Welcome to Brapas!

Brapas is more than just a name. It is an idea, an experience,
and above all, a new way of enjoying food together.

The name was born from two words: Breakfast and Tapas.

And so Brapas came to life: our unique breakfast concept,
where classic breakfast dishes are given a surprising and,
most importantly, shareable twist.

Made to share.

Portion sizes vary from dish to dish. For a complete breakfast
experience, we recommend ordering 2 to 3 Brapas for 2 people,
3 to 4 Brapas for 3 people, and so on. Unless otherwise
stated, each dish is also suitable as an individual portion.
The dishes will be served at the pace of the kitchen.

The beauty of the concept is that it works perfectly for both
small appetites and big ones!

Meant to share.

The same philosophy continues throughout the afternoon. Our
tapas are not traditional Spanish tapas, but carefully crafted
bites and plates, each with its own unique character.

Take your time, try a little bit of everything, and create
memories together.



BRAPAS
MADE FOR SHARING

from 8.30 AM to 1.00 PM

AVO AFFAIR 19
a lot of avocado - Nordic salmon - mini fried egg - ricotta

CREAMY CATCH 17
Nordic salmon - creamcheese - capers - fresh dill

BENEDICT BITES 16
hollandaise sauce - bacon - mini poached egg - cayenne

BRAPAS CROQUE 13
Bruges cheese - Bruges Breydel ham

MEDITERRANEAN BURRATA 18
burrata - sun dried tomato tapenade - arugula - balsamic caviar

+ Serrano ham 3

PANCAKES PLEASE! min. 2 people 24

American pancakes - seasonal fruits - bacon - maple syrup - homemade jam

+ nutella or peanut butter 1

FRUITY SMALL BOWLS 13

greek yoghurt - seasonal fruits - coconut - chia seeds - granola - agave

+ peanut butter 1

OH MY MATCHA (@ 15
matcha - chia seed pudding - coconut yoghurt - forest fruit coulis

SWEET DUMPLINGS @& 19
apple - cinnamon - raisin - biscoff sauce - biscoff crumble

Ask for our allergen list @ vegan



TAPAS
MEANT FOR SHARING

from 1.00 PM ‘till closing

SHRIMP SPHERES 18
Belgian north sea shrimp croquettes - spicy sauce

THE G.O.A.T. CROQUETTES 16
goat cheese croquettes - honey mustard

CREAMY CATCH 17
Nordic salmon - creamcheese - capers - fresh dill

BRAPAS CROQUE 13
Bruges cheese - Bruges Breydel ham

MEDITERRANEAN BURRATA 18
burrata - sun dried tomato tapenade - arugula - balsamic caviar

+ Serrano ham 3

DUCK DYNASTY DUMPLINGS 19

confit duck dumpling - rosemary - spring onion - hoisin - sriracha

make it vegan 2 @

SALCHICHON IBERICO BELLOTA 18
salchichon iberico bellota - aioli - grissini
FETA & OLIVE CHESSBOARD 10

exactly like the name

DIP HAPPENS @ 13

spicy hoummous - sun dried tomatoes

Ask for our allergen list @ vegan



EARLY HOUR BREWS
SUNRISE SIPS

AMERICANO 4 CUP OF TEA 4,5
Earl Grey

ESPRESSO 3,8 Erecem

DOUBLE ESPRESSO 4,3 Camomile

Red Forrest

CAPPUCCINO 4,8
FLAT WHITE 5 FRESH MINT TEA 6
LATTE 5,3 C) FRESH GINGER TEA 6
MATCHA LATTE 6,5 FRESH ORANGE JUICE 6
CHAI LATTE 5,5 FRESH GINGER SHOT 4
BELGIAN HOT CHOCOLATE 5,5

milk / dark taste f[e/fresﬁess

- ADD SOME LOVE -

iced 0,5
espresso shot 1
plant based m*lk (oat - coconut) 1

sirup (vanilla - caramel - hazelnut) 1
whipped cream 1
honey 1

i - FOR THE BOLD - %
: Glass of Champagne 12 :
Mimosa 10
Glass of Prosecco 9



&

SOFT DRINKS

WATER still/sparkling 25cl
WATER still/sparkling 50cl
COCA COLA

COCA COLA ZERO
TONISSTEINER ORANGE

LIPTON ICE TEA

BEERS

STELLA ARTOIS 5.2° 25cl

BRUGSE ZOT 6° 33cl

NON ALCOHOLIC BEERS

CARLSBERG 0° 25cl

SPORTZOT 0.4° 33cl

STRONG COFFEES
IRISH COFFEE

ITALIAN COFFEE

SOFTIES

NOT SO SOFTIES

4,5

6,5

6,5

13

13

INDIAN TONIC 4,5
MEDITERRANEAN TONIC 4,5
ELDERFLOWER TONIC 4,5
GINGER BEER 4,5
SICILIAN LEMONADE 4,5
HOMEMADE ICE TEA 6
HOMEMADE LEMONADE 6,5
with fresh ginger
Brugse Zot Beer is a

characterful Belgian
beer brewed in the
heart of Bruges by
Brouwerij
De Halve Maan.

A family brewery with
a brewing tradition
dating back to 1856.
Also known for its
unique underground
beer pipeline running

beneath the city.

o



AFTERNOON APERO
EARLY EVENING DRINKS

GLASS OF CHAMPAGNE 12 APEROL SPRITZ 1"
HUGO SPRITZ 15 LIMONCELLO SPRITZ 13
- HENDRICK’'S GIN COLLECTION -
HENDRICK'S GIN 1

delightfull infusion of roses and cucumber

HENDRICK'S GRAND CABARET GIN 1,5

theatrical flair of stone fruit and sweet herbs

HENDRICK'S ORBIUM GIN 12

complex notes of quinine, absinth and blue lotus

HENDRICK'S NEPTUNA GIN 11,5

refreshing wave of coastal botanicals and citrus

HENDRICK'S OASIUM GIN 11,5

lush mirage of sun-drenched desert botanicals

i3 .
.................................................................................................................

PANDA GIN - BIO 10
organic purity, distilled with lychee

GILLEMORE distilled in Bruges! 15

a magical blend of sixteen botanicals to spark your senses

COPPERHEAD 0.0° 1,5

alcohol-free 'elixir of life' with botanical complexity

+ Fever Tree Tonic 3



WINES
THE CELLAR COLLECTION

BUBBLES
PROSECCO 9 40
CHAMPAGNE - A. BAGNOST CUVEE INITIALE 12 58

Elegant, terroir-driven blend that offers a refreshing mineral
backbone wrapped in delicate floral and citrus notes.

CHAMPAGNE - PIPER-HEIDSICK - 89

Bold, award-winning classic that perfectly balances crisp structure
with a flirtatious touch of toasted brioche.

WHITE WINES
CHARDONNAY - CALUSARI RESERVA 7 30

A sophisticated Romanian fusion where the creamy elegance of
Chardonnay meets the vibrant, floral zest of Feteasca Regala.

SAUVIGNON BLANC -1 FEUDI DI ROMANUS 8 35

A quintessential Northern Italian Sauvignon Blanc that balances
intense tropical aromatics with a crisp, flinty minerality.

CHABLIS - DOMAINE LAMBLIN 12 55

The gold standard of purity: a razor-sharp Chablis defined by its
luminous citrus fruit and that unmistakable, flinty chalk finish.

ROSE WINES
NUIT BLANCHE - COTE DE PROVENCE SN 5

A luminous expression of Provence, harvested under the stars to
lock in delicate floral aromas and a crisp, wild strawberry finish

RED WINES
RAPHAEL SASTRE - VINA SASTRE 9 40

A powerhouse of purity, delivering an explosion of intense black
fruit and violets with the structured elegance that only old-vine
Tempranillo can provide.



SHAKEN & STIRRED
THE COCKTAIL CLUB

DARK & STORMY 14,5
dark rum - ginger beer - lemon

MOSCOW MULE 14
vodka - ginger beer - lemon

WHISKY SOUR 13
bourbon whisky - supasawa - angustora bitters

AMARETTO SOUR 12
amaretto - supasawa - simple sirup

NEGRONI 13
gin - campari - vermouth

ESPRESSO MARTINI 13,5
vodka - espresso - kahlua

...............................................................................................................
‘‘‘‘

- 0% ALCOHOL, 0% HANGOVER -

GINGER MULE 12
ginger - supasawa - lemon
LEMON COOLER 12

mediterranean lemon - supasawa - mint

. o
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