
ORDER

at the 
BAR

PICKUP 

at the 
KITCHE

N

EVERYDAY FROM 6PM TO 10PM

APERITIVO BOARD (S - L)

PROSCIUTTO PLATE

ITALIAN BITES TO SHARE

ARANCINI 

DIP & CRISP

PINSA MORTADELLA PISTACHIO

Selection of delicious italian antipasti, cheeses & charcuteries
Vegetarian option on request

Sicilian rice croquette, Taleggio cheese & lemon

Dip of whipped ricotta, tomatoes & eggplants  
Served with flat sardinian bread

Long pizza to share - mortadella, pistachio cream & mozzarella

Prosciutto di Parma - AOP 24 months 
Served with a warm tomato foccacia

17/39

16

14

14

16

BURRATA & PERA
Burrata, roasted pear, herbal pesto, smoked almonds 

13

TIRAMISU
Homemade tiramisu

8

PINSA FIOR DI LATTE TOMATO 
Long pizza to share - cherry tomatoes, fior di latte mozzarella  

16

SWEET TOUCH 

food

OLIVES 
Green olives 

5

Please ask our staff for product ingredients if
you have any allergy or intolerance



BARTENDER’S CLASSICS

MOCKTAILS

COCKTAIL OF
THE MONTH

Check our specials or
Ask our bartender! 

APEROL SPRITZ
Aperol, bubbles 

11 MOSCOW MULE
Skyy vodka,

lemon, ginger beer

12NEGRONI
Gin Bulldog,

Campari, Vermouth

12

MIX SQUARE

Wild Turkey bourbon, Courvoisier,
Benedictine, vermouth, bitter

13

OPEN EVERYDAY FROM 5PM

COCKTAILS
CLASSICS

CORPSE REVIVER N°2 
Bulldog gin, Cointreau, Lillet,
lemon, absinthe

EL DIABLO
Tequila, lime, ginger beer,
cassis liquor 

13

12

KYOTO SPARK 
Toki japanese whisky, peach
liquor, soda water 

13

VIRGIN RASPBERRY
Raspberry, apple & pear juice,
lemon, ginger beer

9

GRAPELICIOUS
Pico bello O% beer, Thomas Henry
grapefruit soda, yuzu

9

GINGER SOUR 
Gimber brut, lemon, honey,
passion fruit, fancy foamer 

9

drinks

MAI TAI

Appleton rum, lime,
Grand Marnier, orgeat 

13



SOFTS

Want to organize an event or afterwork?
Contact us at food@mix.brussels

BEERS 

BRUSSELS CAN BEERS

8/40

75
8/40

155

7/35

7/35

7/35

7/35

7/35

WINES

HOMEMADE LEMONADE
FRITZ COLA
FRITZ COLA ZERO
FRITZ LEMON
FRITZ ORANGE
CLUB MATE
GINGER BEER 
TONIC WATER
RED JUICE

- Thomas Henry 

- Apple, Pear & Raspberry

4
3
3
3
3

4.5
3
3
4

- Thomas Henry 

5
5

5

5

4

ILLEGAAL
Sociaal 
Khop Killer     

SURREALISTE
Dance rave dance 
Pale ale
Beatific ecstasy

ERMITAGE
Ermitage Soleil 
Théorème de l’empereur
Noire du midi 

LA MULE
Berlineir Weiss
Tropical Lager

FUGU
Fugushima
Hop Circles

BRUSSELS BEER PROJECT
Pico Bello

5

5

5
5

5
5

5
5

- Lager 5.1%

 - New england IPA 5,8%

- Session IPA 4.5%

- Pale ale 5.6% 

- Raspberry & lime  4.7% 

- Session white IPA  4.5% 

- Jasmin 5.4% 

- Porter 5.6% 

- Sour 3.5% 

- Citrus lager 4.8% 

- New England IPA 6.2% 

- Double IPA 8% 

- Non alcoholic 0%

DRAFTS

BRUSSELS BEER PROJECT
Terra Pils 
Delta IPA
Triple Bertha

3/5.5
4/7.5
4/7.5

BRUSSELS BEER PROJECT
Quintine Nature
Chimay Bleue
Duvel
Zinnebir
Corne Quadruple
Lindemans Kriek

BOTTLES

- White bitter 5.9%

- Strong Ale 9%

- Blond 8.5%

- Pale Ale 5.8%

- Amber 12%

- Cherry lambic 3.5%

6

6
6

5
6
5

SPARKLING
Prosecco Veneto
Champagne Collet Brut
Ruinart Brut, Blanc de blancs

ORANGE
Suggestion of the moment 

ROSÉ
Favori méditéranée, grenache & syrah, Provence

WHITE
Suggestion of the moment
Villa Carumé, Grillo, Sicily

RED
Suggestion of the moment 
Villa Carumé, Nero d’avola, Sicily - Organic

- Organic

- Organic

- D.O.P - Organic 

KITCHEN OPEN
6PM - 10PM


