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D E S S E RT S



Whilst waffles, or "Gaufres" as they are called in Belgium, have been served for a long time, 
the first mentioning of the dish can be found in a book from 1874 named "La patisserie et la 
confiture" by Philippe Cauderlier naming a recipe for "Gaufres de Bruxelles". Based on a 
recipe of a well known pastry chef Florian Dacher of the city of Ghent in Belgium, the waffles 
have since gained nationwide attraction and are today served throughout the country.
At Belga, we offer our take on this famous delicacy - and they are a must try!

Gaufres 
The famous Belgian waff les



Please let us know if you have any allergies or dietary requirements
Price are in Thai Baht and exclude 7% VAT and 10% service charge.

DAME BLANCHE 

Vanilla Ice Cream, Chantilly,
Belgian Chocolate Sauce

250 / 390

BELGIAN CHOCOLATE MOUSSE

Cocoa Meringue

290

C H O C O L AT E  F O N D U E

Ideal for sharing ( 2-4 people )
Served with selection of condiments

590

ARTISAN CHEESE PLATER

Imported cheese

290 / 480

D E S S E RT S

L I È G E  W A F F L E
Chewy & Yeasty

250

B R U X E L L E S  W A F F L E
Light & Crisp

250

W A F F L E S

Served with your choice of

Belgian Chocolate Sauce
-or-

Fresh Strawberries

&

Vanilla Whipped Cream
-or-

Homemade Vanilla Ice Cream



feel the craft moment


