 1 scoop lemon sorbet,
1 scoop passion fruit sorbet, red fruit coulis, 
apple pieces, whipped cream
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OUR LIEGE WAFFLES

Liège waffle with brown suger or sugar ................... 7.50 €
whipped cream

Liège waffle with chocolate whipped cream .................. 8.50 €

Lion Waffle ............................................................................. 9.90 €
hot chocolate sauce, vanilla ice cream scoop, whipped cream

BUILD-YOUT-OWN ICE 
CREAM CUPS

OUR ICE CREAM FLAVORS : coffee, vanilla, dark chocolate, 
salted butter caramel, pistachio, rum raison

OUR SORBETS : lime, strawberry, passion fruit, raspberry, pear, peach 

2 SCOOPS ....... 5.50 €
3 SCOOPS ....... 6.90 €

OUR TOPPINGS :
•	 Whipped cream .... 1.50 €
•	 Sweet sauces ..... 1.50 €
      (chocolate, salted caramel, coffee, red berries) 
•	 Fresh fruit .... 2.00 €

Coca-cola (33cl) ...................... 3.90 €
Coca-cola zéro sucres (33cl) 3.90 €
Coca-cola Cherry (33cl) ........ 3.90 €
Perrier (33cl) .......................... 3.90 €
Fuze tea pêche (25cl) ............ 3.90 €
Fanta orange (25cl) ............... 3.90 €
Orangina (25cl) ...................... 3.90 €
Oasis Tropical (25cl) ............ 3.90 €
Sprite (25cl) ............................. 3.90 €
Schweppes Indian ................ 3.90 €
Tonic (25cl)
Schweppes agrumes (25cl)  3.90 €
Jus de fruits Granini (25cl) .. 3.90 €
(orange, pomme, ananas, abricot, 
fraise, tomate)
Diabolo (25cl) ......................... 3.30 €
Sirop à l’eau (25cl) ................. 2.30 €
Sirops : (grenadine, citron, citron acide, 

menthe, fraise, violette, pêche, framboise 
kiwi, menthe glaciale, pomme verte)

Vittel :
25cl : ....... 2.60 €
50cl : ....... 3.80 €
1L : .......... 5.00 €

San Pellegrino :
50cl : ....... 3.90 €
1L : .......... 5.20 €
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IGP Méditerranée Gris de Grenache les grains
(12cl) 4.50 € / (25cl) 9.00 €
(50cl) 17.00 € / (75cl) 24.00 € 

IGP Val de Loire Les Cocottes de la Brie
(12cl) 4.00 € / (25cl) 8.00 €
(50cl) 14.00 € / (75cl) 21.00 €

IGP Méditerranée Les Grains blanc moelleux
(12cl) 4.50 € / (25cl) 9.00 €
(50cl) 17.00 € / (75cl) 24.00 €

AOC Petit Chablis Petit Chablis / Louis Moreau   
(12cl) 7.50 € / (25cl) 15.00 €
(50cl) 27.00 € / (75cl) 39.00 €

IGP Saint Guilhem Le Desert 
A de l’Argenteille / Domaine de l’Argenteille 
(12cl) 4.00 € / (25cl) 11.00 €
(50cl) 11.00 € / (75cl) 11.00 €

AOC Côtes du Rhône Villages Esprit de Grenache 
(12cl) 11.00 € / (25cl) 11.00 €
(50cl) 11.00 € / (75cl) 11.00 €

VDF Vin de France Les Grains Pinot noir, cuvée rare
(12cl) 11.00 € / (25cl) 11.00 €
(50cl) 11.00 € / (75cl) 11.00 €
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Stella (5,2°)
Hoegaarden blanche (4,8°)
Anosteke (8°)
Paix Dieu (10°)
Kasteel Rouge (8°)
Dominicain Triple (8,2°)
Fière Triple (8,5°)
Triple Lefort (8,8°)
Filou IPA (6,5°)
Kasteel Tropical (7°)
Queue de charrue (6,6°)
Kwak Ambrée (8,4°)

3.90 €
4.50 €
5.90 €
5.90 €
5.90 €
4.60 €
5.90 €
5.50 €
5.50 €
5.90 €
5.90 €
5.50 €

5.00 €
6.00 €
7.90 €
7.90 €
7.90 €
6.00 €
7.90 €
7.90 €
7.00 €
7.90 €
7.90 €
7.00 €

6.90 €
8.90 €

10.00 €
10.00 €
10.00 €
9.00 €

10.00 €
9.80 €
9.80 €

10.00 €
10.00 €
9.80 €

Corona (4.5° - 33cl) ........ 6.90 €
Corona 0.0 (0.0° - 33cl) .. 6.00 €
Chimay Bleue (9° - 33cl) 7.20 €
Duvel (8.5° - 33cl) ............ 7.00 €
Chouffe 0.0 (0.0° - 33cl)   6.50 €

PIÑA COLADA (14cl)........................ 9.00 €
Rhum, lait de coco, nectar d’ananas, 
sirop de sucre

HONEY DREAM (20cl) .................... 9.00 €
Rhum, jus de pomme, jus de fraise, 
sirop de miel, limonade

SEX ON THE BEACH (18cl) ............ 9.00 €
Vodka, crême de pêche, jus d’ananas, 
jus de cranberry

PORNSTAR MARTINI (20cl) ....... 11.00 €
Vodka, liqueur de passion, jus de citron vert,
sirop de vanille, fruit de la passion, 
shot de champagne

LE VERSAILLES (20cl) .................. 11.00 €
Vodka mango, jus de litchi, sucre de canne,
jus de citron vert

ROUGE PASSION (20cl) ................ 11.00 €
Gin, jus de framboise, jus de fraise, jus de fruit
de la passion, sirop de cassis 

GIN TONIC (24cl) ............................. 9.50 €
Gin, tonic, rondelle de citron

CAÏPIRINHA (10cl) .......................... 9.00 €
Cachaça, sucre de canne, citron vert

MARGARITA (10cl) .......................... 9.00 €
Tequila, jus de citron vert, triple sec

TEQUILA PEACH (10cl) .................. 9.00 €
Tequila, liqueur de pêche, sirop de pêche, 
pulco

LYNCHBURG LEMONADE (20cl)  10.00 €
Whisky, triple sec, jus de citron, sirop de
sucre de canne, limonade

SPRITZ ITALICUS (14cl) ....... 10.00 €
Italicus, prosecco, eau pétillante, 
brochette d’olives vertes

LILLET SPRITZ (14cl) .............. 8.00 €
Lillet, tonic, concombre, menthe

SPRITZ 0.0° (14cl) .................... 7.00 €
Spritz 0.0°, tonic, rondelle d’orange

CINZANO SPRITZ (14cl) .......... 8.00 €
Cinzano, prosecco, eau pétillante,
rondelle d’orange

SAINT GERMAIN SPRITZ (14cl) 9.50 €
Liqueur de Saint-Germain, prosecco,
eau pétillante, rondelle de citron, romarin

LIMONCELLO SPRITZ (14cl)   8.50 €
Limoncello, prosecco, eau pétillante,
rondelle de citron

MOJITO CLASSIQUE (14cl) 9.00 €
Rhum Havana, menthe, citron vert, 
sucre de canne, eau pétillante

MOJITO FRUITY (14cl) ....... 9,90 €
Rhum Havana, menthe, citron vert, 
purée de fruit, eau pétillante

MOJITO ROYAL (14cl) ...... 13.00 €
Rhum Havana, menthe, citron vert, 
sucre de canne, champagne

Mojitos
Les

Kir vin blanc (12cl)......... 4.20 €
Kir pétillant (12cl) ......... 4.90 €
Kir royal (12cl) ............. 10.00 €
Martini blanc (4cl) ......... 4.00 €
Martini rouge (4cl) ........ 4.00 €
Porto blanc (4cl) ............. 4.50 €
Porto rouge (4cl) ............ 4.50 €
Muscat (12cl) ................... 4.50 €
Suze (4cl) .......................... 4.00 €
Ricard (2cl) ...................... 3.00 €
Pastis (2cl) ....................... 3.00 €
Picon vin blanc (12cl) ... 5.50 €
Champagne Jacquart ... 9.50 €
mosaïque (12cl)
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Havana .................................................. 5.00 €
Don Papa .............................................. 5.00 €
Diplomatico ........................................ 5.00 €
Zacapa 23 ............................................. 5.00 €

Eristoff .................................................. 5.00 €
Ciroc ....................................................... 5.00 €
Ciroc Mango ........................................ 5.00 €
Grey Goose ........................................... 5.00 €
Belvedere ............................................. 5.00 €

Bombay dry gin .................................. 5.00 €
Bombay Sapphire .............................. 5.00 €
Bombay Bramble ............................... 5.00 €
Citadelle ............................................... 5.00 €
Tanqueray ............................................ 5.00 €
Monkey 47 ........................................... 5.00 €
Hendrick’s ........................................... 5.00 €

Jameson ................................................ 5.00 €
Ballantine’s ......................................... 5.00 €
Jack Daniel’s old n°7 ......................... 5.00 €
Jack Daniel’s fire ................................ 5.00 €
Woodford ............................................. 5.00 €
Lagavulin 16 ........................................ 5.00 €
Laphroaig ............................................. 5.00 €
Aberlour ............................................... 5.00 €
Nikka ..................................................... 5.00 €

Classiques : 27.00 €
Spécialités : 36.00 €

Café, déca ................ 2.20 €
Café allongé ............ 2.20 €
Café crème .............. 2.40 €
Double café ............. 4.20 €
Double café crème 4.40 €
Chocolat chaud ...... 4.00 €
Thé ou infusion ..... 3.50 €
Café latte ................. 4.50 €
Cappuccino ............. 4.50 €
Café viennois .......... 4.50 €
Chocolat viennois 4.50 €
Mocaccino ................4.50 €

Bayles (4cl) ...................................... 6.00 €
Get 27 (4cl) ...................................... 6.00 €
Get 31 (4cl) ...................................... 6.00 €
Amaretto Di Saronno (4cl) ......... 6.00 €
Amaretto Bianco Adriatico (4cl) 6.50 €
Limoncello Ramazzotti (4cl) ..... 6.00 €
Cognac Martell VSOP (4cl) .......... 8.00 €
Cognac Martell XO (4cl) ............... 9.60 €
Calvados Beaujour (4cl) .............. 6.00 €
Poire Cognac (4cl) ......................... 6.00 €
Armagnac Armin 10 ans (4cl)   12.00 €
Manzanita (4cl) .............................. 6.00 €
Croqueuse (4cl) ............................. 6.00 €
Mentheuse (4cl) ............................. 6.00 €
Pulpeuse (4cl) ................................ 6.00 €
Shooter ............................................. 3.00 € Irish coffee ........... 9.00 €

Jameson, expresso, 
sucre de canne, chantilly

(déclinable au baileys, à l’amaretto, au rhum ou au cognac)

Le classique 3.00 €
Expresso, 
sucre de canne

Le latte ....... 4.00 €
Expresso, lait, 
sucre de canne

Le gourmand 5.00 €
Expresso, lait, 
sirop au choix

Chantilly : +1.00 €
Sirops : +1.50 €
cookie, spéculoos, 
caramel, vanille 1514

CITRONNADE .................................. 6.90 €
ROMARIN ET MENTHE (20cl)
Jus de citron, miel, eau pétillante, 
menthe et romarin infusé

FUSION D’AGRUMES (20cl) .......... 6.90 €
Jus de pamplemousse, orange sanguine,
jus de citron vert, eau pétillante, 
branche de thym

VANILLA EARL GREY ..................... 7.50 €
BLACKBERRY (20cl)
Thé earl grey infusé, citron, gousse de vanille, 
sirop de mûre, eau pétillante

VIRGIN PIÑA COLADA (18cl) ....... 6.90 €
Purée de coco, jus d’ananas, sirop de sucre

FRUITY BOMB (20cl) ...................... 6.90 €
Jus d’ananas, jus d’abricot, jus de cranberry, 
jus de citron, sirop de grenadine

VIRGIN MOJITO (14cl) .................... 6.90 €
Citron, menthe, sucre de canne, eau pétillante
•	 Existe aussi en version fruity (fraise, coco
    framboise,ananas, pêche, passion) +0.60 cts

RED LOVE (20cl) .............................. 6.90 €
Jus de framboise, jus de fraise, jus de fruit de 
la passion, sirop de cassis

À L’ABORDAGE (20cl) ...................... 7.50 €
Lait de coco, jus d’abricot, purée de mangue, 
sirop de gingembre

VIRGIN GIN TONIC (14cl) .............. 6.90 €
Gin sans alcool, tonic



Irish coffee ....................... 9.00 €
Jameson, expresso, sucre de canne, 
chantilly
•	 (déclinable au baileys, 
       à l’amaretto, au rhum ou 
       au cognac)

La Brasserie du Lion

72 Pl. des Héros, 62000 Arras

03 . 21 . 51 . 76 . 58

www.brasserie-du-lion.fr

réalisation : ananta-communication.fr           l’abus d’alcool est dangeureux pour la santé, à consommer avec modération


