
welcome to our little neighborhood bistro
Be sure to like us on Facebook and check us out on www.cockandbowl.com 

plats spÉciaux • special plates
Quiche du Jour

 Chef’s freshly baked Quiche served with side salad or soup of the day 12

Sandwiches
 Served with a side salad, soup or frites (Brioche Bun can be substituted with fresh Baguette or Croissant )

Croque Fromage  Gruyère cheese on grilled sourdough, slathered in Béchamel sauce, then baked   14
Croque Monsieur  Croque Fromage with a thick slice of our delicious Black forest ham   15

Croque Madame  Croque Monsieur topped with a sunny side-up egg   16
Petite Mademoiselle  Open faced sourdough bread baked with Béchamel sauce, Gruyère, greens and 

a slice of Proscuitto, topped with a sunny side-up egg  16

Crab Cake Sandwich  Maryland style crab cake, spring mix served on warm brioche bun with Remoulade sauce  18 

Coq & Bleu  Pan-seared chicken breast with bacon, blue cheese spread and sun-dried tomato pesto on a brioche bun  16 

Steak & Brie  Pan-roasted strip steak, roasted red peppers and melted brie with tangy curry ketchup on a brioche bun 17 

Saussice  Beer-braised pork sausage Brat served on a fresh baguette with sauteed onions and side Dijon mustard   17
Végétarien  Sautéed portobello mushrooms & zucchini with goat cheese spread, roasted red peppers 

and our sun-dried tomato pesto all on sourdough bread 14   Add bacon or ham  3
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Would you like extra bread? Ask you server for our Bread and Butter basket  $3

** We only use European style butter in our kitchen and we do not use any corn syrup based products ** 

Consuming raw or undercooked meats , poultry, seafood, shelfish or eggs may increase your risk of food borne illness.

bols de moules • mussel bowls
A heaping bowl of fresh Prince Edward Island (PEI) blue mussels served with a 

portion of french baguette for dipping in all that luscious sauce !   

Marinière  -  Classic !  White wine, garlic, shallots, parsley and butter  18
Marinière au Pastis  -  Classic Marinière with Bacon and Pastis liquor instead of white wine  20  
Pomme de Terre  -  Bacon, spinach, onion, garlic, potato and white wine  19
Alpine  -  A light and creamy blend of white wine, cream, nutmeg , garlic & Gruyère cheese  20 
Provençale  -  White wine, tomato broth, garlic, black olives, huile d’olive & hot sauce 19 
Buffalo Bleu  -  Bleu cheese crumbles, hot sauce, carrots, celery and garlic 19
Brew Ha Ha  -  Steamed in beer with potatoes, garlic, onions, shallots & savory sausage  20 
Olives Vertes  -  Green olives & capers, with a hint of garlic  18
Champignons  -  Mushrooms, garlic, brandy and a sage cream sauce  20
Merguez  -  Garlic, shallots, ginger, harissa, special spices, lamb merguez sausage  21

Pommes Frites ordered with a Mussel bowl  4.5  Add Jumbo Shrimp to any bowl  2/$7 ; 3/$9.5

amuse gueules • snacks & sides
Potage du Jour • Soup of the Day

Ask your server about today’s recipe(s)   Cup 5  Bowl  6.5

Saumon Fumé • Smoked Salmon
Fresh Smoked Salmon served with red onions, capers, 

our creamy herbed Goat cheese and toasted crostinis   14

Croquettes de Crevettes • Shrimp Croquettes
Homemade round rolls of diced shrimp, cheese, and 

spices rolled in bread crumbs then fried  14.5

Asperges aux Prosciutto
Fresh Asparagus spears wrapped in italian Prosciutto 

drizzled with a Balsamic glaze  14

Brie et Figue Delice•  Brie & Fig Delight
Baguette slices with butter and Brie, baked until 

brie is melted, and topped with fig jam and walnut 12.5

Pommes Frites • Authentic Belgian Frites
Fresh-cut and twice-fried to perfection in a special  house 

oil mix served with mayo mix  5  With Mussel bowl 4.5

Salade Maison • House Salad
Fresh greens, topped with vegetables, and tossed  with 

our house Dijon vinaigrette  6.5
Pâté Maison • House Pâté 

Our homemade Chicken Liver and Portobello terrine served 
with toasted crostinis, cornichons, and piquant mustard  10.5

Charcuterie • Assorted Meats
A tasty selection of Cured Meats served with fench 

mustard and a portion of a baguette  14.5 
Assortiment de Fromages • Assorted Cheeses

Chef’s selection of three fresh Artisan cheeses. 
Ask your server about today’s offering   13

Pretzels (2 Jumbo salted) 
The ultimate beer snack, baked to perfection and 
served with our very own sweet-hot mustard  9.5

Brie et Prosciutto Tartine
Sourdough slice with melted slices of Brie, covered with 

Prosciutto, topped with sprinkle of Thyme & minced chives 13



gaufres sucrÉes•sweet waffles 
Freshly baked Belgian Waffles with your choice of homemade sweet toppings !

Add warm Strawberry glaze, Belgian chocolate Ganache, Caramel or Butter  1.5 
Add homemade Pecan brittle, Maple syrup or chocolate chips  1 

Add a scoop of premium Vanilla ice cream or Seasonal fruit  3

Bruxelles • Brussels
Simply topped with a dusting of powdered 

sugar and whipped cream  9

Ganache • Belgian Chocolate
Drizzled with our homemade warm Belgian 

chocolate sauce and whipped cream 12

Fraise • Strawberry
Warm homemade strawberry glaze, fresh 
strawberry slices and whipped cream  12.5

Une Biscoff  • Biscoff Cookie Butter 
Drizzled with a Belgian crunchy Biscoff 

sauce topped with Pecan brittle & 
whipped cream  12

Vermont • Maple
Topped yankee-style, with butter and 

maple syrup drizzled on top  10.5

Caramel • Caramel
The sauce is simple: butter, sugar and 

cream, but it is oh-so-sweet  10.5

Tortue • Turtle
A mix of Belgian chocolate & caramel, 

topped with pecan brittle and 
whipped cream  12

non-alcoholic and other beverages
Champagne Drinks
Mimosa  9.5
Fruity Mimosa  9.95 
Glass of Champagne  8.95
Apple Cider Champagne  9.95 
Sangria
Chilled Red wine, chopped fruits and 
a little bit of sweetness  8.95
Vin Chaud
Red wine & Apple Cider warmed 
with a Cinnamon stick  9.95

Juices, Soft Drinks & Sparkling Water
Classic sodas bottles (No corn sirop based sodas)  
Coca Cola, Sprite or Orange Fanta   3.5
Perrier   3.5
Root Beer  3.5
Orange Juice  3.25
Organic Lemonade  3.25
Apple Juice  3.25
Apple Cider  3.5  (Seasonal)

Iced Tea
Bottomless home brewed (unsweetened)  3
Hot Stuff 
Drip Coffee   3
Tea  3   (extra tea bag  .90¢)
Hot Chocolate  3.95
ESPRESSO by Nestlé   Single    3.25  

Double  3.95
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bols de salades • salad bowls
A big bowl of freshness tossed with one of our homemade dressings !

Flanders
Fresh salad greens tossed with our house Dijon vinaigrette, 

topped with hard-boiled egg, seasoned boiled potatoes,   
fresh avocado and haricots verts  13

East Cantons
Salad greens tossed with our blue cheese dressing, diced 

black forest ham, bacon, hard-boiled egg and tomatoes  15

Wallon
Baby greens and spinach tossed with our house 

Strawberry vinaigrette, topped with mandarin oranges, 
candied pecans and goat cheese  13

Chèvre Chaud
Salad greens tossed with our house Dijon vinaigrette, 

sun-dried tomatoes & crispy fried goat cheese  14

Lotus Biscoff Cookie Butter (Product of Belgium) is the irresistible, spreadable treat made 
from Lotus Biscoff ccokies.  You will love this sweet, creamy, European spread as 

an alternative to nut butters and chocolate spreads. 
It’s the only cookie butter made with original Belgian Lotus Biscoff   Cookies

** We only use European style butter in our kitchen and do not use any corn syrup based products **

The fi ne print: 20% gratuity will be added to parties of 8 or more. Tables are for diners only, please
be considerate of those waiting to enjoy a seat, when you are fi nished with your meal. 

Substitutions for some menu items are not possible, but we’ll try!
* Consuming raw or undercooked meats , poultry, seafood, shelfi sh or eggs may increase your risk of food borne illness * V020122-1

Add your choice of *: •Pan-seared Chicken  6 • Sautéed Jumbo Shrimp  (2) 7  ;  (3) 9.5 • 
• Smoked Salmon  6.5 • Steak  9 • Crab cake  9.5 •

t-shirts (various colors / sizes) 
beer glasses (16 oz)

available for sale
ask your server for details 




