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OUR STORY

HOTEL LES 3 CLES

ESTABLISHED IN 1920 "

THE BIG CHANGE

Marc's father, Charles, took over the business
and, in 1947, after five years of captivity during
the war, opened a hotel with 22 rooms, three
banquet halls and a mini-market.

In 1974, the city redeveloped the station area:
the hotel was then moved to the intersection
of the N4 and the N29. Six years later, in 1980,
a new 4-star hotel was built: 45 rooms, four
conference rooms and two restaurants.
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1910

[.es 3 Cles

OUR BEGINNINGS

Our establishment, an iconic landmark in Gembloux, was
founded in 1910 when Marc Horgnies' great-aunt took over
a small café near the train station. It quickly became a
popular meeting point, frequented by local businesses and
travelers stopping between Wavre and Namur.

AN EYE ON THE FUTURE...

Its name, "Les3 Clés," is inspired by the coat of arms
of Gembloux: three silver Clé surmounted by a
count's crown with thirteen pearls. In the past, they
opened the three gates of the town, once known as
the City of Cutlers.

Over time, the hotel expanded and modernized its
infrastructure: today, eight rooms - some of which
are modular - can accommodate up to 200 people,
for seminars, banquets or other festivities.

Starting in 2020, major renovations and expansions
transformed the hotel. A new chapter was written...
and the story continued.

NOWADAYS




HUGO SPRITZ - 11€

Prosecco, elderflower syrup,
sparkling water, mint

CUBA LIBRE - 10€

Dark rum, lime juice, cane sugar
syrup, Coca-Cola

AMERICANO- 10€
Campari, red Martini, VERT D’EAU - €12
sparkling water Bombay Dry Gin, Cointreau,

Curacao liqueur, coconut liqueur,
lemon juice, pineapple juice

MOJITO - 10€

White rum, lime juice, cane sugar
syrup, sparkling water

BELGIAN MULE - 11€

Eau de Villée, Ginger Beer,
lime juice

SPRITZ - 10€

Aperol, Prosecco, sparkling water

PINA COLADA - €12

Dark and white rum, coconut
liqueur, pineapple juice

SEX ON THE BEACH - 11€

Vodka, peach syrup, orange juice, “L’ECLAT DE .,

cranberry juice PAMPLEMOUSSE
WITH ALCOHOL - 11€
WITHOUT ALCOHOL - 9€

(Vodka), spicy mango, cranberry,
grapefruit juice

MOCIKTALL

(ALCOHOL-FREE)

B.A.P - 8,5€

Funny Pisang, apple juice, Pink
Peper

LE CHOSE - €7.50

Schweppes Tonic, grapefruit juice

TROPIFOLIES - 8.5€

Orange, pineapple, lemon juice,
grenadine syrup

VIRGIN SPRITZ - 8€
Schweppes Virgin Spritz

VIRGIN BELLINI - 7€
Royal Bliss Tonic, peach syrup

VIRGIN MOJITO - 9€

Lime juice, cane sugar syrup,
sparkling water, mint

GIN O0°

Gordon, tonic of your choice - 9€
Arduenna 0°(Rl), tonic of your choice - 10€



DRINKS iy

APPETIZERS

¢« HOMEMADE APERITIF
(AMARETTO, APPLE JUICE,
ELDERFLOWER)

« COCONUT BATIDA

¢« CAMPARI

e« GLASS OF BLANC DE BLANC
CHAMPAGNE, GRAND CRU

e GET 27
« KIR

o MARTINI (WHITE / RED)
« PICON

« PICON BEER

o WHITE WINE PICON

« PINEAU DES CHARENTES
(WHITE OR ROSE)

« PISANG

« PORTO (BLANC / ROUGE)
e RICARD

e« GLASS OF CAVA

« BITTER N/A

o LIEGE

« PISANG N/A

WINES

RED - ROSE - DRY / SWEET
WHITE

« GLASS
. 1/4L
. 1/2L

¢« BOTTLE

10€

7.5€

7€

6.5€

9€

7.5€

6.5€

7€

7.5€

5€

3.9€

5.5€

4.9€

8.5€

16.5€

25€

BEERS ON TAP

GRIMBERGEN (BLOND)

(25CL)

(33CL)

MAES

(25CL)

(33CL)

(50CL)

TANGO / MAZOUT / PANACHE

(25CL)
(33CL)

IN BOTTLE

CARLSBERG (25CL)
MORT SUBITE KRIEK (25CL)

BERTINCHAMPS RASPBERRY
(33CL)

CHIMAY BLANCHE (33CL)

SAINT-HUBERTUS BLANCHE
(25CL)

DUVEL (33CL)

CHOUFFE BLOND (33CL)
HOUPPE DE NAMUR (33CL)
BERTINCHAMPS TRIPLE (33CL)

TRAPPIST ROCHEFORT (8°)
(33CL)

WESTMALLE TRIPLE (33CL)
TRIPLE KARMELIET (33CL)

ORVAL (33CL)

GRIMBERGEN BRUNE (33CL)

ABBEY OF GEMBLOUX TRIPLE
(33CL)

CHIMAY BLUE (33CL)
GORDON SCOTCH (33CL)
CARLSBERG 0° (25CL)
MAES 0° (25CL)

BERTINCHAMPS PASSION 0,0°
(33CL)

4.9€
5.8€

3€
4.0€
5.9€

3.7€
4.5€

4.9€

4€

5.5€

5.8€

5.9€

5.9€

5.9€

5.9€

6€

6.2€

6.4€

4.8€

5.9€

5.9€

3.9€

3.7€

5.4€

HOTEL BEERS

OR
LA MADELEINE
(33CL) 4.7€
(50CL) 6.2€
COCA-COLA 3.5€
COCA-COLA ZERO 3.5€
FANTA ORANGE 3.5€
SPRITE 3.5€
AQUARIUS LEMON 3.5€
FUZE TEA SPARKLING 3.8€
FUZE TEA PEACH 3.8€
LOOZA JUICE (ORANGE, 3.5€
APPLE, APPLE-CHERRY,
TOMATO, GRAPEFRUIT)
PERRIER 3.9€
CHAUDFONTAINE (STILL OR
SPARKLING)
25 CL 3.1€
1/2L 5.8€
1L 8.4€
FEVER TREE MIXERS 4.5€
(YOUR CHOICE)
SCHWEPPES AGRUMES,
INDIAN TONIC
3.9€

SCHWEPPES PREMIUM
MIXERS GINGER ALE, GINGER
BEER, HIBISCUS, PINK
PEPPER, WHITE PEACH

SUPPLEMIENTS

GRENADINE OR MINT

ACCOMPANIMENTS: COKE,
JUICE, TONIC, SODA, ETC.

3€



THE MENU

DAILY MIENU

« SOUP OF THE DAY 5€
« DISH OF THE DAY 17€
« DESSERT OF THE DAY 7€
« DAILY MENU (SOUP, MAIN 27€
COURSE, DESSERT)
SERVED FROM MONDAY TO
FRIDAY FROM 12:00 PM. TO
3:00 PM., EXCEPT DURING
HOLIDAYS
« CHEESE PLATE 5.5€
« CHEESE & SALAMI PLATE 10€
« WARM TORTILLA WITH PEPPER 13€
SAUCE (2 PEOPLE)
« TAPAS CHARCUTERIE (2 PEOPLE) 18€
« CRISPY FRI-FRI TAPAS (2 PEOPLE) 18€
« TAPAS PLATTER (4PERS.) 37€
S ESSENTIAL, WHICH IS WHY WE ONLY
UR HOMEMADE MAYONNAISE UPON
REQUEST



MENU
GOURMAND

3-course menu for €50 with starter, main course and dessert
3-course menu for €54 with starter, main course, cheese platter

4-course menu for €60 with starter, main course, cheese platter and dessert

Small Périgord Salad
Duck foie gras, smoked duck breast, duck gizzards...
A la carte price - 20€
or
Red Mullet Fillets, bisque sauce and brown shrimps, zucchini tagliatelle
Ala carte price - 21€

Guinea Fowl Supreme, thyme jus, fennel, baby carrots, sweet potatoes
Ala carte price - 29€
or
Roasted Zander Fillet, braised leeks, carrot coulis, citrus sauce
A la carte price - 30€

4
Red Berry Pavlova
Ala carte price - 12€
or

Poached Pear with Poire Williams Liqueur Bl and Madagascar Vanilla,
chocolate mousse quenelle I, pistachio meringue, almond crumble
A'la carte price - 12€

Belgian farmhouse cheese platter
Ala carte price - 15€




| Starters

COLD STARTERS

¢« SMOKED BEEF CARPACCIO 19€
e SMOKED SALMON AND NORDIC BREAD 21.5€
e SHRIMP-STUFFED TOMATO (1 PIECE) 23€

HOT STARTERS

e HOMEMADE CHEESE FONDUES “OLD BRUGES” 18€
e« HOMEMADE GREY SHRIMP CROQUETTES 24€
e HALF & HALF OF ARTISANAL CROQUETTES 21€

(1 CHEESE FONDUE AND 1 SHRIMP CROQUETTE)
e SCAMPI WITH GARLIC OR DEVILED SAUCE 20€

e SCAMPI WITH TOMATO CREAM AND PASTIS 21€

THE STARTERS FROM OUR GOURMET MENU
ARE ALSO AVAILABLE AS A LA CARTE
OPTIONS AT THE INDICATED PRICE.

(*) WAIT AT LEAST 15 MINUTES.
SOME CHANGES IN ACCOMPANIMENT MAY INCUR AN
ADDITIONAL CHARGE.
FOR ANY QUESTIONS OR ALLERGENS, PLEASE CONTACT OUR
TEAM.




Brasserie dishes

MIEATS

o« BEEF TARTARE, FRIES, SALAD 21.5€

e« SLICED MALINES COUCOU, FINE CHAMPAGNE SAUCE WITH FOIE 26€
GRAS, AMANDINE POTATOES

e ESCALOPE WITH PARMIGIANA (PARMA HAM, TOMATO SAUCE 27€
AND GRATINATED MOZZARELLA)

e« DUCK BREAST WITH ORANGE SAUCE OR GREEN PEPPERCORN 28€
SAUCE, POTATO CROQUETTES (SERVED MEDIUM-RARE)

e« HOMEMADE MEATBALLS: TOMATO SAUCE, LIEGEOISE OR DEVIL 19.5€
SAUCE

¢ VOL-AU-VENT, FRIES 23.5€

e 3 CLES BURGER (BACON, 3 PEPPER SAUCE), FRIES 20€

e« BEEF BURGER, RACLETTE CHEESE, PEPPER MAYONNAISE, FRIES 22€

o ITALIAN BURGER (BEEF, ROCKET, PARMESAN, PARMA HAM, SUN- 21€
DRIED TOMATOES, MOZZARELLA AND TRUFFLE SAUCE)

o GRILLED BBB BEEF STEAK 250G, FRIES, SALAD 30€

e 250 G BEEF TENDERLOIN, SERVED BLUE OR RARE, 34€
WITH FRENCH FRIES AND SALAD

SAUCES OF YOUR CHOICE (STEAK & RIBEYE): MUSHROOM SAUCE,

BEARNAISE, GORGONZOLA, GREEN PEPPER,

MAITRE D'HOTEL BUTTER

e SALMON (PEARLY COOKED) BEARNAISE SAUCE, FRIES, SAUTEED 27€
VEGETABLES

e« JOHN DORY FILLET, CHIMICHURRI, SAUTEED SEASONAL 31€
VEGETABLES, MASHED POTATOES, OLIVE OIL AND LEMON ZEST

e« FISH BURGER, FRITES 20€

e SHRIMP-STUFFED TOMATOES (2 PIECES) 34€

THE MAIN COURSES FROM OUR GOURMET
MENU ARE ALSO AVAILABLE AS A LA CARTE
OPTIONS AT THE INDICATED PRICE.

OUR GEMBLOUX PRODUCERS

MEATS: BOUCHERIE SPRIMONT
BEEF: FERME VAN EYCK
OIL: GRAND SOLEIL



PASTA

e SPAGHETTI WITH BOLOGNESE SAUCE OR CARBONARA
e BAKED LASAGNA (¥)
o« PENNE WITH HAM AND CHEESE GRATIN (%)

¢« PASTA WITH SMOKED SALMON, MOZZARELLA, LIGHTLY
TOMATO-FLAVORED PESTO CREAM

SALAIDS

CRISPY WARM GOAT CHEESE SALAD, CARAMELIZED WITH HONEY
“3 CLES” SALAD (CARAMELIZED CHICKEN CUBES AND SATAY)

SMOKED SALMON SALAD, HARD-BOILED EGG, CROUTONS, HERB
CREAM

CAESAR SALAD (GRILLED CHICKEN, ANCHOVY MAYONNAISE,
PARMESAN SHAVINGS, LETTUCE)

VEGETARIANS

« VEGGIE PENNE GRATIN, CREAM, GRUYERE, PARMESAN (NON-
VEGAN)

e NO-MEATBALLS IN TOMATO SAUCE, FRIES
e NO-BEEF VEGETARIAN BURGER, HOMEMADE SAUCE, FRIES
e SALAD WITH NO-CHICKEN CHUNKS

e MINCED STEAK, HOT VEGETABLES, PEPPER SAUCE OR VEGE
MAYONNAISE

CHILDREN

e SPAGHETTI BOLOGNESE
« PENNE WITH HAM AND CHEESE
e MEATBALLS IN TOMATO SAUCE, FRIES

e VOL-AU-VENT, FRIES

19€

20.5€

19.5€

22€

21€

22.5€

25€

23€

18€

21€

21.5€

22.5€

22.5€

15€

15€

15€

15€



CLASSICS

¢ DARK CHOCOLATE MOUSSE 11€

¢« COOKIE, MAPLE SYRUP SOFT CAKE, PECANS, 12€
VANILLA ICE CREAM

e SUGAR PANCAKES 9€

¢« MIKADO PANCAKES 12€
« MADAGASCAR BOURBON VANILLA CREME BRULEE 11€
e CHOCOLATE FONDANT, RUNNY CENTER (15 MINUTES) 12€

e GOURMET COFFEE OR TEA (ALSO WITH OTHER HOT DRINKS AT A 13€
REASONABLE PRICE)

CHAMPAGNE GOURMAND 20.5€

BELGIAN CHEESE PLATTER (5 TYPES) “A TABLE!” CHEESE SHOP 15€
IN THOREMBAIS

[CE CREAMIS

e DAME BLANCHE OR DAME NOIRE 11€
e« COUPE BRAZILIAN 11€
« TRIO OF SORBETS (LEMON, PASSION FRUIT, RASPBERRY) 11€

o ICED COFFEE (1 SCOOP VANILLA, 1 SCOOP MOCHA, 1 ESPRESSO 12€
AND KAHLUA)

DESSERTS

e BELGIAN COLONEL (2 SCOOPS LEMON SORBET, EAU DE VILLEE) 11.5€

e« BOUCANIER (2 SCOOPS OF EXOTIC SORBET, RUM) 12€

THE DESSERTS FROM OUR GOURMET MENU
ARE ALSO AVAILABLE AS A LA CARTE
OPTIONS AT THE INDICATED PRICE.




CAFES

DIGESTIVIES

ALCOHOILS

HOT OR COLD CECEMEL

CECEMEL VIENNOIS

LARGE OR SMALL ESPRESSO

DOUBLE ESPRESSO

CAPPUCCINO (MILK FOAM OR WHIPPED
CREAM)

DECAFFEINATED (SMALL OR LARGE)

LATTE

TEA (EARL GREY, GREEN, CHAMOMILE, GREEN
& CITRUS, LINDEN, ROSEHIP, PEPPERMINT)
FRESH MINT TEA

IRISH / ITALIAN / FRENCH COFFEE

DISARONNO AMARETTO
ARMAGNAC

BAILEYS

CALVADOS

COGNAC

COINTREAU

PEAR BRANDY (M)

EAU DE VILLEE (HI)
GENIEVRE PEKET
GRAND MARNIER
BAROLO RESERVE GRAPPA
LIMONCELLO

COGNAC PEAR

GIN 1836 ORIGINAL (ORGANIC & 1)

GIN BOMBAY DRY

GIN TANQUERAY

GIN ARDUENNA WITH ALCOHOL (ORGANIC &1I)
GIN ARDUENNA WITHOUT ALCOHOL (ORGANIC & II)
RHUM BACARDI WHITE

RHUM BACARDI BROWN

RHUM CHIMAY OCTOPUS SPICED (1)

RHUM DIPLOMATICO RESERVA

VODKA ERISTOFF

JACK DANIEL’S

WHISKY JAMESON

WHISKY J&B

WHISKY JOHNNIE WALKER RED LABEL
WHISKEY GLENMORANGIE 10 YEARS

WHISKEY REBEL STRAIGHT RYE BOURBON
WHISKEY GLENFIDDICH 12 YEARS

WHISKEY WATERLOO THE BRANCARDIER (1I)
WHISKEY LAGAVULLIN 16 YEARS

ACCOMPANIMENTS (JUICE, COKE, TONIC, SODA,
ETC.) - €3

4€
5€
3.2€
5.7€
5€

3.2€
5.9€
3.4€

5€
13€

8€
9.5€
8€
9.5€
9.5€
8.5€
9.5€
9€
7€
9€
10.5€
8€
9.5€

9.5€
8€
8.5€
10.5€
8€
8€
9€
10€
11€
8€
8.5€
9€
8.5€
8.5€
11.0€
11.5€
12.5€
14.0€
14.5€



Gift voucher

TREAT YOUR LOVED ONES TO A “3 CLES” GIFT
SET. IT CONTAINS TWO 33CL BOTTLES OF “LA
4E CLE” BEER, TWO 33CL BOTTLES OF “LA
MADELEINE” BEER, AND A GLASS FEATURING
OUR FIRST BEER.

IT IS ALSO POSSIBLE TO OFFER A VOUCHER FOR THE
AMOUNT YOU WISH IN OUR BRASSERIE “SAVEURS A LA
CLE” OR THE HOTEL.
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	Our
	cocktails
	HUGO SPRITZ - 11€
	CUBA LIBRE - 10€
	AMERICANO- 10€
	MOJITO - 10€
	BELGIAN MULE - 11€
	SPRITZ - 10€
	PINA COLADA - €12
	SEX ON THE BEACH - 11€
	Mocktail
	(ALCOHOL-FREE)
	B.A.P - 8,5€
	LE CHOSE - €7.50
	TROPIFOLIES - 8.5€
	VIRGIN SPRITZ - 8€
	VIRGIN BELLINI - 7€
	VIRGIN MOJITO - 9€
	GIN 0°
	VERT D’EAU - €12
	“L’ÉCLAT DE PAMPLEMOUSSE”
	WITH ALCOHOL - 11€
	WITHOUT ALCOHOL - 9€


	DRINKS
	Beers on tap
	(25CL)      (33CL)
	(25CL)      (33CL)      (50CL)
	(25CL)     (33CL)

	In bottle
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	Appetizers
	Hotel beers
	LA 4ÈME CLÉ OR  LA MADELEINE (33CL) 4.7€ (50CL) 6.2€
	(AMARETTO, APPLE JUICE, ELDERFLOWER)
	10€
	6.7€
	6.7€
	14€
	6.7€
	7.5€
	7€
	6.5€
	9€
	9.5€
	7.5€
	6.5€
	7€
	7.5€
	9.5€
	5€
	3.9€
	5.5€


	Softs
	25 CL
	1/2L
	1L
	(YOUR CHOICE)
	3.5€
	3.5€
	3.5€
	3.5€
	3.5€
	3.8€
	3.8€
	3.5€
	3.9€
	3.1€ 5.8€ 8.4€
	4.5€
	3.9€
	4.5€

	WINES
	RED - ROSÉ - DRY / SWEET WHITE
	4.9€
	8.5€
	16.5€
	25€
	Supplements
	0.7€
	3€



	THE MENU
	Daily menu
	5€
	17€
	7€
	27€
	SERVED FROM MONDAY TO FRIDAY FROM 12:00 P.M. TO 3:00 P.M., EXCEPT DURING HOLIDAYS

	To share
	5.5€
	10€
	13€
	18€
	18€
	37€
	LIMITING FOOD WASTE IS ESSENTIAL, WHICH IS WHY WE ONLY OFFER BREAD AND OUR HOMEMADE MAYONNAISE UPON REQUEST.


	MENU GOURMAND
	Starters
	Cold starters
	19€
	21.5€
	23€

	Hot starters
	(1 CHEESE FONDUE AND 1 SHRIMP CROQUETTE)
	18€
	24€
	21€
	20€
	21€
	THE STARTERS FROM OUR GOURMET MENU ARE ALSO AVAILABLE AS À LA CARTE OPTIONS AT THE INDICATED PRICE.
	(*) WAIT AT LEAST 15 MINUTES.  SOME CHANGES IN ACCOMPANIMENT MAY INCUR AN ADDITIONAL CHARGE.  FOR ANY QUESTIONS OR ALLERGENS, PLEASE CONTACT OUR TEAM.



	Brasserie dishes
	Meats
	WITH FRENCH FRIES AND SALAD
	SAUCES OF YOUR CHOICE (STEAK & RIBEYE): MUSHROOM SAUCE, BÉARNAISE, GORGONZOLA, GREEN PEPPER,   MAÎTRE D'HÔTEL BUTTER
	21.5€
	26€
	27€
	28€
	19.5€
	23.5€
	20€
	22€
	21€
	30€
	34€

	Fish
	27€
	31€
	20€
	34€
	THE MAIN COURSES FROM OUR GOURMET MENU ARE ALSO AVAILABLE AS À LA CARTE OPTIONS AT THE INDICATED PRICE.
	MEAT AND FISH SIDE DISHES: STEAMED POTATOES, FRESH FRIES, CROQUETTES OR PASTA
	OUR GEMBLOUX PRODUCERS
	MEATS: BOUCHERIE SPRIMONT BEEF: FERME VAN EYCK  OIL: GRAND SOLEIL



	Pasta
	19€
	20.5€
	19.5€
	22€

	Salads
	21€
	22.5€
	25€
	23€

	Vegetarians
	18€
	21€
	21.5€
	22.5€
	22.5€

	Children
	15€
	15€
	15€
	15€

	DESSERTS
	classics
	VANILLA ICE CREAM
	11€
	12€
	9€
	12€
	11€
	12€
	13€
	20.5€
	15€

	Ice creams
	11€
	11€
	11€
	12€
	11.5€
	12€
	THE DESSERTS FROM OUR GOURMET MENU ARE ALSO AVAILABLE AS À LA CARTE OPTIONS AT THE INDICATED PRICE.
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	4€ 5€ 3.2€ 5.7€ 5€
	3.2€ 5.9€ 3.4€
	5€ 13€
	8€
	9.5€
	8€
	9.5€
	9.5€
	8.5€
	9.5€
	9€
	7€
	9€
	10.5€
	8€
	9.5€

	Alcohols
	9.5€
	8€
	8.5€
	10.5€
	8€
	8€
	9€
	10€
	11€
	8€
	8.5€
	9€
	8.5€
	8.5€
	11.0€
	11.5€
	12.5€
	14.0€
	14.5€
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