wafels£} dinges

good things belgian

wafels

brussels wafel $4
Light’n crispy - the “Mother of all wafels”! This is the real Belgian
Wafel that traveled to New York for the 1964 World Fair. Now it’s
back in town, better than ever.

Ilege Wafel [vanilla or cinnamon] $4

Soft’n chewy ! This is the “other” Belgian wafel, the one the Bel-
gians kept secret from the world. Sneaky little Belgians! It’s packed
with sugar pearls and caramelized flavors!

WMD (Wafel of Massive Deliciousness) $7

WMDs do exist! They were in Belgium all along. And you can make
your own: Pimp your wafel by piling on any dinges you like.

mini wafelini $2

For beaucoup cravings, petit hunger. Mini-Liege waffle on a stick.

choco wafelini $3

Chocolate glazed wafelini - small, cute and yummy!

smokin’ Joe‘s pulled pork BBQ wafel $8.50
Where Brussels meets America: A crispy Brussels waffle topped
with "The BEST Pulled Pork BBQ on the East Coast" (Al Roker - NBC
Today Show), with coleslaw and sweet BBQ sauce.

d I n g e S [a.k.a. Belgian for toppings or “whatchammacallits”]

fresh fruit of the day $1
belgian chocolate fudge

whipped cream

nutella

dulce de leche

walnuts

real maple syrup [grade A]

wet dinges

cold drinks $2
you’ll need something to wash down those wafels & dinges
coffee / ice coffee / tea $1.50/ $2
shot of vanilla, hazelnut or chocolate - add 25¢

hot Belgian cocoa $2 /%3

creamy, rich and heartwarming

coconut flakes $0.50
butter

honey

peanut butter

powdered sugar free

cinnamon powder

one last dinges

wafel bib*

Eat your wafel, don’t wear it.

ask nicely

wafel bag*

Have wafel, will travel!

ask very nicely



