
The Ultimate Guide to Pairing Belgian Beer with Delicious 

Cuisine at a Belgian Beer Café 

 
Belgian beer cafes have grown in popularity over the years and provide beer drinkers worldwide 

with a unique dining option. These cafes provide a wide variety of Belgian beers, each with 

distinctive flavours and qualities. Furthermore, Belgian beer cafes frequently serve delectable food 

that goes well with the beers they have on tap. The history of Belgian beer, its unique flavours, and 

advice on combining Belgian beer with food are all addressed in this guide. We will also discuss the 

Saturday brunch and bistro bar experiences at our Belgian beer cafe in Dubai in more detail. 

Belgian beer’s history and its unique flavours. Beer brewing has an extensive and distinguished past 

in Belgium, with records extending as far back as the Roman Empire. The development of Belgian 

beer was greatly influenced by monasteries, many of which produced beer to support themselves. 

Belgian brewers have produced a wide variety of beers over the years by evolving their distinctive 
styles and methods. 

Belgian beer is renowned for its variety, offering wide varieties and flavours. Belgian beer comes in a 
variety of popular styles, including: 

Belgian Dubbel: This malty, black beer has hints of spice and dried fruit in addition to a mild 
sweetness. 

https://belgianbeercafedubai.ae/


Belgian Tripel: This beer has a light colour, a flavour that is fruity and spicy, and a slightly bitter 
finish. 

Belgian Saison: This beer has a fruity, spicy flavour and a dry fini sh. It is light and energising. 

Belgian Witbier: This beer has a clean finish, a light colour, and a hazy appearance.  It tastes citrusy 

and peppery. 

We frequently provide a wide range of Belgian beers, each with a unique flavour profile. There is a 
Belgian beer that will suit your taste, whether you prefer a light, crisp beer or a dark, malty brew. 

The Experience of the Belgian Beer Cafe in Dubai 

Belgian beer cafes provide a great experience for beer enthusiasts. It offers a warm and welcoming 

ambience, ideal for relishing a cold beer and a mouth-watering meal. Belgian Beer Cafe also gives 

you a bistro-bar atmosphere, which is ideal for an evening out with friends. A frequently offered 

menu on the bistro bar menu- A wide variety of small plates, shared entrees, and a large beer 

selection. 

A diverse collection of Belgian beers is frequently available both in bottles and on tap in these cafes. 

Belgian beer cafe staff have a thorough understanding of the few beers on tap. Also, they guide you 
in selecting the ideal beer to complement your meal. 

Moules-frites, charcuterie boards, and Belgian beef stew are a few of the often-ordered foods. Of 

course, there is also a sizable assortment of Belgian beers, each with an individual flavour profile. 

Belgian beer cafes usually provide excellent cuisine that pairs well with the wide variety of beers 

they offer. In addition, with their broad beer selection, there is bound to be a cuisine that goes well 

with your preferred beer. From robust stews and moules-frites to light salads and sandwiches, a 

perfect cuisine to pair with the flavourful wine. 

The Experience of Saturday Brunch at a Belgian Beer Cafe in Dubai 

Anyone who enjoys both superb cuisine and beer must try the Saturday brunch at a Belgian beer 
cafe in Dubai. It provides local beer drinkers with an exceptional experience. 

Usually, the menu is full of wide meal options of the brunch menu, both savoury and sweet. It is 

likely to be a cuisine that piques your interest, from Belgian waffles and pancakes to eggs benedict 

and croque monsieur. No brunch would be complete, of course, without a refreshing glass of Be lgian 
beer to wash it all down. 

Beer and food pairing is an art, and Belgian beer is no different. And It’s critical to consider the 

flavour profiles of both the beer and the meal when combining Belgian beer and food. Here are 
some suggestions for combining Belgian beer and food: 

Belgian Dubbel: This beer goes well with substantial, fatty foods like braised meats, strong cheeses, 
and stews. 

Belgian Tripel: This beer goes well with grilled meats, seafood, and spicy foods. 

Belgian Saison: This beer goes nicely with salads, seafood, and grilled vegetables, among other light 

fare. 

Belgian witbier: This beer goes well with salads, seafood, and grilled chicken, among other light fare. 



The intensity of the flavours should also be taken into account when combining beer with food. A 

Belgian Witbier, for instance, would go well with a light, zingy salad. Whereas a Belgian Dubbel, 

which is heavier, would go well with a deep, meaty stew. 

Advice on How to Match Belgian Beer with Food 

Here are some more suggestions for combining Belgian beer with food: 

Have a look at the ingredients: Coriander, orange peel, and candy sugar are just a few of the unusual 

ingredients included in many Belgian beers. When selecting a cuisine to accompany beer, take into 

account the ingredients in the beer. 

Match intensity: Serve foods with a similar level of flavour intensity to the beer. While a heavy beer 
would go well with a rich, delicious dish. A light beer would go well with a light dish. 

Try different combinations without being afraid to experiment! You might discover a new 
combination that you like. 

The best way to learn more about Belgian beer and discover new flavours is to attend tastings for 

this beverage. Since a variety of beers and food pairings are offered at the events, you will have the 

opportunity to try a variety of different beers and learn more about their special characteristics and 

flavour profiles. If you are a beer lover visiting Dubai, you should try the Saturday brunch and bistro 

bar experiences at a Belgian Beer Cafe. It is important to consider the flavour profiles of both the 

food and the beer. And most importantly, you should not be averse to experimenting with new 
flavours and combinations. 
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