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GRILLED
AND 

SEASONAL

Timber offers a delectable menu that combines the best of
smokehouse techniques with seasonal dishes, catering to both

vegetarians and meat enthusiasts. 

Nestled in the iconic Sonian Forest, the place previously
known as Royale Belge has been thoughtfully redesigned by

Lionel Jadot and his collaborators.

TO
START
TO SHARE

SMOKED SARDINE RILLETTES
Infused with Tarragon, with Pastis and Pink Peppercorns

ALMOND ROMESCO
Served with Carob Flour Breadsticks

RED LENTIL HUMMUS
With Roasted Cashews
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COCKTAILS

APEROL SPRITZ
Aperol, organic prosecco DOC

AMERICANO
red vermouth, Campari, sparkling water 

HORSE NECK
cognac, lemon, ginger ale 

TOM COLLINS
gin, lemon, sugar, sparkling water

VIRGIN RASPBERRY
rasberry, pear, ginger beer, agave

GIN
Gin Roku 
Gin Maré 
 - Thomas Henry tonic water
Gin Copperhead - without alcohol



TO
DINE
STARTERS

GRILLED WATERMELON SASHIMI
Smoked eel and kombu vinaigrette

FISH CEVICHE
Grilled Avocado, Leche de Tigre, Chipotle

PERFECT EGG
Smoked Oyster Mushrooms, Potato Foam V 

CARPACCIO DE GAMBERO ROSSO
Cucumber, Lemon Gel, Meat Reduction, Fresh Herb
Salad

SMOKED RAW BEEF
Crisp Vegetables, Sweet and Sour Plum, Toasted
Sesame Vinaigrette

CONFIT TOMATOES
Herbs, Burrata Ice Cream, Black Olive Sauce  V

MAINS

SEARED ROYAL SEA BREAM
Shellfish, Samphire, Spinach, Iodized Butter

GRILLED OCTOPUS TENTACLE
Paella Rice, Chorizo Sauce

CUMIN-ROASTED POULARDE
Carrot Caviar with Cumin and Chili, Green Sauce

CONFIT PORK
Grilled Squash, Fatback, Pickle Sauce

BELGIAN RIBEYE
Roasted Onion, Béarnaise or Pepper Sauce, Caramelized
Apples, Baby Leaf Salad

MUSHROOMS
Seaweed Consommé, Soba Noodles, Purple Shiso V
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LUNCH                                                                                        

STARTER & MAIN 

MAIN & DESSERT

STARTER, MAIN & DESSERT
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If you have any allergies or intolerances, please let our team know



TO 
DRINK
SOFT DRINKS

Fritz Cola, Cola zero, Lemonade
Thomas Henry ginger beer, Tonic water
Water Bru still / sparkling 50cl
Homemade limonade 
Tomato juice
Juice apple, pear & raspberry  
Coco basil - coconut water, lemon, basil

BOTTLE BEERS

Mannenken Pils 
Jungle Joy
Zinnebir
Quintine Nature
Chimay Bleue
Duvel
Westmalle
Orval

WINES & SPARKLING 

BUBBLE
Prosecco Veneto - Organic
Champagne Collet - Brut
Ruinart Blanc de blancs - Brut
Champagne Charles Heidsieck- Brut Réserve

WHITE
Destinea 100 % Sauvignon, J. mellot
"Pas vu, pas pris", Chardonnay, Jeff Carel - Bio

ROSÉ
Château Favori, Grenache et Syrah Provence - Bio 

RED
Les Grains, Syrah, Languedoc
D de Dauzac, Margaux, Bordeaux

DRAFT BEER

Terra Pils 25cl
Delta IPA 25cl

-   BRUSSELS BEER PROJECT

3
3

4,5
4
4
5
5

8 / 40
13 / 75

155
124

7
8

7

7
8

5
5
5
6
6
6
6
6

3
4

                    - blond 5%
           - mango, passion 5,9%
     - pale ale 5,8%
                     - bitter white 5,9%
                 - brown 9%
 - blond 8,5%
          - triple blond 9% 
                       



WINE SELECTION
ROSÉ
Château Favori, Grenache et Syrah, Provence

ORANGE
Bye Bye Bye ! Petracavallo, Fiano Minutolo
“I’ve got the Blouge” Domaine de la Grange aux Belles - loire

WHITE
Côtes du Rhône "Plein Sud", Vignerons d’Estezargues
Destinea 100 % Sauvignon, J. mellot
L’Exempt, Collines du Bourdic
"pas vu, pas pris", côtes catalanes, Jeff Carel
Muscadet "Amphibolite Nature" : Jo Landron

Reuilly, domaine Tatin la Loire 
Contours de Mairlant François Villard Marsanne - rhône
Beaujolais Blanc Chardonnay Domaine des Terres Dorées
Macon Davayé, dom Cheveau
Petit Chablis, dom Laroche
Bourgogne blanc, dom V. Latour
Pouilly-Fumé "Mademoiselle de T" Château de Tracy

Viognier IGP Yves Cuilleron - rhône
Rully, dom Mia
Sancerre, dom Vacheron
Montlouis "Clos du Mosny"La Taille aux Loups, Jacky Blot
Riesling "Clos Mathis" dom Ostertag
Pouilly-Fuissé 1er cru, Dom. Cheveau 

Condrieu "La petite côte"Y Cuilleron
Chablis Grand Cru "Château Grenouilles"La Chablisienne
Chassagne-Montrachet 1° Cru "les Baudines" , dom T. Morey
Meursault “Sous la Velle”, Dom Rémi Jobard
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RED
Les Grains, Syrah, Languedoc
La Canaille, Château de Corneilla, Côtes du Roussillon
Abadia de Poblet, Intramurs, Espagne 
D de Dauzac, Bordeaux
Château du Gazin, Canon Fronsac
Saint-Nicolas de Bourgueil, La Cotelleraie
You f*ck my wine, Fabien Jouves

Château Mondésir, Blaye
Cadetto, Montepulciano d’ Abbruzzo, Podere Castorani
"Les Sorcières" Le Clos des Fées, Languedoc
Côtes du Rhône "Appel des Sereines" F. Villard
Barbera d'Alba "Paolina", Cà del Baio 2021
Alsace , domaine Deiss
Haute Côte de Beaune Dames Huguette Nuiton Beaunoy
Morgon Côte de Py - JM Burgaud
Saint Amour Georges Descombes Beaujolais
Les Calcinaires, côtes Catalanes, Dom. Gauby
Saint-Joseph "Les Pierres Sèches" Y Cuilleron
Le seuil de Mazeyres, Pomerol

Château Yon Figeac, Cru Classé Saint-Emilion
Chinon "Clos du Chêne Vert" dom Joguet
Beaune 1° Cru "Les Grèves" dom T. Morey
Château la Louvière, Pessac-Léognan
Pommard, dom S. Magnien

Aloxe-Corton "le Suchot" dom S. Bize
Château La Lagune, Haut-Médoc
Côte Rôtie "La Blonde du Seigneur" dom Vernay
Chambolle-Musigny, Domaine P.Charlopin
Nuits Saint Georges 1° Cru "les Vignes Rondes" dom Confuron
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