LET'S START

4.5 THE TEAM BUILDER PLATTER (min. 2 pers)
Onion ring, mozzarella stick, fried calamari,
pork belly skewer @

CHICKEN POPCORN AND SWEET

CHILLI SAUCE

FRIED CALAMARI AND YUZU MAYO
NACHOS WITH CHEESE SAUCE

AND GUACAMOLE ®

STEAK NACHOS AND SOUR CREAM
CRISPY TEMPURA SHRIMP

With soya sauce and chives

ONION RINGS With homemade ranch
sauce, carrot and celery sticks ®
AMERICAN MAMA’S MEATBALLS @

With our homemade tomato sauce
GRILLED PORK BELLY SKEWERS

With honey garlic sauce and sesame
MOZZARELA STICKS With homemade
ranch sauce, carrot and celery sticks ®

ARPACCIOS

16.5 BEEF & CRUNCH @
American beef, blue cheese, nuts
17.5 SWEET GOURMET
Beef filet, white chaco, truffle oil,
fleur de sel, pepper
16.5 NATURAL
Beef filet, olive oil, parmesan, fleur de sel
16.5 HARRIS
Beef, rucola, parmesan, balsamico,
sundried tomatoes
15.5 COLORS
Salmon filet, mango, avocado, lemon, rucola
15.5 SALMON
Avocado, capers, olive oil, lemon,

o
o

@ Vegetarian
@ The Game Favourite

KID'S
MENU

9.0 I'’M NOT HUNGRY
Fish and chips
9.0 | DON'T KNOW
Grilled chicken with pasta
8.5 | DON'T CARE
Onion rings, chicken popcorn,
mozzarela sticks and BBQ sauce

2K 38 3X DAILY SPECIAL: MON > FRI 10.90 3

SERVED WITH FRIES MAYO & KETCHUP

SANDWICHES
BURGERS

WRAPS

GAMEDAY SANDWICHES
13.0 CALIFORNIA CHICKEN CLUB ©
Bacon, tomato, lettuce, cheddar, mayo
16.0 STEAK SANDWICH
Ribeye steak, provolone, salad leaves,
crispy onion and chipotle mayo
15.0 PHILLI CHEESESTEAK
12.5 PORK BELLY Provolone, crispy onion
and honey & mustard sauce

19.5 CHAMPION STEAK The am
5 BEEF & CHEESE Grilled

th melted ¢ e ®

19.5 FROM PARIS WITH LOVE

ican cut 250gr
beef filet

filet 300¢
5 BBQ SPARE RIBS
..5 THE GAME SHORT RIB ©®
Slow cooked for 12 hours in it
34.5 THE DRY AGED IBERICO STEAK dry ag
juali h mixed d and p
TIERNITO Grilled beef filet,
CHURRASCO CHICKEN With r
16.5 GRILLED CHICKEN With mixed salad
22.5 AMERICAN PREMIUM BEEF TAGLIATTA
Full
and wine sauc
26.5 ROYAL LAMB CROWN
From New Zealand, with potatoe
MINI PATA NEGRA STEAKS @

of Iberian pork, grilled with salt,

GAME CHANGER BURGERS
16.5 STUFFED Beef, provolone, onion, bacon,
fried egg, salad leaves and chipotle mayo
13.5 CHEESEBURGER
Beef, cheddar, tomato, salad leaves
14.5 TEXAS
Fried chicken, tomato, onion, pickled
cucumber, salad, honey & mustard sauce
15.0 FISHERMAN'S Salmon, avocado, onion,
salad leaves and tartar sauce
17.5 THE STEAK BURGER grilled argentinean
ribeye, cheese, salad & truffle mayo

uicy, with potz

and che
CHAMPION WRAPS
13.5 GRILLED CHICKEN Cheddar, mushrooms,
red pepper, tomato and chipotle mayo
14.5 SMOKED SALMON
Egg, onion, mixed salad, cream cheese
12.0 VEGETERIAN
Grilled zucchini, eggplant, mushrooms,
guacamole, peanuts and basil pesto

1.5 TRUFFLE MAYO
1.5 HONEY & MUSTARD

black sesame
13.5 GRILLED VEGGIES ©®
Eggplant, zucchini, hazelnuts, figs,
mushrooms
16.5 THE BEEF TARTARE
Classic, with chef's touch
15.0 THE SALMON TARTARE
Avacado, salmon, mango

SEASIDE

16.0 GRILLED CALAMARI With rice and veggies
19.5 HONEY GARLIC SALMON Rice and veggies
16.5 FISH AND CHIPS With tartar sauce @
18.5 GRILLED SHRIMP With spicy sauce,
rice and veggies
15.5 FRIED CALAMARI With yuzu mayo,
French fries

13.5 MEDITERRANEAN @

onion, cherry tomato, feta cheese
and balsamic dressing
15.5 THAI CHICKEN

and sesame dressing
14.5 CAESAR

egg, croutons, grated parmesan

and homemade caesar dressing
16.5 THE GAME@

corn and «the game» dressing
16.0 OCEANIC

spring onion and mustard dressing

SALADS PASTAS

Quinoa, cucumber, olives, red pepers,

Lettuce, mango, spring onion, peanuts

Romaine lettuce, iceberg, grilled chicken,

Mixed salad, beef filet, avocado, mushrooms,

Mixed salad, sautéed salmon, smoked
salmon, egg, avocado, cherry tomato,

SIDES ;g \'Iﬁeigegtlie:a;ﬁhe day
HHRK

3.0 French fries
4.0 Loaded potato

QUESADILLAS

& FAJITAS

QUESADILLA -served with pico de gallo sauce
12.0 CHICKEN

13.5 SHRIMP CHORIZO

15.0 BEEF FILET @

DESSERT

7.0 HOMEMADE APPLE PIE Vanilla ice cream

8.0 CHOCOLATE LAVA MUFFIN AND
VANILLA ICE CREAM @

7.5 PROFITEROL

8.0 NEW YORK CHEESECAKE @

7.5 BOSTON CAKE
Crepe nutella, mille feuille, vanilla ice cream

7.5 BANANA SPLIT

2.5 ICE CREAM FLAVORS |Ecrmzeres]
Vanilla dream, Swiss chocolate, banana,
strawberry, caramelita, lemon & lime sorbet
and passion fruit & mango sorbet

22.5 LOBSTER PAPARDELE
With sea food sauce and fresh oregano
14.5 CHICKEN AND BACON PENNE
With cherry tomatoes and roasted garlic
16.5 SHRIMPS AND CHORIZO SPAGHETTI
With zucchini, tomato and chives
13.0 PENNE MOZZARELLA ®
With herbs pesto and rucola
17.0 BEEF PAPARDELE AND MUSHROOMS
16.0 PHILLI CHEESESTEAK LASAGNA @
14.0 MEATBALLS SPAGHETTI
AND TOMATO SAUCE

FAJITA -served with rice and veggies
16.5 CHICKEN AND GUACAMOLE @
17.5 SHRIMP AND SEAFOOD SAUCE
18.5 ARGENTINEAN RIBEYE

ALLERGENES ET INTOLERANCES ALIMENTAIRES. Demandez au besoin, les informations



Find us on

MANSGEROUP Facebook
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HAKES

@M p 90 MOJITO ygyana o0 MARGARITA SPECIALS o CLASSICS -« VIRGINS

9.5 FLAVOURED 10.0 BELLINI Virgin mojito
’ Strawberry I\ilqu(;lED__TEA 9.5 PINA COLADA Virgin colada
Passion fruit : me and ola : HUGO Fruit punch

| ®
i pple n apple -~
4 [r PREMIUM Angc STAR MARTINI CUBA LIBRE

}¢ 8 TAR MARTINI , COSMOPOLITAN e
2.8 VIA < Jodka, Vanilla, Lime, 2
Bhes ito e RS MRARG 0.0 SEX ON THE BEACH I Q

20.0 METER/TOWER 9.0 DAIQUIRIS OLD FASHIONED

APEROL SPRITZ .
9.5 FLAVOURED = 5

5 MILKSHAKES
8.0 SANGRIA 1L. Chocolate AMARETTO
White or red Vanilla AVERNA
Strawberry
BAILEYS

sanans SAMBUCA
X € ic Moi op wit! 7.0
oNLE 7.5 SMOTHIES LIMONCELLO
; METER/TOWER A 2 S POIRE WILLIAMS

BECK'S (alcohol free) Y T e ARMAGNAC

LEFFE BRUNE s CALVADOS
FRANZISKANER - o — 5.0 BALANTINES
GUINNESS 2.5 SOFT DRINKS gw g 8.5 REMY MARTIN
CORONA  (flarona WATER STILL/SPARKLING o,50L JACK DANIELS
2 5- gﬁgq‘lf_LYN be“”’" 80 LONG DRINK 3.5 TEQUILA AFTER EIGHT 85 HAVANA 7
3 : king of beers" . | ONG DRINK + ENERGY VODKA 1.0 BLACK RUSSIAN /
et . DIEKIRCH GRAND CRU | | pREMIUM LONG DRINK WHISKY 5.5 JAGERMEISTER PREMIUM
10.0 CHAMPAGNE oRTGY

11.0 OLD WHISKY

o CHIMAY
RED BRIDGE 1.0 OLD RHUM
SATELLITE IPA 7.5 CREMANT 4.0 LIMBO TIRAMISU 1.0 ZACAPA 23Y0

7 DUVEL 5.0 RED BULL .0 ORGASM 4.0 ABSINTHE 13.0 TEQUILA PATRON SILVER
RAMBORN 5.0 WINE GLASS (RED, ROSE, TE) X 5.0 JAGERBOMB 11.0 TEQUILA XO CAFE




