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The list – fall 2007 
The following a  listing of some of the eclectic Belgian beers 
Granville moore’s has to offer. The beers from this country 

range in flavour from the full bodied and robust, to the  
bracingly acidic (and everything in between, and we mean 

everything!). Please use this list as a springboard for your 
exploration of some of the most unique beers in the world.  

Check the chalkboards for daily availability. 
 

************************** 
 

Whites 
 

unfiltered Belgian wheat ales. Light  
and crisp. Notes of citrus and spice. 

 
Hoegaarden - $6 

benchmark white ale, 
resurrected by pierre cellis 

 

Sterkins white - $7 
hazy blonde with spicy 

coriander finish 

Wittekerke - $7 
white from the bavik 

brewery. Very yeasty! 

Blanche de bruxelles - $7 
unmalted wheat, orange 
peel, and coriander= joy 

  
 
 

Blonde/golden ale 
 

a great intro to Belgian beer. Light  
body lets yeast profile shine through. 

 
leffe - $6 

bright blonde ale. Medium 
bodied with notes of pear  

 

Petrus blonde - $7 
amazing blonde, all green 

apple and honey. 

Brasserie de rocs - $8 
hazy orange colored, big 

yeasty blonde. 
 

Delerium tremens - $7 
fruity start with a dry 

finish. A true classic. 

Witkap pater single – $8 
medium bodied, notes of 

golden raisins, lingering 
finish. 

 

Pirat - $10 
big Belgian golden ipa. Full 

bodied with a pronounced 
hoppy finish. 

Lachouffe - $7 
light golden ale brewed with 

spice for a dry finish. 
 

Saxo - $8 
deep honey colour, bright 

clean flavour throughout. 
 

Biere du’ bucanier - $10 
huge golden ale! Full bodied and fruity. 
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Pilsner 
 

not just for Czechs anymore. Classic European light lagers. 
 

Stella artois - $4 
widely recognized Belgian  

lager. Easy and strait 
forward  

Bavik - $7 
wonderful Czech style lager. 
Crisp, dry finish that smacks 

of saaz hops 
  

 
 

Dubbels/browns 
 

darker Belgian ales brewed with the addition of  roasted 
malted barley. 

 
Corsendonk brown - $7 

Deep, dark brown ale. Mocha 
flavours with a nice dry end 

Chimay red - $7.50 
trappist dubbel ale. Medium 
bidied with notes of candied 

dates 
 

Belerium nocturnum - $7 
deep, dark ale. Dry, coffee 

end balances well with 
fruitiness 

 

Maredsous 8 - $8 
excellent dubbel! Lingering 

cocoa, fruitcake finish 

Sterkins dubbel - $8 
lighter bodied dubbel. 

Smooth balance of fruit & 
chocolate 

Mcchouffe - $7 
Belgian version of a Scottish 

ale. More roasted flavour 
throughout 

 
 
 

Triples 
 

golden ales brewed with the addition of candy sugar. Light 
to medium bodied, but they pack a punch! 

 
Maredsous 10 - $10  

house favorite. Orange colored, big middle, dry finish  
 

Urthel tripel - $10 
medium bodied, great golden 

glow from this big one. 

Lucifer - $10 
Devilishly easy drinking 

tripel. 
 

Tripel karmeliet - $10 
bone dry tripel. Well 

balanced, fruity, and robust.  
 

Chimay white - $9 
classic trappist tripel. 

Lighter body, lingering end 
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Amber/pale 
 

a few beers grouped together by colour. Many styles 
represented here, so ask questions. 

 
Houblon - $7 

an IPA from the lachouffe 
brewers. Belgian fruitiness 

with the hoppiness 

Chimay blue - $9 
full bodied amber reserve 
ale. Complex body, with a 

dried fruit nose 

Caracole - $8 
wonderfully balanced amber 
ale. Pleasant notes of dried 

dates 

Coresendonk pale - $7 
Belgian pale ale. Toffee notes 

and Belgian fruitiness w/o 
hoppiness 

 
 
 

Saisons 
 

Belgian farmhouse ales. Medium bodied, not too fruity, often 
finishing peppery. 

 
Saison DuPont - $14 

smooth and crisp classic, 
with the typical pepper  

finish 

Saison du pipaix - $19  
wonderful saison from 

Belgium only steam fired 
brewery 

 
 

 

Lambic/sour 
 

truly unique ales, these beers have been fermented using 
airborne, wild yeasts and bacteria; followed by extended 
aging in wood. Fruit may be added during fermentation to 

balance the acidic nature or these beers. 
 

Liefmans Frambozen - $14 
raspberry lambic 

Kasteel rouge - $9 
kriek, or cherry beer 

 
Monk’s café Flemish sour - 

$9 
a classic Flemish red. Ruby 

red and tart 

Duchesse de Bourgogne - $9 
ruddy brown blend of 8 and 18 

month old ale 
 

Hanssens oude gueuze - $14 
a blend of young and old lambics, aged 3 years in the bottle 
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Stout 
 

Belgian stouts are something to be savored slowly. These are 
big strong, chewy brews. Enjoy! 

 
Troubadour - $9 

a big stout a little on the 
sweet side. Think bakers 

chocolate 

De dolle export stout - $9 
a large imperial style stout 

from “the mad brewers” 

 
 
 

 
Wine offerings 

 
All wines 

$7 per glass and $28 per bottle 

 
 

Reds 
 

whites 

  
Caton pinot noir 

Languedoc  
 

Bright cherry fruit, Good 
structure, soft tannins. 

 

Chass blanc 
Loire 

 
Rather acidic, fresh,  

Crisp, dry. 
 

Chapelle st arnoux 
Rhone 

 
Nose of dried fruits herbs, 

Full bodied, earthy. 
 

m. touton sauvignon 
Bordeaux 

 
Medium bodied, citrus, 

Mineral notes, herbaceous 
nose. 

 
Bordeaux d’estournel 

Bordeaux 
 

Smooth, creamy, medium body, 
Soft tannins, cassis. 

 
 

Willm pinot blanc 
Alsace 

 
Full bodied, aroma of peaches, 

tropical fruit, dry finish. 

  
 

Wine buyer: Benjamin page 
 
 


