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One of Brussels' best-kept secrets, this atmospheric
estaurant. hidden in a quiet street, 1S ideally located
between the shops of the Sablon anad the popular
Marolles flea market. In his small kitchen, co-owner
?nd chef Alain Gascoin prepares imaginative dishes
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Dessert favorites at 'Idiot du Village In¢ lude IC
meringue with salty caramel; stoemp, 1rd Jitic
potato-based dish, here given d !

3 delicious dessert of red fruits; and
delightfully thin apple tart
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This is a place with real soul.

m is dark and €ozy yet elegant.
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one of the most touristic streets of Brussels,
.‘ orld Heritage site of Grand Place,

tion offers simple Belgian dishes
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Belgian classics in an authentic brasserie
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The restaurant is split into three rooms. The first,
the emblematic art deco main area, features private
wooden booths with seats covered in green leather;
the second, often called the “Flemish room," is much
brighter due to surrounding windows with stained-
glass insets; the third room is narrow and more
intimate. Waiters, impeccably dressed in white jackets,
chat with the regulars, some of whom come every
Sunday. Original patrons may regret the departure of
the founding family, but the new owners have
succeeded in retaining the suthentic atmosphere.

You can try one of the numerous Belgian beers
on offer; slternatively, the wine list has a "coups de

coeur” section suggesting three different wines. For
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Set in a townhouse in the heart of Brussels since
1936, this elegant, Michelin-starred restaurant remains
the top place to discover fine Belgian cuisine.
Laurence, the daughter of celebrated chef Pierre
Wynants and wife of current chef Lionel Rigolet, is
there to welcome you. The main restaurant Is
designed in the Art Nouveau style with mirrors, wood
paneling, and green stained glass. Customers may
also dine in a private salon, or at a table in the
open-plan, stainless-steel kitchen. Watching the
choreographed ballet of chefs preparing the finest
of dishes is highly recommended.

Rigolet, the fourth-generation chef, continues the
restaurant’s tradition of using the finest seasonal and
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