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E D I T O R I A L

Dear lovers of beauty, 

This exceptional summer has given us an oppor-
tunity to enjoy and rediscover beautiful Brussels 
in all its aspects. We are back now after the summer 
filled with energy, our heads full of new ideas and 
about to start beautiful new projects. We have new 
things for you to discover here, but also to enjoy  
‘live’ in our boutiques and sales outlets this winter. 
While the capital is in a state of metamorphosis 
(which bodes well for the future) our Maisons 
continue to focus on savoir-faire, excellence, and 
the quest for all that is beautiful and good. 
We are delighted and proud to reveal to you our 

members (but not only to our members) through 
this magazine whose purpose is to reflect Brussels 
as accurately as possible with all its multitude of 
talents: natural, secret nuggets, but real for all to see. 
Our mission does not stop at simply contemplating 
these items; we endeavour to satisfy your curiosity 
by seeking out and discovering luxury goods. Take 
note: everyone has their own view of luxury, given 
that there is no scale of values when it is a question 
of passion. Here, we present you with a pure con-
centration of creation and emotion.

May you discover all that is Beautiful, Elegant 
and Luxurious …

S O PH I E  H E L S M O O RTE L
President of Brussels Exclusive Labels

EVERYONE HAS 
THEIR OWN VIEW 

OF LUXURY!

Special thanks to our partners
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Brussels Exclusive Labels is delighted to invite you to an event on 
SATURDAY 15TH AND SUNDAY 16TH NOVEMBER from 11.00 a.m. to 
6.30 p.m. to experience unique and exceptional moments in its Maisons.  
Come and discover the expertise of our artisans, our passion for all that 

is beautiful in the form of a life experience. 

See all our new products, enjoy an unusual experience or participate in 
a delicious tasting event, or visit the workshops. Exceptionally, all this 
will be available to you. Throughout that weekend, shuttle buses will be 
available to take you from one Maison to the other where you will discover 

or rediscover the quality of our services.

These two open-days will be the subject of a photography competition 
linked to Instagram which will give the winner the chance to win an 

exceptional BEL day.

So, will you join us?



And if luxury were 
in the process 
of changing or, 

in any event, taking on 
a virtuous mantle?  

Far away from the bling 
and against the trend 

of ostentatious concepts, 
it is reinventing itself 
to a point somewhere 

between poetry 
and authenticity.

T E X T  M A R I E  H O N N A Y

WHEN LUXURY REINVENTS ITSELF

9

D O S S I E R
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D O S S I E RD O S S I E R

“In my view, luxury cannot be 
dissociated from an exceptional 
savoir faire and a unique artistic 
signature. Luxury is the time  
to take one’s time to achieve 
perfection in whatever you  
are undertaking. You cannot 
proclaim that you are a luxury 
establishment or a luxury product, 
it should simply be obvious ... 
just like elegance itself”.

 C h r i s t i a n e  Z e l l e r , 
 Artistic director of Delvaux

“I felt a desire to capture flower petals and make them into rings” 
states Claire Choisne. In one sentence, the artistic director of Boucheron 
evokes their latest collection of fine jewellery that pays homage to 
nature in its truest and simplest form. A simplicity that contrasts 
with the flamboyance of traditional pieces of fine jewellery: it is true 
that Nature Triomphante, the organic and astonishingly minimalist 
collection, is everything but conventional. Moreover, it has taken 
years of research for this Paris house, in close collaboration with a 
petalist artist, to be able to recreate the identical form of the volume 
of anemone, rose and hydrangea petals, using a highly advanced 
scanning technique, and then to place actual f lower petals upon 
the forms. It remains to be seen what could have driven an artist 
immersed in such a codified sector as high-end jewellery to break 
the codes and reinvent the very concept of fine jewellery. “I wanted to 
free myself from the conventions. For these rings, I put the accent on nature, 
on these fragile petals that I placed upon a metal base. As for the mounting 
– a classic in jewellery – I hid it beneath the flowers. Certain pieces do not 
even have a mounting. By proposing a new form of preciosity directly 
linked to nature, I have the impression that I am conveying true values 
and, by virtue of this technical challenge, rendering nature perennial. 
This took us a considerable amount of time (two and a half years of 
technical research), but is not time finally the most beautiful definition of 
luxury?” Often put forward as a definition of luxury 3.0, it is certain 
that time has become an internal sign of wealth and, according to 
Christiane Zeller, artistic director of Delvaux: “In my view, luxury cannot 
be dissociated from an exceptional savoir faire and a unique artistic 
signature. Luxury is the time to take one’s time to achieve perfection in 
whatever you are undertaking. You cannot proclaim that you are a 
luxury establishment or a luxury product, it should simply be obvious ... 
just like elegance itself”.
 

A quest for legitimacy

Luxury – a word that divides. Fascinating for some who associate 
it with rare and precious objects reserved for an elite, annoying for 
others who consider it futile and superfluous; luxury leaves no 
one indifferent. Could it be because it is present in all the sectors 
encouraging dreams: luxury cars, luxury clothes, grand hotels and 
even top class restaurants? In 2018, more than ever, luxury constituted 
an economic power without precedent incarnated by major groups 
such as LVMH, Kering or even Richemont. With their portfolio of 
prestigious, highly mediatised brands, these giants of luxury are 
entering the promising new markets of Asia and the Middle East. 
In a few years, the omnipresence of these brands in the press, and 
also on the street, notably through the democratisation of designer 
accessories, has rendered the notion of luxury somewhat trivial. Has 
this been to the point of making it lose its soul? “Yes”, is the response 
of some; others give a more nuanced reply, preferring to criticize new 
phenomena, such as the relatively recent marriage of luxury items 
and other spheres until now intellectualised to the extreme. A striking 
example of this is fashion shows being held in high venues of culture 

– Dior at the Rodin Museum, Louis Vuitton at 
the Fondation Maeght in Saint-Paul-de-Vence 
or even Armani at the Palais de Tokyo – rein-
venting themselves as patrons of the arts 
by creating contemporary art foundations 
or funding the restoration of historical 
monuments. After years of luxury bling, 
this is a manner of acquiring a new mode of 
behaviour and, at the same time, making 
people forget the excesses associated with 
luxury items for mass consumption by 
reinforcing their cultural legitimacy.

Supreme luxury

This artistic fuzziness and this clear 
absence of reference points has made some 
researchers question the very essence of 
luxury. This is the case of Marc Abélès. In 
his book “Un ethnologue au pays du luxe” 
(published by Odile Jacobs) [An ethnologist 
in the land of luxury], the French author 
questions this quest for the exceptional that 
plagues companies producing luxury items, 
but also those who consume them, sometimes 
with a total lack of self-restraint. However, 
Marc Abélès wants to emphasize that this 
notion of excess cannot be considered as 
deviant. Etymologically, the word luxury (from 
the Latin luxus) reflects a notion of splendour 
and profusion. Yet here again, it all depends 
on one’s interpretation of it. This splendour 
can be seen in the size of a logo on a hand-
bag sold in its millions all over the world, 
or … by the mastery of a rare savoir-faire. 
Sometimes, these two extremes can come 
very close together. Does luxury have a slight 
schizophrenic tendency? There are women 
who claim in all sincerity that buying a pair 
of designer shoes is more effective than a 
session in the psychiatrist’s chair, they would 
find it difficult to contradict this idea. 
Others continue to question it. Sometimes 
seduced by casual luxury, formatted and 
ultra-marketed (who today can claim to 
resist this totally?) and at other times en-
chanted by the magic of an object made by 
an exceptional craftsman, we seek in vain 
to define our own codes. As for the luxury 
establishments, they are now playing the 
card of openness and transparency. Although 

DELVAUX ,  
A  YEAR OF GESTATION

For this new genius of the Delvaux house, 
the Gladiator stands as resplendent as a 
modern day warrior, virtually invulnerable.
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their logos and muses continue to generate 
sales, the luxury sector is honing its weap-
ons and changing its message. A great wine 
is first of all the wine grower with his hands 
in the soil, who speaks to you with passion 
about the types of vine. A designer handbag 
bears the signature of the craftsman who 
made it, just as much (or almost) as that of the 
designer. Michelin-starred chefs celebrate 
their local produce with fervour and jewel-
lers will tell you about ethics, emphasising 
the traceability of the gold and stones used 
in their creations.

The green attitude 
in the kitchen:
this manner of 

envisaging luxury 
contrasts strongly 

with the strictly 
merchant approach 
that has predomi-
nated for so long.

Tempête), the establishment has conquered a new public – most of 
whom are Asian – seduced by these little jewels of craftsmanship: 
trimmings in shagreen, pearly python, trompe l’oeil ... Following 
the example of the Gladiator, the new version of the Brillant made 
in vinyl has the effect of cut-out, textured scales in 3D – a technical 
challenge that took a year to develop – nothing appears to be able to 
curb Christina Zeller’s creativity, supported in her audacity by the 
mastery of the craftsman at the Arsenal, Delvaux’s HQ. Today, if the 
trendiest young women on the planet are passionate about the brand, 
it is because it represents their definition of luxury: the alliance of 
a traditional European establishment (which some people call the 
“Belgian Hermès” and which falls within the scope of what ethnologist 
Máximo Badaró categorises as “in their historical roots”) and 
creations that are sufficiently trendy to be considered as it-bags. As 
is highlighted by Marc Abélès, this Asian frenzy about our savoir-faire 
demonstrates the role played by the increasing status of the rich 
Chinese middles class who for two decades now have redefined the very 
notion of luxury at a world level. In Belgium, the image of Delvaux 
is quite different. Cherished for a very long time by its clients, this 
Brussels establishment has not yet totally succeeded in appealing to 
fashionable young Belgian women. At present, trendy young women 
are divided into two camps: the fans of “mass market” luxury products 
and the others who seek out less ostentatious niche products. Thus, 
the original Delvaux models – especially those that have a vintage 
patina – are the ones they prefer. Therefore, it is not astonishing that 
in this sector which is in profound transformation, the market for 
second-hand luxury items has never had it so good.

The art of suggestion

Tired of over-consumption, certain clients of famous estab-
lishments are now seeking other ports of call for luxury items. 
However, as is pointed out by Marc Abélès, the offer of brands will 
have to continue to set the clients apart (acquiring luxury items 
displays a taste for beauty and, at the same time, demonstrates the 
fact that one belongs to a specific social class) and to reassure them. 
For these clients, it is therefore no longer a question of striving 
towards any form of excess or ostentation, but rather, through 
hand-picked products, ensuring that their purchases are in line with 
values of quality, sustainability and ethics … It is in this perspective 
that initiatives such as ‘petit h’ came about, one of Hermès’ projects.  
Launched in 2010, the ‘petit h’ ateliers develop unused materials and 
those that cannot be sold (in particular, leather scraps or silk scraps) 
by entrusting designers with the task of transforming them into 
elegant objects with a hint of fantasy dear to the establishment. 
Despite their very niche nature, these treasures, coming from what 
Hermès calls its “creativity laboratory”, display an identity that leaves 
no doubt that they belong to the luxury goods segment, backed by 
their discreet logo. Suggest instead of showing, offer new experiences 
or convey values in harmony with our time. This is what is at stake for 
the luxury goods producers. This trend can be perceived in several 

sectors, not only in the fashion world. Several months ago, in response 
to increasingly more specific demands from its clientele, the Amigo hotel 
gave its concierge team a resolutely cultural dimension. An interior 
designer by training, specialised in stage design and passionate about 
art and theatre, Ahlem Mossadak, one of the hotel’s five concierges, 
can now offer customised advice to clients who wish to visit Brussels 
in quite another way. Faced with a clientele seeking experiences that 
are exclusive, very specific or very private, the hotel has developed 
personalised packages for the arts, and also for creativity in general 
(design, fashion...). 

The era of individualisation

As for the chefs in exclusive restaurants, they too have had to 
review their song sheet somewhat. As of now, it is no longer the 
outrageously expensive ingredients that dance on the piano which 
justify visitors swooning over one or other Michelin-starred restau-
rant. What is now making menus scintillating and becoming the topic 
of conversation of epicureans seeking new gustative sensations is of 
quite another order. The snobism surrounding the grands crus of 
Bordeaux has gradually given way to a new luxury item that would 
not have displeased Voltaire: the starred vegetable garden. In Brussels, 
Pascal Devalkeneer, chef and owner of Chalet de la Forêt, has created an 
immense garden of 1200 m2 (a first in a semi-urban zone) made up of 
tubs, greenhouses filled with vegetables, herbs and fruits. Moreover, 
there are several chefs of his calibre who have adopted this green 
attitude in the kitchen. This manner of envisaging luxury contrasts 
strongly with the strictly merchant approach that has predominated 
for so long. In his book, Marc Abélès contrasts this with the notion of 
individualisation by quoting the French philosopher and author Gilles 
Lipovetsky. According to Lipovetsky, our epoch celebrates “luxury for 
oneself”. Today, luxury values the person, their experience and their 
quest for beauty or the exceptional, instead of asserting that the 
person belongs to a class or a tribe. The philosopher even talks about 
“introvert luxury” and aesthetic emotions. In other words, what we 
purchase in 2018 is a life style. When Pierre Marcolini, the chocolate 
maker, decided to decorate the façade of his boutique on Place du Sablon 
with flowers or when he invited himself on the roof of the Fondation 
Louis Vuitton in Paris with his ice cream bar, he was transcending the 
very idea of the praline or ice cream by placing it in a new dimension. 
Is this a perfect example of Belgian surrealism? Not really: art has 
never been as involved in the luxury sector as has been the case in 
recent years. Totally improbable a few years ago, the art/gastronomy/ 
fashion alliances, or even beauty, have redefined the notion of expe-
rience. Let us stop time for a moment. Imagine you are seated on the 
deck of a white yacht designed by Frank Gehry, in the heart of Paris, 
and you take a bite, as slowly as you can, into a raspberry choc ice made 
by Pierre Marcolini, taking advantage of the emotion aroused by this 
flavour of summer that you can still taste. Then you leave the Fondation 
with your head filled with visual, gustative, audio, olfactory and 
tactile souvenirs. A luxury item within everyone’s grasp, or almost.

D O S S I E R

The soul of the gladiator

Is this new luxury now above all 
suspicion? Obviously not; all the more so 
because clients purchasing luxury items do 
not all seek the same type of experiences, or 
the same guarantees regarding the products 
that they acquire. Thus, the house of Delvaux 
is the most striking example of this two-speed 
luxury. From 2012, under the impetus of 
Christina Zeller, responsible for creating the 
image of Belgian fine leather goods, Delvaux 
has renewed itself on the international scene. 
By restoring a certain panache to its classic 
models (the Brillant, the Madame and the 
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I N  T H E  S M A R T P H O N E 

Total geek or moderate geek? 
In general, I am really something 

of a geek. I am a fan of new technologies. 
I realise that the telephone is taking an 
ever-increasing role in our lives, but I do 
try to control it, and to be more and more 
moderate. It has become much too intrusive; 
I am trying to take back control. For example, 
I have stopped all notifications. On holiday, 
my telephone becomes a real telephone 
again: I do not surf the web, I do not use 
apps; I simply make calls and receive calls. 

What is your view of social networks? 
I am perplexed. I think that they are a 

very good communications tool for brands, 
including a company like ours: it allows us to 
be closer to the people who follow us, those 
who like our products. We can interact 
directly with them and that’s just fabulous.  
However, at the same time, social networks 
can sometimes take on completely exag-
gerated proportions. I am thinking of the 
case of some influencers who show mostly 
smooth and perfect images; I must admit 

that sometimes it is just beyond me. Even 
when we test this type of collaboration for 
the brand, we try to remain as faithful as 
possible to our values by proposing a 
qualitative collaboration in terms of content 
and aestheticism. 

And more specifically on Instagram? 
I hardly post anything anymore on my 

private Instagram account, I try to live in the 
present. On holiday, I do not open the app. 
The frontier between the private and the 
public is very blurred, I am trying to step back 
from it. On the other hand, at a professional 
level, I think that it is a very interesting 
channel: as a brand, it encourages us to 
present information in a creative manner. 

A photo that you have posted? 
This was a wonderful souvenir of an 

incredible show during the kunstenfestival- 
desarts in a magical place in Brussels. 

www.maisondandoy.com 

Your fetish apps?  
Waze, I never get into my car without 

starting up Waze. 
Spotify for music in general.

Podcasts that I adore listening to in my car.
Strava for running and doing sports. 

Headspace for relaxation and meditation.

Your ideal playlist? 
L‘impératrice, Vanille fraise

Claire Laffut, Vérité 
Hanoï café, Bleu Toucan
Polo & Pan, Plage isolée

Pappooz, Ann wants to dance
Vendredi sur mer, la femme 

à la peau bleue

Which Instagram accounts 
do you follow? 

MAD : @themadfeed 
Thomas lelu : @thomaslelu 

Aesop : @Aesopskincare
Beat Bollinger : @beatbolliger

The selby / todd selby : @theselby 
Monde Magazine : @m_magazine  

T E X T  J A S P E R  L A C O S T E
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Stay connected !

Alexandre Helson, seventh generation of the Belgian biscuit manufacturer 
Dandoy has told us about his habits on the small screen.  
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EDOUARD VERMEULEN

Maison Natan
Member of the BEL since 1993

SERGE L IT VINE

Villa Lorraine
Member of the BEL since 1997

-TO-
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Edouard Vermeulen 
is the fashion designer 

by appointment to 
the Royal Court and 

one of the most elegant 
men in Brussels. 

He has chosen to share 
his vision of elegance 

and good taste 
with Serge Litvine, 
restaurant owner, 

epicurean and also a 
lover of beautiful things. 

S.L. I agree with this idea of elegance. It is so important; all the 
more so because it is absolutely not elitist. Elegance is also simply 
showing respect for others.

Both of you are very close to the young generation of designers 
or chefs, those aged 30/40. Can you explain this?

E.V. I have always said that I would never be one of those people 
who repeat endlessly that ‘it was better in the past’. On the contrary, 
I think that it is essential to live with one’s time, to look and see 
what is being done today.
S.L. If I am backing several rather young chefs, it is because I 
like their less formatted approach. I am thinking in particular of 
Alexandre Dionisio, the chef in the Villa in the Sky. Apart from his very 
particular character and his somewhat unconventional air, he is a very 
enthusiastic young man who has only one objective when he is in the 
kitchen: to enhance the product. He is thoughtful about everything 
but never in a ponderous way. Employing young people means that, 
as Edouard said, you can avoid being constantly surrounded by 
people who think that they know everything.

This dynamic – that of the new generation – is essential if one 
want to get “Brussels moving”. 

E.V. Getting Brussels moving and, perhaps more important, getting 
people to like Brussels. All the initiatives taken through miscellaneous 
events must reflect this goal: encouraging international brands to 
like Brussels so that they set up stores here, just like Dior, Louis Vuitton 
and more recently Prada. This is also true for Brussels residents who 
have sometimes been discouraged because of local mobility problems 
and foreign clients who we would really like to see walking up and 
down our commercial streets in greater numbers in the coming years. 
S.L. The centre of town is, as its name suggests, an area in the heart 
of a city where people like to get together, take a stroll, go shopping, 

Founder of the Belgian couture 
house Natan, of which he is the 
leader, this sexagenarian born 
in Ypres exhibits an elegance 
of spirit that cannot be defined 

solely by the sober chic of his creations, 
emblematic of his label. In the image of 
his status as supplier by appointment to 
the royal courts of Belgium, the Nether-
lands and Luxembourg, he began his 

career as an interior designer before 
branching off into clothing; he is a discreet 
and passionate man. In recent years, he 
has initiated rapprochements with young 
Brussels designers, including Façon Jacmin, 
and he recently signed a collaboration 
agreement with this brand. This autumn, he 
will be opening Ateliers Natan, a couture 
salon established in an apartment on Place 
Brugmann. This is an old-style building, 

decorated with wood panelling and open 
to the general public. Its purpose is to 
provide a showcase for the Belgian design 
house’s savoir-faire and a new experience 
through an immersion behind the scenes 
of an art atelier of which so few remain. 

natan.be

MEETING POINT

Edouard Vermeulen and Serge Litvine have revealed 

to us their vision of good taste throughout this 

convivial exchange organised in the salon of 

the presidential suite of the hotel Métropole, a 

subdued salon decorated in a blue and gold 18th 

century Italian style.

metropolehotel.com

Your respective sectors of activity, i.e. fashion and gastronomy, 
are associated with good taste. Do you think that one can learn 
to have good taste?

EDOUARD VERMEULEN   In my opinion, no. All the more so because 
you need to agree on what is good taste...

SERG E L IT V INE  I agree that it is a very subjective concept, but 
nevertheless, I think that in the majority of cases, good taste, like 
talent, is innate. On the other hand, I am sure that it is related to 
experience and to real life. In order to create, you have to travel, do 
research, be interested in what is happening elsewhere and, inevitably, 
be inspired by it.

Over the last 10 years, many things have changed. In spite of 
this race towards new trends, how can we resist the temptation 
to back these take-it or leave-it concepts?

E.V. Our respective professions are strongly linked to the idea of 
creativity. To create that little ‘extra’ that is going to seduce the public 
and, finally, make the difference between a fleeting concept and one 
that is going to last, you have to be attentive to every little detail and 
follow it through. I am often asked from where I get my inspiration.  
In the majority of cases, it is at an evening event looking at how 
the women are dressed. This is not an issue of plagiarizing anyone 
else’s designs; simply observing and transposing this vision in my 
collections. Today, everything happens so quickly. You have to be 
alert on all fronts all the time. ‘The future is present.’ This sentence, 
which I heard very recently, describes in a nutshell the major issue 
of our decade, a decade where everything is accessible. The world is 
within our reach. You just need a tablet.
S.L. It’s true, everything is accessible. However, as is the case for 
the Maison Natan, one has to maintain a course, remain coherent and 
be faithful to oneself, whatever happens. As far as I am concerned, 
I do what is necessary to ensure that I enjoy sitting down to eat at 
every one of my restaurants. This pleasure of course is not simply 
a question of the dish in front of me. So, in order to return to your 
question, the universe of gastronomy has indeed changed over the 
last ten years. The approach is now much less formal, more relaxed. 
People like to eat more simply. What counts is no longer the show but 
the conviviality. The stars awarded are in the process of changing. 
They are focusing more on emphasising the product and the sharing 
of the experience. The more I think about it, the more I believe that 
finally good taste is a question of being timeless.
E.V. Contemporary and timeless. This is the message that I impart 
to my creative teams. The only thing that saddens me with regard to 
this new trend one sees in starred restaurants is the lack of elegance 
of the people frequenting them. It is as though nobody bothers to 
dress well before going out. In my view, every outing ought to be a 
celebration, an occasion to enjoy oneself and respect the other guests 
by wearing an outfit that is appropriate for the place and the occasion.

EDOUARD VERMEULEN

Maison Natan
Member of the BEL since 1993

T E X T  M A R I E  H O N N A Y
P H O T O S  L A E T I Z I A  B A Z Z O N I
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Passionate about cooking, but 
also about modern art, this 
Brussels businessman of Russian 
origin, Serge Litvine, entered 
the world of gastronomy in 2010 

by acquiring Villa Lorraine, a Brussels 
institution.  In order to relaunch the restau-
rant, he decided to rely on a young team: 
his daughter, Tatiana, to handle communi-
cations and Gary Kirchens in the kitchen.  
In 2014, he created Villa in the Sky, a 
restaurant located at the top of the IT 
Tower.  In addition to these two original 
establishments, Serge Litvine also owns 
the Villa Emily (formerly Emily Ristorante by 
Degand), the Sea Grill with Yves Mattagne, 
Odette en Ville where his son Vladimir is 
the chef, as well as the caterer/restaurant 
Voltaire.  Among his many projects, as of 
this autumn, Serge Litvine has decided 
to offer certain ‘signature’ dishes from 
his starred chefs through his catering 
establishments. During 2019, he will be 
proceeding with a complete revamp of 
Villa Lorraine.née 2019, il compte égale-
ment praine.  

villalorraine.be

visit museums and go to restaurants. In 
order that this dynamic be present, all the 
players in the capital, including the public 
authorities, need to take action. And when 
it becomes necessary, certain topics need 
to be revisited in order to improve those 
issues that need improving. In the case of 
Brussels, mobility is one of the most preoc-
cupying issues at the present time.
E.V. What is most important is to create 
positive energy, and this positivism goes 
hand in hand with the idea of enthusiasm. 
In a boutique, as in a restaurant, about 30% 
of the decision to buy is motivated by the 
product itself, where the boutique is located 
is responsible for another 30% and the rest 
is the service. A client entering a store must 
feel a real enthusiasm emanating from the 
sales team.

Among the events that were held in 
Brussels – I am thinking in particular of 
the Collectible exhibition that was held 
last March – in your opinion, which are 
the events that best incorporate the idea 
of good taste and the desire to improve 
Brussels’ standing?

E.V. Collectible (the first Belgian design ex-
hibition of the 21st century) is a good example 
of this dynamic. This is the type of national 
initiative that can, similar to Brafa, give a 
new international momentum to Brussels. 
There are others, of course, I am thinking 
specifically of the Queen Elizabeth Competition, 
or the Brussels Gallery Weekend which is held 
every year in September.
S.L. Still in the art sector, I am always very 
attracted by Kanal, a future Brussels cultural 
centre established in a former Citroën garage. 
Some people have criticized the fact that this 
centre is the fruit of a partnership with the 
Centre Pompidou. This kind of comment is 
very simplistic. We must absolutely stop 
focusing on this idea of a Belgian identity. 
Without these international synergies, how 
can we grow and achieve truly beautiful 
projects? When we talk about a dynamic, 
we can also cite events such as Seafood, a 
professional exhibition not known to the 
general public, which every year fills all the 

hotels of the capital during four days. In 
my view, Brussels is still lacking a major, 
top-level sporting tournament – such as 
Roland Garros – which would definitely have 
a unifying impact on the capital.

Your profession consists of making 
people dream and thrilling them too: 
to feel a thrill at the sight of a beautiful 
article of clothing or as a result of a 
gastronomic experience. Edouard 
Vermeulen, what is your most beautiful 
souvenir of being in a restaurant?

E.V. It was at the Villa Lorraine, just before 
Serge took over the ownership. My grand-
father liked to invite the family there. It was 
a moment of celebration, a unique experience 
at every level.
S.L. It was there too that I experienced my 
first culinary emotions. When I was 17, I had 
lunch there every Saturday with my father 
and my grandmother. It was in this setting 
that I realised for the first time what, in 
my view, constituted the very soul of Villa 
Lorraine. And if I eventually succeeded in 
acquiring it, it is obviously because I had a 
passion for it when I was an adolescent.
E.V. I believe strongly in the energy that 
emanates from a house that has always been 
occupied by its founder. An energy that is 
of essence indescribable that is defined 
through everything that has been created 
within its walls over the years. This is why I 
never want to leave the house where Natan 
was established. It is perhaps not the most 
visible location on avenue Louise, but it is 
there that everything began.
S.L. It is practically the same thing for my 
restaurants. I did not purchase these differ-
ent premises with the idea of making them 
uniform or establishing a single concept. 
Every restaurant has its own identity, that 
of its chef; for example, the Sea Grill with 
Yves Mattagne or for Villa Emily, that of Pierre 
Degand who thought up the décor. In my 
view, the key word in everything that we 
undertake is ‘respect’. Respect for the in-
stitutions, for the products, for the creators 
or the chefs and, obviously, for our clients.

SERGE L IT VINE

Villa Lorraine
Member of the BEL since 1997
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In 1999, at a dinner party that was 
one of those classic events, comparable to 
hundreds organised in Brussels every year, 
Monique Kuborn, who was then chairman of 
BEL, a position she held until 2006, met 
Professor Levi, head of paediatrics at the 
Saint-Pierre university hospital in Brussels. 
He was the first person to evoke the urgency 
of offering support to children suffering 
from the illness whose name people dared 
not mention, especially when it was a 
question of a child. “At the end of the dinner, 
I told him that I was going to help him. At this 
stage, I did not think that he took me seriously. 
Professor Levi explained to me that it was not 
toys or books that he needed, but rather fund-
ing to support research into new treatments, 
improving the daily lives of these children 
through revamped infrastructure and various 
initiatives (celebrations, initiation to sports, 
excursions) and strengthening the health care 
team by recruiting, specifically, several pae-
diatric psychiatrists attached to the depart-
ment.  Still today, these three main directions 
constitute the very essence of our action”, 
states Monique Kuborn. A short while after 
the dinner, the communications expert 
organised her first event: a casino evening, 
a roaring success which very quickly got the 
association up and running. “At that time, 
we were in the wake of the AIDS action that had 
been given much media coverage through Line 
Renaud, the French singer and actress. The press 
talked a lot about the ravages of AIDS, more 
than today, in any case. That helped us a lot.” 

Tears of joy

Throughout 20 years of activity, 
Monique Kuborn has brought Smiles to 
where she wanted it to be, i.e. very far, “When 
I think of the long way we have come, it brings 
tears to my eyes. Through Smiles, we are sup-
porting 140 children aged between 0 and 16 in 

their daily lives. In collaboration with the 
tennis player Justine Henin, we can now offer 
them tennis lessons. Other children participate 
in sessions to catch up with their school work. 
Certain of our initiatives are continually 
reccurring. In particular, we have repainted 
the entire paediatrics department and set up a 
room dedicated to psychomotility exercises. 
However, the thing of which I am most proud is 
the financial aspect; we have been able to create 
50% of all new jobs in the health care team.” 
Never short of ideas when it comes to getting 
the people of Brussels to be active, at the 
end of the summer season, Monique Kuborn 
organises a golf tournament at Le Zoute and 
on November 8 this year, there will be the 
very first Dinner of the Generations, one of 
her more recent ideas: “maintaining the same 
level of energy as at the beginning and contin-
uing to unite people for a cause that is featured 
less and less in the media is far from being 
obvious. In order to achieve this, I am working 
in close collaboration with Professor Elisabeth 
Rebuffat, the new head of the paediatrics de-
partment at CHU,” she concludes. The idea of 
the Dinner of the Generations, to be organised 
in the near future at the Villa Lorraine res-
taurant, makes all kinds of sense. The idea of 
this vivacious octogenarian is to bring to-
gether members of the same family around 
a table for the purpose of charity, but also 
to encourage the younger members of the 
family to join and take up the challenge of 
this combat…. And indeed, why not …

OPER ATION SMILES

If you wish to support Smiles or participate in 
one of the future meetings of the association 
(the Smiles Golf Tournament at the Royal 
Zoute Golf Club on Thursday, 20 September 
2018 and the first Dinner of the Generations 
which will be held on 8 November 2018 at 

the Villa Lorraine.
Tel: 02 374 01 23 - operationsmiles.be

Some 20 years 
ago, when she 
was working as 
communications 
director for Hermès, 
Monique Kuborn took 
on the challenge 
of helping children 
with HIV who were 
hospitalised at the 
Saint-Pierre hospital.  
Two decades later, 
her commitment 
is just as strong. 

THE  ENTHUSIASTIC  G ENER ATION
w i t h  m o n i q u e  k u b o r na
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T E X T  M A R I E  H O N N AY

“When I left the  
Antwerp Academy, 
I was not yet  
dreaming about 
starting a lingerie 
brand. I was just 
looking for an atelier 
specialising in the 
incrustation of lace 
on silk that could 
make camisoles  
and kimonos.”

 C a r i n e  G i l s o n

The Belgian designer has installed her 
HQ just a few minutes’ walk from Brussels 
Midi Station in an industrial style building 
– hidden behind a heavy door – that shelters 
the creative studio, offices and atelier of a 
brand founded almost 30 years ago. This 
atelier, owned by Carine Gilson, is where the 
items of her collections are developed, as well 
as special orders – particularly unique be-
spoke items – came about almost by chance. 
“When I left the Antwerp Academy, I was not 
yet dreaming about starting a lingerie brand.  
I was just looking for an atelier specialising in 
the incrustation of lace on silk that could make 
camisoles and kimonos.” Carine Gilson found 
this atelier close to Brussels North Station. It 
was run by two gentlemen and they were on 
the point of closing it. Almost on an impulse, 
although it would be truer to say that she fell 
in love with it, Carine acquired the workshop, 
learned the craft by working with one of the 
couturieres and then gradually changed the 
manufacturing processes so that they were 
in line with the demands of the brand that 
she created in 1990, four years later.

For more than 25 years, Carine the 
tireless, Carine the rigorous, Carine the 
perfectionist has brought to life her fetish 
materials – hand-printed Lyon silk available 
in classic colours as well as in bright and 
shimmering colours, Calais lace or Chantilly 
lace, the most beautiful of all – that is 
transformed into simple and refined lingerie 
items. Lingerie (camisoles, slips, kimonos) 
of an incredible finesse, in addition to a 
cruise selection composed of swimsuits and 
evening dresses, a range that Carine Gilson 
plans to develop further. The incrustation 
of lace is a technique that the designer 
herself masters to perfection; it serves as 
a hallmark for creations sold in the most 
prestigious boutiques in the world, and 
also in the brand’s new flagship store. An 
intimate and feminine setting that is quite 
astonishing in the way it combines to perfec-
tion the elegance of the signature furniture 
and somewhat rougher almost masculine 
tones, the more than perfect reflections of 
an art – the art of haute couture – where 
there is no place for guesswork. 

We decided not to invite you to the sublime showcase 
on Boulevard de Waterloo that is Carine Gilson’s new 
f lagship store, but rather to the Brussels atelier of the 
queen of Belgian lace. This atelier is rich in an artisan’s 

know-how that captivates the entire world.

FL AGSHIPSTORE CARINE G I LSON

Boulevard de Waterloo 26, 1000 Brussels

carinegilson.com
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the atelier of 
Carine Gilson
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Every year, approximately 8,000 items 
are designed and produced in the atelier 
which one would think, wrongly, only exists 
in Paris. Carine Gilson is to be found perma-
nently in this secret place, the nerve centre 
and emotional heart of the brand. For her, 
the contact with the materials, tools and 
machines is essential. There are 20 cou-
turiers busy working in this space which is 
both modern and respectful of the rare 
know-how – and every one learns the craft 
by starting from scratch so as to master 
every code, every technique and every 
gesture. Artist, technician and conductor 
of the orchestra in an establishment that is 

overflowing with ambition, Carine Gilson 
has managed to create a timeless brand 
that, season after season, captivates women 
seeking delicate lingerie where every item 
tells a story. Often featuring nature, a floral 
universe or birds, the silk and lace collec-
tions are audacious in a way that can only 
be achieved through a unique mastery of 
the technique.This know-how enables the 
Carine Gilson establishment to offer, in ad-
dition to seasonal collections, some unique 
items of lingerie made entirely in Brussels. 
An “atelier service” which guarantees ex-
clusivity; pure “Made in Brussels” precious, 
desirable and bewitching. 

The incrustation of lace on silk is 
the technique that Carine Gilson 
is now passing on to the young 
couturiers in her atelier.
A determined designer who, 

when it comes to her company, makes 
few compromises. 
Carine Gilson is currently launching the 
creation of evening dresses, a logical 
extension of her lingerie collections sold 
in her stores in Brussels, Paris, London 
and Taipei. Conductor of the orchestra 
in her establishment, Carine Gilson stays 
close to her subject.
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There is no need to present them; they are the stars of their establishments: 
presenting a spotlight on highly desirable objects.

The Kelly sellier 28 bag 
HERMÈS

Here, we have the Kelly sellier 28, Kellygraphics 
version in Epsom calf, Sombrero calf and 
Mysore in kid leather, a new interpretation 
with six versions made in leather marquetry.  
Every one of them has the design of a letter 
from the word Hermès. This montage of 
smooth, grainy, matte and shiny leathers 

forms a motif that is perfectly smooth. 

www.hermes.com 
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Wooden rocking horse 
SERNEELS

Here, we see the rocking horse, a classic toy 
from the Brussels establishment specialis-
ing in beautiful toys, made in solid wood 
which is very strong and very resistant. A gift 
that is never out of fashion and will always 

be a success with every child.

www.serneels.be

Papagaio pendant 
MANALYS

Here is the Papagaio pendant, a Perroquet 
pendant in white and yellow gold, with a 
vivid blue natural sapphire set in its centre. 
The stone is 3.02 carats, originally from 
Sri Lanka. A unique piece set with brilliant- 

cut diamonds and coloured sapphires.

www.manalys.com  
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450 Empire style handle 
MAISON VERVLOET

Here, we find the 450 Empire style handle.  
Maison Vervloet is a master-creator of 
high-end handcrafted hardware made in 
their Brussels atelier; the objects are unique 
items and are so much more than their 
simple functionality. Every door handle has 
the effect of changing the ambience in a 
room by inviting your hand to linger and 

caress an objet d’art.

www.vervloet.com 
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Eight hours are needed to create the Brillant handbag. Savoir-faire and passion 
are clearly the leitmotiv that drives these craftsmen with expert hands, loyal 

to their positions and proud of belonging to this excellent establishment. 

 1
house
           3 
careers

LUC COLL AERT

Head of after-sales department
48 years with the company
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What is your job description?
L.C. I take delivery of a handbag either to 
carry out a treatment to renew the handbag, 
or to do a repair, such as repairing a broken 
zip, or to carry out significant restoration 
work. This is a major project! We establish 
an estimate and evaluate the feasibility of 
whether or not to renovate the handbag. 
Our intention obviously is to restore the 
handbag to its original state, or as close to 
that as possible. The department employs 
seven people and I am there to oversee all 
the requests. 

And what has been your career path in 
the establishment?
L.C. I started as an apprentice at the age 
of 16; I then became section head. I was 
teaching for a while before becoming head 
of atelier for 15 years. For three years, I was 
involved with quality control and for the last 
six years, I have been head of the after-sales 
department. 

How would you describe Delvaux in 
three key words?
L.C. Establishment, Tradition and Qualtiy. 

Delvaux yesterday and Delvaux today?
L.C. I have observed a significant progress 
in sales and this is felt in the atelier. Moreover, 
we have a lot more requests for restoration 
work on handbags than previously. A young 
lady likes to wear a Delvaux handbag that 
belonged to her grandmother or even her 
great-grandmother. We do our utmost to 
respond positively to our clients’ requests. 
The desire to wear Delvaux is greater than 
in the past, as if the aura of the establish-
ment had also grown… The profession has 
not really changed: the hand movements 
are the same; it is the tools at our disposal 
that have evolved. 

Which is your favourite handbag?
L.C. The very first model that I worked on: 
the Rouille. We used the same buckle as for 
the Brillant for a shoulder bag.  However, as 
a general rule, I like working on brief cases 
and document cases. 

What is your job description?
G.Q. I receive the manufacturing requests 
from the head of the atelier: for example, 
I have to make 10 models of the Brillant 
handbag in ostrich leather in two weeks. 
I then proceed with making the different 
cuts, helped by Pascal my colleague. I carry 
out the preparations and the structures 
and each of the stages up to the assembly. 
 
And what has been your career path in 
the establishment?
G.Q. After studying dress designing and 
evening classes in fine leather craft at the 
Brussels Arts & Métiers institute, I did my 
internships with Delvaux. I had various 
positions in cutting and trimmings before 
devoting myself to exotic leathers. This is 
the position that I absolutely do not want to 
leave. Every skin is unique, which is why I find 
the work so varied. There is a lot of discussion 

between us about the way we are going to pro-
ceed depending on what skin we are working 
on. There is no pressure within the atelier: 
we can take the time we need to make precise 
hand movements and this is very precious. 

How would you describe Delvaux in 
three key words?
G.Q. Family, Development and Success. 

Delvaux yesterday and Delvaux today?
G.Q. Today, we can see modernity in the 
colours, the materials, and in the originality, 
which makes it very much more interesting.
 
What is your favourite skin?
G.Q. Ostrich skin because it is the finish-
ing that requires the highest number of 
processes to produce before you can see 
the final rendering. From a purely aesthetic 
point of view, I prefer lizard skin. 

GAR ANCE QUINTIN

Head of repairs and cutting exotic leathers
6 years with the establishment

ANTHONY G IOVANNI FENSIE

head of the Atelier Belgique
4 years with the establishment

What is your job description?
A.F. My job is to make the atelier operate 
in the best way possible, so that everything 
flows smoothly and is as simple as possible.  
Every handbag has its own specificities and 
that demands a lot of thought. I am also in-
volved with the technical problems as well as 
the administration on a daily basis. I prepare 
the models, the prototypes and do the testing. 
I bring together the skills of all the team in 
order that the product is a success. 

And what has been your career path in 
the establishment?
A.F. I attended the Francisco Ferrer School 
in Brussels which is a very good technical 
school through which I was able to do an 
internship with Delvaux in my last year. I 
remember very well that when I left the 
building on the last day of my internship, 
I turned around and promised myself that 
one day I would work here. It took me five 
years to manage it but I persisted. I began 
together with Garance as a craftsman pre-
paring the exotic skins. Then I moved to 
product development before finally taking 
on the role of head of the atelier. 

How would you describe Delvaux in 
three key words?
A.F. Family, Passion and Perfectionism. 

Delvaux yesterday and Delvaux today?
A.F. There was an explosion! At a moment 
in time, the company could have folded be-
cause it was after all a small family business, 
but our savoir-faire has made our success. 
We do not have any mass production, which 
is also one of the reasons for our success. To 
ensure that this success continues, we are 
focusing on youth. We are doing everything 
in our power to attract young people and 
encourage them to love our profession. 

Which is your favourite handbag?
A.F. The Tempête. It is obvious that our iconic 
handbag is the Brillant, but I think that the 
Tempête should also have its moment of glory. 

FL AGSHIPSTORES DELVAUX

Boulevard de Waterloo 27, 1000 Brussels

Galerie de la Reine 31, 1000 Brussels

delvaux.com

O N E  H O U S E ,  T H R E E  C A R E E R S
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From her first job as a food stylist to her position as a creator of a sensory 
universe going through the stages of designing objects, olfactory design and 
culinary perfumes, Michèle Gay, a French woman who has been living in Brussels 
since 2014, continues to seek out what is beautiful, elegant and exclusive. 
While sipping an iced tea in her home, she spoke to us about her feelings 

and her attachment to our beautiful city of Brussels.

I N T E R V I E W  M A R I E  H O C E P I E D

the
Michèle Gay

LA

    BELLE
BXL
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What can you tell us about your 
discovery of Brussels?

To be honest, I knew very little about 
Brussels. My husband and I made several short 
hops to the city and we loved its energy. We 
really did not have the intention of setting 
up home here nor did we plan to become 
ex-pats. In 2014, the year of my 50th birthday, 
after a good deal of reflection and a reality 
check of my career, I realised that I had 
never concerned myself with the general 
public and that might have been a gap in my 
career. A project for a boutique then began 
to take shape. The risk was too great for 
this in Paris and there was also a lack of 
open-mindedness. It is true that in Paris, 
perfumery and particularly gastronomy are 
fields that are never called into question 
given that they are an integral part of our 
history. On the day of my 50th birthday, 
my husband offered me a trip to Brussels. 
We stayed at the hotel Odette en Ville; it 
was the 7th May and it was a Wednesday. 
The weather was wonderful and by chance 
we came across the market on place du 
Châtelain, just a few metres from our hotel. 
I have retained an iconoclastic image of this 
market, there were young mothers sharing 
a glass of Champagne between the stalls 
of organic produce and cheese. I found it 
incredible! I looked at my husband and said, 
“This is where I want to be! It’s here that I will set 
up my boutique!” Two months later, I opened 
a shop in the neighbourhood. This turned out 
to be a fabulous adventure which lasted three 
years during which I sold culinary perfumes, 
organised “perfumed dining experiences” and 
held master classes. I really had a great time. 
This experience enabled me to create a really 
strong and solid network of friends. Today, 
I still continue my activities but I have closed 
the boutique. There is no question of leaving 
Brussels. I divide my time between the south 
of France where we are busy renovating an 
apartment and here. When I come back to 
Brussels, I feel as though I am coming home.

What do you like about the city?
I need solitude with a sort of back-

ground noise and I have found that here; a 
noise that reassures but also a respect for 
isolation. I love painting and writing and I 
have a need for self reflection. Socially, there 

are fewer constraints here than in Paris. 
There is less of a need to invite people and 
fewer dinner parties in town, and that suits 
me better.

What image do you have of Brussels?
Initially, I had a false image. At the time, 

Brussels was presented as a neo-Berlin which 
was far from the truth. I did not find this 
creative energy that was highlighted at the 
time. On the contrary, I found an absolutely 
incredible inspiration here because it is a 
town that demands attention; you have to 
watch it and listen to it constantly. It is a city 
of contradictions, capable of the worst and of 
the best. On the streets you can see beauty 
and luxury alongside ugliness and dirt. At 
the end of the day, this corresponds to my 
creative values as I have always extolled 
contrasts.  I often say to my students and 
clients, “Dare the contrast, this will reveal 
what you want to show”. On the contrary, in 
Paris, everything is highly codified. There 
are some very beautiful streets and others 
that are considered to be very ugly but the 
two trends are not mixed. Finally, you just 
amble along and in the end you no longer 
see anything. In Brussels, everything is dis-
organised, probably intentionally so, which 
makes this city picturesque in the noble sense 
of the word. You have to be permanently on 
the lookout to find beauty which is subli-
mated by its exceptional aspect. I do not find 
this force anywhere else. Neighbourhoods 
here are not codified; you have to walk 
around and constantly hunt things down; 
and that suits me perfectly. 

What sort of welcome did you get?
The initial welcome was excellent.  

Belgians are very open and non-judgmental 
and this is a real pleasure; so very different 
from the French. The first door opens very 
quickly; however, the second door is harder 
to penetrate. The Belgians are less inclined 
to open up and I think that Belgians open 
their homes less too. To create friendships, 
it is often more difficult to go beyond the first 
conventional experiences which are, however, 
rather enjoyable and more sincere than in 
France. I once again enjoyed and rediscov-
ered trust in humanity thanks to Brussels.  

www.michelegay.com

Brussels by   
Michèle Gay 

An alternative city?  
I would say Maastricht in the 
Netherlands and Nîmes in France; 
I feel there is something mysterious 
about them, just like Brussels. 

Your favourite place in the city?  
The Petits Riens which I think reflects 
the soul of Brussels.

And if Brussels was a scent?  
The smell of my home in Brussels, 
a bouquet consisting of balsam fir, 
lavender and orange blossom.  

A song?  
“Je reviens à toi” by Marc Lavoine for 
these sublime lyrics: “il y a de la poésie 
dans cette ville, je crois” [I believe that 
there is poetry in this town].

Who represents Brussels the best in 
your view?  
Isabelle de Borchgrave whom I had 
the good fortune to meet in special 
circumstances. Her personality 
touched me as well as being a source 
of inspiration and fascination. 

Your favourite season?  
In Brussels, it is winter because 
the houses provide us with space 
and warmth.

Your favourite museum?  
The Villa Empain for its manifest 
elegance.

What has Brussels got that the 
other cities do not have?  
A sweet eccentricity.

And your favourite places to eat?  
Alone or with girlfriends, Les Filles 
d’Ixelles (www.lesfilles.be). As a couple 
or with friends, La Quincaillerie 
(www.quicaillerie.be) or Le Riccio 
Cappricio (www.ricciocapriccio.be)

A new establishment?  
Patisserie Nikolas Koulepis who has 
excellent apple tarts and exquisite 
baklavas (www.nkpatisserie.com).
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Jill Boon is the first Belgian hockey player in history to have scored a goal during 
the Olympics in 2012. When she has the time to enjoy a relaxing day away from 
training and international tournaments, this attractive woman in her thirties 
loves to spend time in the Belgian capital. Just before leaving for London, where 
the world championships were held last July, she told us about the things she 

most enjoys doing on a Sunday, preferably when the sun is shining.

10 AM  
Apart from training sessions with her coach, 
Jill likes to spend time at the Aspria Brussels 
Louise club, which she chose because of its 
very comprehensive offer. “The club is very 
close to where I live. From a practical point 
of view, it is ideal. The range of group courses 
– including stretching and Pilates – is one of 
the reasons why I decided to become a member 
of the club. These very relaxing sessions also 
help me to progress in my sport. My brother 
(Tom Boon, who is also a hockey pro) is keen on 
the treatments available at the Sisley Institute 
located at the club. As I am short of time, when 
I really want to unwind, I tend to swim a few 
lengths in the swimming pool or laze around in 
the hammam or on a deckchair in the relaxation 
area. Having said this, I have promised myself that 
I will try a facial treatment after the summer.”

1 PM  
The ritual of the Sunday brunch is one of 
Jill’s guilty pleasures. “For me, it’s the best 
way of spending a delicious and convivial 
moment and to recharge my batteries after a 
hectic week. In this respect, Brussels offers a 
good number of possibilities. I am a great fan 
of the Fabbrica formula; this restaurant is 
located in the heart of the Entrepôt Royal de 
Tour & Taxis. The Italian-inspired buffet offers 
an impressive selection of savoury and sweet 
dishes (an absolute must when we go as a 
family) and the industrial setting (loft style) 
is magnificent. In addition, as I adore terraces, 
I have everything I could wish for!”

3 PM 
Jill likes to take a stroll in the centre of town 
and stops whenever the fancy takes her, at 
the terrace of a café, Fontainas for example, 
rue du marché au Charbon. “I also like the 
Châtelain neighbourhood very much, ideal 
when you feel like strolling along without any 
particular purpose in mind other than really 
enjoying our city. What I like about Brussels is 
the contrast between areas which are super 
lively and the many small green areas that 
are just outside the central part of the city: 
the area around the Boisfort racecourse, for 
example, where I adore walking my cocker 
spaniel Bailey and then, of course, the Bois de 
la Cambre, which is ideal for jogging.”

7 PM
Being a sportswoman – even at a high level – 
is obviously not incompatible with the 
pleasures of going out to restaurants. 
“My favourite is Cŏcīna, also in the Châtelain 
neighbourhood, it’s a bar serving aperitifs 
and a pizzeria in the purest Italian style.” On 
Sundays, from 6.30 p.m., you can have an 
aperitif there with a Spritzer and a dish of 
Italian charcuterie. In addition to standard 
pizzas – an absolute must at this restaurant – 
you can also order a gluten-free version.  
Based on a special recipe, the pastry is lighter 
and easier to digest. This is no way prevents 
you from going for a dessert: a tiramisu or 
a panna cotta. But Jill always chooses the 
tiramisu. “Nobody can rival my aunt’s panna 
cotta, not even the cook at Cŏcīna.”

Jill Boon’s
favourite addresses

in Brussels 
 

SPORT & WELLNESS

Aspria Brussels Louise
Avenue Louise 71b, 1050 Brussels

aspria.com

TO DRINK

Le Fontainas
Rue du marché au Charbon

1000 Brussels

TO EAT

La Fabbrica
Avenue du Port 86C BT5, 1000 Brussels

lafabbrica.be

Cõcīna
Rue Washington 149, 1050 Ixelles

cocina.be

TO REL A X

the Boisfort racecourse
Bois de la Cambre

T E X T  M B  C A S P E R S  .  P H O T O  PA U L I N E  M I K O

A relaxing day with

   JILL BOON
great belgian hockey player
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DE HOEF 1627

Meat cooked over a wood fire 

Originally built in 1627, the building that 
forms the frame of the De Hoef restaurant 
has become a symbol of old Brussels. Initially 
a coaching inn, then a farm, an open-air cafe, 
a tavern and finally a restaurant, De Hoef 
plunges us into an atmosphere of charm 
and character. People go there for its 
traditional dishes: entrecote grilled on a 
wood fire or caramelised apple pancake. 
These should be eaten near the open fire-

place for even more flavour. 

218 Rue Edith Cavell, 1180 Uccle
T. 02 374 34 17, www.dehoef-1627.com

CANTERBURY

Chic brasserie 

This brasserie is owned by the Niels family. 
The Canterbury is well worth a visit and it has 
a delightful view over the ponds of Ixelles. 
Food cooked on the rotisserie is their spe-
ciality and clients jostle in the restaurant 
(and on the terrace in summer) to savour 
chicken with fries and apple sauce, chicken 
with tarragon or a delicious chicken vol-au-
vent. If there are two of you and you like to 
feel warm, you can reserve the small table 
right next to the open fire. The service is 
excellent. It is such a pity that they decided 

to close on Sundays. 

2 Avenue de l’Hippodrome, 1050 Ixelles
T. 02 646 83 93

www.lecanterbury.be

LETTRE À EL ISE 

Simple cuisine, 
appeals to meat eaters

For more than 20 years, this restaurant 
situated on the angle of rue Tenbosh and 
chaussée de Waterloo has been serving 
cuts of good quality meat, cooked over a 

spattering wood fire. 

508 Chaussée de Waterloo, 1050 Brussels
T. 02 346 35 61

www.resto-elise.be

02

01
03

TEN  OPEN  FIREPL ACES 
i n  b r u s s e l s

T H E  M O S T  B E A U T I F U L  O N E ST H E  M O S T  B E A U T I F U L  O N E S

Autumn is just around 
the corner. That is 

a good reason to curl 
on a sofa in a bar 

or warm up at 
a table with friends. 
We give you a brief, 

non-exhaustive 
selection of places 

where you can chill 
out this autumn and 
winter in Brussels.

4746

T E X T  M B  C A S P E R S

I L L U S T R A T I O N S  S É V E R I N E  P I E T T E

04

LE GRAND FORESTIER 

Rural brasserie 

The restaurant attracts groups of friends 
as well as families. In summer, there is a 
bucolic terrace you can enjoy. In the winter, 
clients stay close to the open fireplace.  
Nestling in a green setting, the restaurant 
is at the edge of the Forêt de Soignes, with 
an unrestricted view of the Ten Reuken 
ponds, 50 metres from the Boulevard du 
Souverain. The brasserie belongs to the Niels 
family (who invented the recipe for filet 
américain in 1924); it is full at lunchtime 
and in the evenings with regular clients as 
well as walkers. It serves food non-stop from 
noon to 11 pm with customers feeling as 
though they have been treated like kings.    

218 Rue Edith Cavell, 1180 Uccle
T. 02 374 34 17, www.augrandforestier.be



JAM

Spritz with a view

Tucked away on the top floor of the Jam 
hotel is a bar that is open to everyone with a 
great view of the city. We love the brutalism 
concrete architecture of this building built 
in the 1970s, mixed with the warmth of 
pine, leather and rattan. This is an exercise 
in style by interior designer Lionel Jadot. 
You can quench your thirst with a Spritz or 

a generous serving of gin.

132 Chaussée de Charleroi, 1060 Brussels
T.02 537 17 87

www.jamhotel.be 

VERTIGO

Cocktails for the initiated 

Located at the back of a building in Brussels 
with an inner courtyard and a period, half- 
timbered facade, this bar is a somewhat 
hidden away. It has a subdued velvet décor 
with sofas, wood fuelled fireplace, jazzy 
music, an imposing sculpted bar and ta-
ble service. You can drink well balanced 
cocktails, eat small dishes served on wooden 
planks and other snacks: enough to satisfy 

any fine palate.

7 Rue de Rollebeek, 1000 Brussels
T. 02 511 95 17

ODETTE EN VILLE

Hotel and restaurant 
with a hushed ambiance

This super trendy hotel and restaurant, 
situated between the Place du Châtelain 
and Avenue Louise in Brussels, changed its 
destiny at the end of April 2017. You can find 
something from the style of every major 
city at Odette en Ville: the allure of a smart 
English club, the sexy Parisian character of 
hotel Costes and the glamour of a New York 
boutique hotel. At Odette en Ville, they serve 
simple cuisine with a strong emphasis on 
the ingredients. Who is in charge? Vladimir 
Litvine, former chef at the Chalet de la Forêt, 
La Paix and Villa Lorraine. There is an open 
fireplace in the restaurant and another in 
the lounge to enhance a sophisticated lunch 

or a lively evening. 

25 Rue du Châtelain, 1050 Ixelles
www.odetteenville.be 

LES BRIG ITTINES 

An authentic institution   

A veritable institution on the Brussels scene. 
In this former post office building in art 
nouveau style, you can savour dishes created 
by Dirk Miny, son of a Flemish father and 
Walloon mother. His background is reflected 
in his cooking with dedication on the one 
hand and generosity on the other. And 
his vol-au-vent does not contradict this: a 
skilful mix of chicken quenelle, cockscombs, 
sweetbreads and fattened chicken. As for 
drinks, Dirk admits a fondness for Kriek, 
Gueuze and Lambiek. The establishment 
has a majestic open fireplace and the wine 

cellar is also worth the detour.   

5 Place de la Chapelle, 1020 Brussels
T. 02 512 68 91

www.lesbrigittines.com

LE  FOU CHANTANT  

All together now

Under the beams of this large edifice, every 
day is party day!  Thanks to its grand piano 
and song books, clients can sing the great 
classics of French and English song, while 
celebrating a birthday or a special event.  
Seated around the piano or on the mezza-
nine floor, customers can sing a little ditty 
while eating their grilled meat near the 
large open fireplace. A lovely atmosphere is 

guaranteed.

176 Avenue de Fré, 1180 Uccle
T. 02 374 33 15

www.lefouchantant.be

CHALET DE L A FORÊT 

Gastronomy in green surroundings

In a chalet, in the forest, everyone’s dream 
comes true … with a genuine open fire-
place. Here we find pure refinement while 
waiting for our delicious dish to arrive. 
The restaurant of the doubly starred chef 
Pascal Devalkeneer is a refuge where time 
seems to have stood still. You take delight 
and savour every moment, every mouthful.  
For special occasions or for highly coveted 

business lunches (Three courses – € 64). 

43 Drève de Lorraine, 1180 Uccle
 T. 02 374 54 16

www.lechaletdelaforet.be
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N E W S  C U LT U R EN E W S  C U LT U R E

Observe, discover, comment, criticize, admire, stroll by … a non-exhaustive 
selection of exhibitions that are of interest in our Cultural Brussels.

T E X T  M B  C A S P E R S  &  J A S P E R  L AC O S T E

10
03

© Andy Warhol© The Andy Warhol 
Foundation for the Visual Arts, Inc.
© Centre Pompidou, MNAM-CCI/
Philippe Migeat/Dist. RMN-GP
© Adagp, Paris© SABAM Belgium 2018

04
IIDE 

This is a brand new annual event on the 
Brussels cultural scene – a design exhibition 
highlighting ten top Belgian and interna-
tional interior designers. IIDE is the first 
international version of the very well-known 
British Interior Design Exhibition, a pioneering 
show organised by Fleur Rossdale in London 
which met with great success in the 1980s 
and 1990s. This exhibition will be held on 
the Tour & Taxis site. Instead of traditional 
stands, visitors will be able to explore a 
group of rooms designed as one unit, both 
individual and diverse. They will find them-
selves in eclectic surroundings and be able 
to meet the designers. During the exhibition, 
visitors will be able to discuss, stroll about 

and be inspired.

IIDE, from 17 to 25 November
Hôtel de la Poste Tour & Taxis
86c avenue du Port, Brussels

www.iide.be 

01
Design Generations

Intersections 5 

This exhibition is held in collaboration 
with Wallonia-Brussels Design-Mode (WBDM) 
under Intersections, the ADAM (Adam Brussels 
Design Museum) contemporary design bien-
nial. It invites the viewer to look at design 
differently by revealing the profound value 
of this profession which for more than a 
century has borne witness to and often 
predicted changes in our society. Ten Wal-
loon and Brussels design agencies explain 
their approach through a selection of past 
products (part of the permanent collection 
of the museum), present products (their 
current production) and future products 

(imaginary products). 

Design Generation until 4 November
Adam Brussels Design Museum
1 Place de Belgique, 1020 Laeken

www.adamuseum.be 

  

02
Meet up with Daan 

at L’archiduc...

... bite into a fromage blanc sandwich at 
the Suisse restaurant, visit 3.8 billion years 
of history in 1 hour at the Natural Sciences 
Museum, and fill up with plantain bananas 
in the Matonge neighbourhood, have your 
photo taken in front of a pale pink house in 

the rue Porselein... 

The Brussels book, 200 places you 
must visit, suggests this to you as well 

as 195 other great ideas. 
www.racine.be

  

03
Identités / Altérités

In the various areas of this former Citroën 
garage (new temple of Brussels modern art 
which has the Pompidou Centre as one of 
its major partners) photographs and videos 
question identity and its construction shaped 
by society, the media and image technologies.

Until 7 January 2019
Kanal, centre Pompidou, quai des Péniches 

kanal.brussels.be

04
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10
…and once more to the 

Albert Baronian Gallery!

On the occasion of the Brussels Gallery 
Weekend, Albert Baronian will be presenting 
the 8th exhibition of Gilberto Zorio’s work. 
The exhibition coincides almost to the day 
with the opening of the gallery 45 years ago. 
Albert Baronian would like to honour the 
artist with whom he has worked for such 
a long time and share with the public his 
great esteem and friendship. Gilberto Zorio 
was one of the founders and main repre-
sentatives of Arte Povera, a major artistic 
movement which started in Turin at the 
end of the 1960s. His work explores the 
idea of energy by using modest or fragile 
materials such as metal, clay or light. The 
artist willingly took on the role of alche-
mist, transforming the materials through 

chemical and mechanical manipulation.  

Et voilà, encore une fois chez 
Albert Baronian !, Gilberto Zorio

from 7 September to 3 November 2018
2 rue Isidore Verheyden, Brussels

www.albertbaronian.com 

05
Resistance 

In the framework of 2018, the year of Protest, 
the city of Brussels will be commemorating 
the 50th anniversary of 1968, a period of 
rupture and an iconic year for art and 
society. On this occasion, the Centrale will 
be proposing an ambitious project entitled 
RESISTANCE. A vast exhibition and platform 
for action and reflection, RESISTANCE ex-
plores the way in which protest and resistance 
are incorporated in works of art, through 
a thematic approach. This will be done by 
presenting a dialogue between the historical 
works of 1968 and the contemporary work 

of Belgian and international artists. 

Resistance at the Centrale for contemporary art 
from 27 September 2018 to 27 January 2019
44 Place Sainte-Catherine, 1000 Brussels

www.centrale.brussels

08
Urban culture

An international platform of urban art 
hidden away in a former Delhaize super-
market on Chaussée de Waterloo, Brussels, 
STROKAR INSIDE is the new project of 
the duo Alexandra Lambert and Fred Atax. 
A hotspot of urban culture, its reach extends 
beyond the borders of Brussels reflecting a 
European dynamic. This autumn, alongside 
the exhibitions, performances, live activi-
ties, frescoes, cultural events, guided visits, 
workshops and screenings, the designers of 
the STROKAR FAIR project are proposing 
the first international urban arts fair ever 

organised in Brussels.

strokar.be

  

09
Calder & Miró

Since 1928, when they met for the first time 
in Paris right up until Calder’s death in 1976, 
the American sculptor Alexander Calder and 
the Spanish artist Juan Miró maintained a 
loyal friendship even though they had never 
collaborated artistically. Nevertheless, their 
work reveals a mutual inspiration that the 
Béraudière gallery has endeavoured to il-
lustrate in an exhibition lasting until 14 De-

cember, rue Jacques Jordaens 6. 

delaberaudiere.com

06
Obnoxiously Happy 

The Patinoire Royale / Galerie Valérie Bach 
presents OBNOXIOUSLY HAPPY, the first 
exhibition of :mentalKLINIK in Belgium, 

under the auspices of Jérôme Sans.
:mentalKLINIK is two exhibits set up in 
Istanbul in 1998 by Yasemin Baydar and 
Birol Demir. It mainly consists of immersive 
installations and sculptures using an exper-
imental approach. Their work is a mixture 
of oxymorons and paradoxes with a touch of 
black humour. The work of :mentalKLINIK 
is ironic and can at first sight appear to be 
very playful but it is also violent, abrasive 

and questions the world in which we live. 

Obnoxiously Happy, :mentalKLINIK
from 7 September to 8 December 2018

Patinoire Royale, 15 rue Veydt, 1060 Brussels
www.prvbgallery.com 

  

07
Beyond Borders  

37 contemporary European artists as well 
as others from the Arab world are present 
in a face-to-face featuring the theme of 
borders. The new exhibition of the Boghossian 
Foundation again questions the present, until 

24 February 2019.

Villa d’Empain, avenue Franklin Roosevelt 67
fondationboghossian.com

N E W S  C U LT U R E 
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STARTER

By Yves Mattagne, Sea Grill ** 

Langoustine royale, cooked on a 
stone, Saké, foie gras, Peking duck 
consommé, Chinese cabbage, black 
fungi and wakame 

“This is a recipe inspired by my trips to China.  
I like to bring together the earth and the sea.  
Foie gras and langoustine is a marvellous 
combination. You often find ingredients such 
as mushrooms, Chinese cabbage and wakame 
in soups that are served at street stalls. My 
desire was to reinterpret these ingredients in 
this recipe. The Saké gives a slightly sweet 
flavour to the langoustine, which goes perfectly 
with the foie gras.” 

Price 80€, 
www.seagrill.be 

And for the glass ? 
Beaune 1er Cru “Clos des Mouches”, white wine, 
2016 from Joseph Drouhin, 155€

3  D ISHES ,  3  CHEFS . . .  AND  WINE! 

Langoustine royale, cooked 
on a stone, Saké, foie gras, 
Peking duck consommé, 
Chinese cabbage, black 
fungi and wakame. 
From Yves Mattagne at the Sea Grill **

DESSERT

By Jean-Louis Barré, Saint-Aulaye 

Mikado 

“I appreciate it because it has a strong choco-
late flavour and a very rich texture. It is in 
fact composed of a dark chocolate mousse and 
a milk chocolate cream, arranged on a thick 
crumble made with fleur de sel. On tasting it, 
we find a subtle mixture of textures (soft, creamy 
and crispy) and of flavours (bitter, sweet and 
salty). It is so much more than just a simple 
chocolate mousse!”

5€ per piece for one person, 
www.saintaulaye.com 

And for the glass ?
Banyuls « Quintessence », 
Domaine Coume del Mas, 31€

www.deconinckwine.com

Iberian pork 
tenderloin confit, 
quinoa, Greek 
yogurt and  
homemade Kimchi. 
From Loïck Tonnoir
at the Comptoir des Galeries

MAIN COURSE

By Loïck Tonnoir, Comptoir des Galeries

Iberian pork tenderloin confit, quinoa, 
Greek yogurt and homemade Kimchi

“At the time, this dish was created in collabo-
ration with all the teams to participate in a 
competition which we won. I like the Asian 
influences that you find in this dish. Kimchi 
(fermented Korean cabbage) is made by us in a 
large earthenware sauerkraut dish, following a 
recipe that I developed. The port tenderloin is 
coated with a soy reduction to give it a shiny, 
caramelised look. The natural healthier aspect 
is provided by the quinoa, simply seasoned with 
fresh herbs and, finally, fresh yogurt which makes 
a gentle link between the different elements.” 

Menu starter-main course-dessert, 37€, 
www.comptoirdesgaleries.be 

And for the glass ?
Châteauneuf-du-Pape “Domaine  
des Sénéchaux”, 2015, 34,20€

Mikado
From Jean-Louis Barré
at Saint-Aulaye 

T E X T  M A R I E  H O C E P I E D  .  P H O T O S  PA U L I N E  M I K O

Wineselection
by Jean-Gabriel De Coninck
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F O U R  H O U R S  F R O M  B R U S S E L S

A dream car that will take you on a weekend road trip including 
places to go that highlight the refinement of French art de vivre.    

T E X T  M A R I E  H O N N A Y

Four hours from Brussels 
in the Bentley Bentayga 
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R U B R I Q U EF O U R  H O U R S  F R O M  B R U S S E L S

Friday

9.30 AM
Departure from Brussels in the Bentley 

Bentayga, a magnificent SUV custom-made 
for this kind of break. From the very first 
kilometre, the sporty nature of the Bentayga 
contrasts with its reassuring nature, which 
easily surpasses all other SUVs on the 
market. Generously proportioned and well 
designed, the boot will easily hold all the 
luggage and, if you play golf or tennis, your 
clubs and rackets will fit in without a 
problem. As soon as the engine starts, the 
Bentayga will astonish you from the very 
outset of your journey. This SUV is highly 
reactive and from the first touch of your foot 
on the accelerator, it gives an incredible 
impression of power, which is nevertheless 
totally controlled and matches the extreme 
flexibility of its automatic gearbox. This 
enhances your driving pleasure and allows 
you to relax. It is an ideal car for town driving 
and for relaxing weekends away. You are 
aboard a Bentley and not just any Bentley.  
The comfort of the passenger compartment 
with its metal, wood and matte black leather, 
enhanced by contrasting white stitching, the 
intuitive nature of the controls, the seats 
which are adjustable in all directions, the 
personalised ventilation and the massage 
feature which can be centred on the shoul-
ders, back or lumbar region, give real added 
value, providing a cocoon-like environment. 
The two and a half hours that separate 
Brussels from Chantilly, the first stage of this 
mini-journey, fly by in a most pleasurable 
and relaxed manner. 

12AM
Nestling in the very heart of the Domaine 

of Chantilly, of which it is an integral part, 
the Auberge du Jeu de Paume is the ideal 
location for discovering Chantilly, the 
Château and its divine gardens. A veritable 
concentration of the most authentic aspects 
of France from the point of view of history and 
architecture, this 5-star Auberge is proud 
to be a member of the Relais & Châteaux 
establishments which perpetuate French 
good taste. You will immediately realise 
this when having lunch at the Auberge’s chic 

brasserie. But before you go to your table 
on the shady terrace, do take the time to 
settle into your room. The Diane and Condé 
suites offer a view over the park of the Do-
maine. From the furniture to the paintings 
(reproductions of paintings exhibited at 
the Château), not forgetting the books, 
every detail evokes a past that the Auberge 
conveys through its cleverly orchestrated 
story-telling. Relax and enjoy!  The old-world 
charm of this timeless establishment blends 
perfectly with the history of the Château de 
Chantilly, a jewel of French heritage, rebuilt 
in 1882 for the Duke of Orléans.

2.30 PM
Your Bentley Bentayga has swiftly 

found its place in the hotel garage, the valet 
parking reflects the image of the Auberge: 
discreet and attentive. After lunch, take a 
stroll in the direction of the Grandes Ecuries, 
one of the architectural jewels of the Châ-
teau de Chantilly. Located at one minute’s 
walk from the Auberge du Jeu de Paume, the 
palace is home to the equine museum. Do not 
fail to see the equestrian spectacle which 
takes place every afternoon in the heart of 
the Grandes Ecuries, as well as the dressage 
demonstration, an art which has contrib-
uted to the international fame of Chantilly 
for more than 30 years.  This is a unique op-
portunity to discover a magical place, living 
and breathing history, and also to applaud 
the brilliant skills of the horsemen and 
horses of the Domaine. Note that the entire 
Domaine is accessible to Auberge residents 
who can visit it and take walks as they wish 
throughout the duration of their stay. 

4 PM
A visit to the Château, the museum and 

the gardens can take a whole day or even 
two for enthusiasts of French and also for 
those who are passionate about the art of 
living (in particular the not-to-be-missed 
Day of the Plants, an annual event that 
brings together in the gardens the cream of 
European nurserymen, landscape architects 
and decorators, from 19-21 October). How-
ever, the Auberge du Jeu de Paume has not 
quite finished surprising us. A moment of 
relaxation on the chaise longue in your suite 

The Bentley 
Bentayga 

is an ideal car 
for town driving 
and for relaxing 
weekends away. 

is part of the experience, as is a visit to 
the Spa Valmont. In addition to the classic 
treatments on offer, discover the two ‘sig-
nature’ rituals developed especially for the 
Auberge, one of which is Thousand & One 
Chantilly, a sheer delight comprising a 
smooth body mask made from the world’s 
most famous cream.

8 PM
Julien Lucas, aged 31, a native of Lor-

raine, is the chef at the Table du Connétable, 
the Michelin-starred restaurant of the 
Auberge du Jeu de Paume. His credo is to 
revisit everything that local produce has to 
offer at its most elegant, but also what is 
the obvious and most authentic. The tone is 
set from the very moment you arrive at the 
restaurant. Everything here is permeated 
with the richness of the arts and crafts 
and the regional savoir-faire celebrated 
with purity and without any heaviness. The 
Chantilly china collection on show in the 
display cabinets at the entrance set the scene. 
A classic décor, not in the least formal, which 
is an invitation to discovery. The desire of 
the chef, the pastry chef, the sommelier and 
the whole team is to highlight the regional 
heritage. Although this ‘local produce’ 
vocation has now become familiar, perhaps 
even occasionally too familiar, here it takes 
on an endearing accent, almost emotional, 
echoing the attention that every member 
of this very young team gives to creating a 
memorable experience shared by all.  

BENTLEY BENTAYGA 4 .0 V8 435 SUV

Eight-speed automatic gearbox – Mixed con-

sumption: 8.0 L/100 km. Average autonomy:  1 063 

km. Dimensions (length x breadth x height): 5.140 

m x 1.998 m x 1.722 m.  Price of basic model: from € 

149,000 excluding VAT.  For this trip, we drove a 

Bentley Bentayga Diesel Black Crystal VIN 21515, 

distributors: d’Ieteren Auto group.  

brussels.bentleymotors.com

This SUV is highly 
reactive and from 

the first touch 
of your foot on 

the accelerator, it 
gives an incredible 
impression of power.
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Saturday

11 AM
Beyond its qualities as a great touring 

car, the Bentayga is also very at ease on small 
country roads. Easy to handle and flexible, 
it adapts with unequalled ease to the specifics 
of your itinerary, whether on a motorway 
or on countryside roads. Far from being a 
trophy car, this top class SUV is reassuring, 
chic and polyvalent. Just as efficient on the 
tree-lined roads around Chantilly as along 
the sea shore, it accompanies you in town, 
for your daily journeys and also for short or 
long trips. When the sun shines or on rainy 
days, you can rely on the Bentayga. Easy to 
drive and park thanks to a very well designed 
parking assist system, this extremely easy 
to drive vehicle, despite its imposing volume, 
is one of those cars that you immediately 
take to and never want to give up.

1 PM
Since President Macron and his wife 

(who have a house here) brought Le Touquet 
into the spotlight, the most celebrity resort 
on the Opal coast is once again the centre 
of attention. And what could be better 
when you choose to stay overnight than to 
spend the night at Barrière Le Westminster 
in Le Touquet, a hotel that is the image of the 
other establishments in the Barrière group, 
and which can allow itself the luxury of 
name dropping. At the foot of the stairs 
that lead to Cimaises, an Art Deco brasserie 
– an absolute must for lunch or an elegant 
dinner – you will see the gallery of black 
and white photographs, proof of the West-
minster’s fame. General De Gaulle, Marlene 
Dietrich, Roger Vadim, Peter Lindbergh, 
and of course Emmanuel Macron, have all 
been guests at the hotel. Delightfully vintage 
with its imposing façade typical of the 
1920s, its perfectly preserved wrought iron 
lift, its old-style bathrooms and numerous 
neo-retro accents that you will find in the 
various rooms, the whole setting echoes 
the past glories of Le Touquet. 
 
 

3 PM
Forget about the rue Saint-Jean for 

a moment, it is too touristic; you should 
rather take a stroll or a bike ride in the 
forest area and discover the villas. More-
over, this small coastal resort offers you 
the opportunity to enjoy a sporty weekend: 
golf (a sublime course between the dunes 
and the forest, listed among Europe’s 100 top 
courses), walking, horse riding, or mountain 
biking, initiation to kite surfing, jogging 
along the beach … You can also see the new 
stores recently established on avenue du 
Verger, close to the Barrière Le Westminster: 
Abaca, a shop selling plants and decorative 
items which also has a chic tearoom and an 
accessories boutique; Les Parisiennes (trendy 
and sexy fashion); or Flavio, an Italian 
restaurant where, under a previous owner, 
Serge Gainsbourg wrote his famous song 
Le Poinçonneur des Lilas. At the end of the 
afternoon, a visit to the Spa Nuxe at the 
Barrière Le Westminster is an absolute must. 
As in all the group’s establishments, you can 
reserve your ritual using the Barrière Hotels 
app on your smart phone.

Sunday

10 AM
Before the valet brings your Bentley 

Bentayga to the door of the hotel, enjoy 
having your last breakfast served in the 
intimacy of your room or suite. This is the 
final moment of a trip filled with experiences 
of exquisite taste, with the image in your 
mind of the previous evening at the hotel’s 
Michelin-starred restaurant, the Pavillon.  
For a decade, the Michelin-starred chef 
William Elliott has inspired gourmet dishes 
featuring surf and turf ingredients to be 
enjoyed in a delightful room with an Art 
Deco spirit.  Weather permitting, reserve a 
table on the terrace where you will have an 
unrestricted view of La Canche Lighthouse, a 
veritable architectural jewel 57 metres high 
and, if you climb the 274 steps, you will see 
an impressive panorama of the resort and 
surrounding area. 

HOTELS

Auberge du jeu de paume
4 Rue du Connétable, Chantilly

aubergedujeudepaumechantilly.fr

domainedechantilly.com

Hôtel Barrière le Westminster
avenue du Verger, Le Touquet. 

hotelsbarriere.com - groupebarriere.com

letouquet.com

ROAD BOOK

Departing from Brussels en route to 
Chantilly, your first stage takes 2 hours 
55 minutes (274 kilometres). There are 
then 207 kilometres until the Opal 
Coast, the second stop in this road 
trip. With regard to the return journey 
Le Touquet-Brussels, it will take less 

than 3 hours (264 kilometres). 
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LEGENDS OF THE SEA

Greek mythology has lent one of its many 
legends to the artisans of Maison Manalys.  
The emblem of the savoir-faire of this jeweller 
has created a majestic piece of jewellery 
coming from the depths of the Aegean Sea, 
reflecting the fabulous tale of Heracles and 
Hydra. This vast unknown world has led to the 
creation in the jeweller’s atelier of a precious 
bestiary decorated in white gold, diamonds, 
pink sapphires and a pearl from the south. Worn 
as a pendant, this ‘Legend of the Sea’ crab will 
arouse the imagination of those who dream 
that they are explorers of far distant lands.

www.manalys.com

INTENSE 

There is a rebellion of flavours in the air this 
autumn. Pierre Marcolini, that well known 
Iconoclast and agitator of our taste buds, is 
offering this season a tumult of new creations 
including pure ganaches. He has invented the 
absolute ganache, perfect cubes uncoated. 
An ultra fondant concentrate of dark chocolate 
and milk chocolate confectioned on a base 
of beans from India and infused with star 
anise spice and vanilla from Madagascar.  
They should be kept in the refrigerator and 

should be eaten cold.
eu.marcolini.com

SPECTACULOOS  

The store of the emblematic Speculoos biscuits 
made by artisans is to be found in the Galeries 
Royales Saint-Hubert. At number 2 Galerie du 
Roi, in a former pharmacy which had been 
transformed into a bookstore specialising in 
art books: the store now has contemporary 
elements, wooden ceilings, imposing oak 
sculptures, a chequered patterned floor and 
a large chandelier in the shape of a cage 
with 60 light bulbs. The bucolic tapestries, 
designed by Christoph Hefti, represent birds 
flying with a little biscuit in their beaks. The 
Brussels clients are delighted to meet there 
and tourists out for a good time just love to 
while away the time: in an area of 1000 m2, 
converted by Erwin De Muer, they can taste the 
wonderful duo of Speculoos/Champagne or 
almond biscuits/Cantillon beer in the tasting 

area or on the terrace. 
www.maisondandoy.com 

RENOVATION

The new design of the Degand store features 
an ideal area for the atelier, situated on the 
3rd floor and created in its entirety during the 
renovation. The company’s master-tailors can 
now work in daylight in an area that merits 
the quality of their work. On your next visit to 
the Degand store, you should discover their 
work with your own eyes. The quality of life 
of our team is of prime importance to the 

Degand company.
www.degand.be

AN ADMIR AL’S  VESSEL 

Some 27 years ago, the very first cruise of the 
new Compagnie des Îles Du Ponant wel-
comed 15 Belgian passengers out of a total 
of 33 passengers. Belgium has always been 
a privileged market for Ponant , composed 
of partners, clients and especially friends. 
Today, 30 years on, Ponant has set up prem-
ises in Belgium, in Brussels, in the heart of the 
Louise district. Faithful to the spirit of the 
Compagnie, the new Brussels flagship store 
(with an area of 200 m2) reflects this unique 
ambiance: a subtle mix of luxury, intimacy 
and refinement that is found aboard the Po-
nant yachts, by incorporating the refinement 
and friendliness of the codes of water sports.

www.ponant.com 

MUST-HAVE

Classical, even very fashionable when worn 
with jeans and a perfecto cigar, this fedora 
designed by Fabienne Delvigne is on our list 
of must-have fashion items of the season. 

www.fabiennedelvigne.com

ON THE WALLS 

Baden Baden is presenting its brand new 
collection of panels of crumpled wallpaper.  
It has an elegant aspect and is made of 
recycled paper; the panels can be glued to 
the wall just like wallpaper or hung. It is 
available with animal or vegetable designs, 
in different dimensions so that it suits all the 

different rooms of a house.
www.badenconcept.com 

Exclusive stores whose hearts beat in tune with the rhythm 
of the seasons, rather than fashion trends. When the best addresses 

beat in unison, this is what you have ...

VIBR ATIONS

THAT SPECIAL DAY 

A wedding? A birthday? A professional launch 
event? Choux de Bruxelles events creator 
and caterer extraordinaire put all their savoir- 
faire at your service in accordance with the 
venue and unique ambiance to be found 
throughout the country and even beyond 
Belgium’s borders. Chefs, cooks, serving staff, 
maitres d’hôtel and assistants work together 
as a team so that nothing is left to chance. 
So much more than just a traditional catering 
service, Choux de Bruxelles advises clients in the 
choice of original and appropriate venues. Just 
enjoy, and Choux de Bruxelles will do the rest. 

www.chouxdebruxelles.be

G IVE ME 5!
 

Pistolet Original is celebrating its 5th birth-
day! Five years of 100% Belgian gastronomic 
creativity. The desire for home grown produce, 
local traditions and top quality ingredients.  
Five years with five chefs: Stefan Jacobs, 
Lionel Rigolet, Giovanni Bruno, Christophe 
Hardiquest and David Martin. We can taste a 
souvenir of our childhood in this small, round 
crusty roll, sharing good things and generosity! 

www.pistolet-original.be

NEO COLLECTION

For the autumn 2018 season, the French 
jewellery house Dinh Van is presenting their 
Neo range, the first collection exclusively in 
silver with a strong aesthetic line. With its 
graphic design, the circle rests on the square 
and thus forms iconic pieces. In the Neo 
collection, there are square rings in rounded 
and generous forms, a highly contemporary 
set of cufflinks, and earrings that flatter the 
earlobe with audacity. This line will surely 

enjoy a guaranteed success!
www.dinhvan.com 

ZOOMING INTO A LOOK …  

… the look designed by Diane Von Furstenberg 
is worn here by her granddaughter Talita. 
“Women are an endless source of inspiration; 
our mission is to continue to inspire them day 
after day.” A truer word has never been said!

www.gretamarta.be
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A BEAUTIFUL G IFT 

To celebrate its 170th anniversary, Maison 
De Greef is presenting The Fire Spark. This is 
the start of a new era for the jeweller intro-
ducing two pieces with a very strong identity: 
a pendant and a ring, designed around a 
centre piece of a mandarin garnet. A jewel-
lery collection designed by Arnaud Witt-
mann, “When I discover a gemstone for the 
first time, I experience something that hap-
pens between me and the stone, an emotion 
that can be considered somewhat irrational, 
as though the stone were calling to me! For 
The Fire Spark collection, I was seeking the 
exceptional. These mandarin garnets, which 
are the spessartite variety, are very rare and 
have a specific orange colour, very open 

and very profound at the same time.” 
www.degreef1848.com 

THE B IT TER COLD 

This winter, Stone Island will be arriving at 
Bouvy’s. Stone Island products reflect the 
company’s culture of research, experimen-
tation and functionality. The clothing brand 
was founded in 1982 in Ravirano, Italy. The 
brand’s strength is to be found in its unique 
expertise in finishings, through its continuous 
experimentation in dying processes. It will 
complete the broad range of warm designer 
jackets available at Bouvy’s which includes 
Canada Goose, Parajumpers, Jott, Herno, 
Fay, Barbour, K-Way, Cinzia Rocca, Colmar, 

Fusalp, Napapijri, Peuterey and Woolrich.

www.bouvy.com 

WHAT FABRIC!

A former director the Who’s Next exhibition in 
Paris, Pierre-Louis Mascia, first studied at 
the Beaux-Arts and then learned the Washi 
technique (the traditional Japanese art of 
making and illustrating paper). He was a 
fashion illustrator attached to major luxury 
fashion houses and for various magazines 
before launching his own brand of scarves 
and shawls. He loves the mixture of materials, 
the richness of different cultures, street art 
and traditional techniques. So many varied 
influences that ultimately create an original 
and meticulous product greatly valued by 

Cachemire Coton Soie. 
www.cachemirecontonsoie.com  

LE  31

This number refers to 31 rue Cambon, a leg-
endary address in Paris, the residence of 
Gabrielle Chanel but also the origin of the 
French expression “se mettre sur son 31” [to 
wear one’s Sunday best], the name has been 
given to the new Chanel double C handbag 
that aims to redefine the way in which a 
woman views her handbag. Designed with 
the idea of a multiple carrying function, this 
accessory, the highlight of autumn 2018, will 

revitalise your day and evening look.
chanel.com 

IN A WINTER GARDEN

Here, we find the allure of a crazy elegance.  
A quilted garment that comforts and protects; 
a coat with three darts that draws an almost 
invisible line on a low pocket. A natural sophis-
tication, whispered, with a belted waist; whereas 
the orange thigh boots give the impression that 
they have been soaked in the colour, without 
any intermediary. A typical Hermès silhouette.

www.hermes.com 

RITZ WELL 

LIGNE has been the exclusive and unique 
distributor of the Japanese brand Ritzwell in 
Belgium since 2015. As from September, you can 
discover the new JABARA cabinet presented 
at the Furniture Exhibition in Milan in April 2018, 
designed by the Japanese designer Shinsaku 
Miyamoto. Pure forms, noble materials and a 
perfect manufacture presenting a renewed 

interpretation of Japanese traditions. 
ligne.be

BACK TO SCHOOL ,  BACK TO NATURE

The restaurant of Comptoir des Galeries has 
asked its new chef to revamp its cuisine.  
Twenty-seven year old Loïk Tonnoir, son of a 
restaurant owner and former pastry chef for 
Maison Marcolini, learnt his trade in well-
known establishments (Villa Lorraine, Bouchéry, 
Couvert Couvert, etc.). However, his speciality 
is his passion for wild plants, or how to have 

a country experience in an urban setting.
comptoirdesgaleries.be

8 . 2  SECONDS

The new McLaren 600LT goes from 0 to 200 
kilometres per hour in 8.2 seconds: a real 
technological achievement. This racing car 
was unveiled during the speed racing festi-
val at Goodwood in the UK, a pivotal moment 
in the history of McLaren which has reinvent-
ed the concept of the racing car approved 

for road use.
 brussels.mclaren.com

COMING OUT ON TOP!

Reinventing the urban habitat, that is the 
concept of an unusual real estate project 
recently launched in Paris around three 
wooden houses built on the roof of an office 
block. The Belgian brand Marie’s Corner be-
came involved with this project, encouraged 
by its previous collaboration – with Bon-Bon 
in Brussels, the Waldorf Astoria hotel in Berlin 
and the Lana in Courchevel. The company was 
invited to take part because of the style of its 
furniture and its three signature couches, to 
be found among the most recent models of 
the establishment. Outside, the terraces are 
furnished with outdoor items which are also 

the Marie’s Corner brand. 
mariescorner.com
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SHOCKING RED

The Brillant handbag is 60 years old this year 
and still intends to play the diva! Inspired 
by the golden age of Hollywood and by the 
chassis of the Mercury, the legendary auto-
mobile in the world of the seventh art, this new 
variation of the Brilliant, the most emblematic 
handbag produced by Delvaux, has an orig-
inal ultra shiny finish, available in two colours 
(black and this absolutely shocking red) as 

well as a limited edition alligator version.  
delvaux.com 

L IÈGE APPLE AND PEAR SPREAD … 
NOT JUST IN L IÈGE

... It will be present as never before in the 
Belgian capital. For the holidays, Michel 
Wahaltere, chef of Café Metropole, will be 
reintroducing traditional Belgian products such 
as hand-crafted foie gras, Jonagold apple 
chutney, ginger bread and Liège apple and 
pear spread. And not to be missed: the oyster 
and champagne bar set up on the heated 
terrace of the hotel. Celebrate the end of year 

holidays in style! 
metropolehotel.com

WINTER SUN

Capturing the heat and vibrations of the 
winter sun, such was the intention of Edouard 
Vermeulen when he came up with the de-
signs for his 2018 autumn collection. Capes 
draped in satin, extra large collars, theatrical 
embroidery and sequins for evening wear.  
This opulence goes together, as is always 
the case with Natan, with a sobriety in the 
cut of his clothing. The result is an elegant 
contemporary silhouette which, through the 
presence of sleek tartan elements, provides 

a touch of masculinity.
natan.be

BEST SPA AND WELLBE ING  
CENTRE IN BELG IUM

This is the accolade given to Club Aspria 
Louise in 2018 by the Luxury Travel Guide.

aspria.be

THE PENNEMAN S IGNATURE

The interior decorator, Michel Penneman, has 
just finalised the revamping of Table de Rob, 
the restaurant of the Brussels-based Gourmet 
Market. His source of inspiration was the recent 
urban development of the Woluwe river 
banks where it is now very pleasant to take a 
stroll. He came up with a very ecological  
decor, enhanced by a green plant-like roof 
with indoor and outdoor aspects. This ad-
dress, an obvious complement to the grocery 
and delicatessen store, is the ideal spot to 
taste the products on sale in the shop and on 

the new online Rob e-shop.  
rob-brussels.be

NEW WAVE 

The light, stylish waves bring to mind the 
mountains where Arabica coffee beans are 
roasted by Corica. This autumn, the Brussels 
establishment will unveil its new image. A 
new logo and packaging in a pure and con-
temporary style in the image of artisans 

ready to tempt fans of exceptional coffee.
corica.be 

BRUSSELS AND YOU

Discover the capital through the most striking 
experiences in the fields of art, fashion and 
design. This is the idea behind “Brussels and 
me”, a new hospitality package offered by the 
Amigo hotel, a member of the Rocco Forte 
group. On the basis of a two-night stay, hotel 
guests are invited to bathe in authentic luxury 
by discovering, under the best conditions and 
depending on their interests, the interiors of 
the most exclusive establishments in Brussels.

roccofortehotels.com/hotel-amigo

VARIABLE GEOMETRY

The Cube Diamond collection of jeweller dinh 
van represents the perfection of the free spir-
it of this jewellery establishment, playing with 
light, emptiness and chance.  Proof of this can 
be seen with these cufflinks, the leading item 
of the range, where the diamonds are set ran-

domly and appear to dance on the wrist.
bijoux.brussels

DIG ITAL INSPIR ATION 

No successful party can be held without an 
elegantly set table, striking tableware and 
elegant or simple floral decorations. To find 
many magical ideas in all styles, from the 
most bucolic to the most traditional, the 

festi.be site must be your first port of call.
festi.be

WHO WILL  DRIVE IT?

It operates using petrol just like a real car. 
It is electric and its regulated speed ranges 
from 7-15 km/hour. This emblematic toy from 
Serneels will no doubt only be of interest to 

the youngest consumers.
serneels.be

MODERN L ANGUAGE

To give a new cachet to traditional descrip-
tions of furniture such as ‘bolster’ (the famous 
rolled cushion) and to provide such items 
with a new identity by associating them with 
a modular structure allowing them to become 
the last word in modernity. This is the idea of 
B&B ATOLL, a small design masterpiece signed 
by Antonio Citterio which is available in the 
form of armchairs, settees or even day beds.  

dominiquerigo.be

2122

30 23

28

25

29

27

26

31

24



6968

2

Bruxelles

Molenbeek-Saint-Jean Schaerbeek

Etterbeek

Ixelles

Uccle

Saint-Gilles

59

02
33

16
67
68

66

64

72

28

69

58

03

13

19

74

04

52

62

54

43 56

5539

24

05

06

07
70

71

08

09

37

53

38

35

73

10

60

61

18

11

75

57

34
12

14

15

17
20

21

22

49

23

25

26

27

29

30

31

32

40

44

45

46

47

48

50

51

63

65

1

6

4

5

3 36

71 Grand Place

2 Bourse

3 Manneken Pis

4 Courthouse

5 Royal Palace

6 Cinquantenaire

7 Atomium

W H O ’ S  W H OW H O ’ S  W H O

01 ACQUADESIGN 
Eric Clément
Customized sanitary 
fitments 
Chemin des Postes 151A
1410 Waterloo
02/332 07 32
acquadesigne.com

02 ASPRIA LOUISE
Miguel van Ackere
Wellbeing and fitness
Avenue Louise 71
1050 Brussels
02/508 08 80
aspria.com

03 BADEN BADEN
Françoise Orban, Vincent 
Decoen & Luc Hauman
Made-to-measure Home
Rue Haute 80
1000 Brussels
02/548 96 96
badenconcept.com

04 BAOBAB COLLECTION
Alain Lahy
Perfumed candles
Rue des Sablons 15
1000 Brussels
02/513 80 64
baobabcollection.com

05 BELGA QUEEN
Antoine Pinto
Chic brasserie
Rue Fossé aux Loups 32
1000 Brussels
02/217 21 87
belgaqueen.be

06 BODART OPTICIENS
Luigi Moioli
Opticians 
Rue Royale 33
1000 Brussels
02/219 30 60
bodartopticiens.be

07 BOUVY
Michel Abelew
Casual fashion
Av. de la Toison d’Or 52
1060 Brussels
02/513 63 91
bouvy.be

08 CACHEMIRE COTON SOIE
Sophie Helsmoortel 
Chic boutique for women 
Rue Franz Merjay 53
1050 Brussels
02/647 09 88
cachemirecotonsoie.com

09 CARINE GILSON
Carine Gilson
Luxury lingerie
Rue Antoine Dansaert 87
1000 Brussels
02/289 51 47
carinegilson.com

10 CHAI & BAR
Frédéric Dufrasne
Wine and spirits
Chaussée de Waterloo 1469
1180 Brussels
02/375 46 36
chai-bar.be

11 CHANEL
Guergana Ivanova
Luxury store
Boulevard de Waterloo 6
1000 Brussels
02/675 26 10
chanel.com

12 CHRISTIAN LIAIGRE
Nolwen Le Saux
Interiors and Decoration
Boulevard de Waterloo 57
1000 Brussels
02/513 22 10
liaigre.com

13 COMME CHEZ SOI
Laurence & Lionel Rigolet
Gastronomic institution
Place Rouppe 23
1000 Brussels
02/512 29 21
commechezsoi.be

14 CONTINENTS INSOLITES
Coraly Stevart
Tailor-made journeys 
Rue César Franck 44 A
1050 Brussels
02/218 24 84
continents-insolites.com

15 CORICA 
Marie-Hélène Callewaert 
& Harold Anciaux
Artisanal torrefaction
Rue Marché aux poulets 49
1000 Brussels
02/511 88 52
corica.be

16 CROSSWORD
José Bardiau
Tailoring for the smart man
Avenue Louise 79
1050 Brussels
02/537 42 26
crossword-brussels.be

17 DANDOY
Bernard Helson
Biscuit-maker Spectaculoos  
Rue au Beurre 31
1000 Brussels
02/511 03 26
maisondandoy.com

18 DE CONINCK
Jean-Gabriel De Coninck
Wine and spirits
Chaussée de Bruxelles 37
1410 Waterloo
02/353 07 65
deconinckwine.com

19 DE GEEST
Vincent Mairiaux
Luxury Dry Cleaners
Rue de l’Hopital 41
1000 Brussels
02/512 59 78
degeestteinturie.be

20 DE GREEF
Arnaud Wittmann
Fine jewellery and 
luxury watches
Rue au Beurre 24-26
1000 Brussels
02/511 95 98
degreef1848.com

21 DEGAND
Pierre Degand 
Tailoring for the smart man
Avenue Louise 415
1050 Brussels
02/649 00 73
degand.be

22 DELVAUX
François Schwennicke
Belgian fine leather goods
L’Arsenal
Boulevard Louis Schmidt 7
1040 Brussels
02/738 00 40
delvaux.com

23 DEMEULDRE
Françoise Demeuldre
For newlyweds
Chaussée De Wavre 143
1050 Brussels
02/511 51 44
demeuldre.com

24 DIANE 
 VON FURSTENBERG

Greta Halfin
Luxury ready-to-wear
Rue du Grand Cerf 11
1000 Brussels
02/648 62 24
dfv.com

25 D’IETEREN CAR CENTERS
Eric Cortois
Car dealership 
Rue du Mail 50
1050 Brussels
02/536 54 61 (EC)
dieterencarcenters.be

26 D’IETEREN PORSCHE 
IMPORT
Didier t’Serstevens
Car dealership 
Grand’Route 395
1620 Drogenbos
porsche.com
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27 DINH VAN
Luc Leysen
French jewellery brand  
Place du Grand Sablon 14
1000 Brussels
02/511 83 53
dinhvan.com

28 DIRECT WAY
Edward Ghebreal
Parking solutions
Avenue Louise
1000 Brussels
02/772 00 00
directway.be

29 DOMINIQUE RIGO
Dominique Rigo
Design furniture
Chaussée de Stalle 210
1180 Brussels
02/649 95 94
dominiquerigo.be

30 FABIENNE DELVIGNE
Fabienne Delvigne 
Hats off! 
Rue André Fauchille 8
1150 Brussels
02/735 90 41
fabiennedelvigne.com

31 FESTI RENT
Gaelle Lefebvre
Everything for parties
Chaussée de Boondael 152
1050 Brussels
02/640 41 40
festi-rent.be

32 GINION GROUP
Stéphane Sertang
Car dealership 
Chaussée de Bruxelles 54
1410 Waterloo
02/352 03 40
giniongroup.be

33 HALL OF TIME
Françoise Hankard & 
Emmanuel Lanoizelet
Jewellery and luxury 
watches
Avenue Louise 75R
1050 Brussels
02/539 34 50
halloftime.be

34 HERMES
Béatrice Gouyet 
Luxury fashion
Boulevard de Waterloo 50
1000 Brussels
02/511 20 62
hermes.com

35 HOET OPTIEK
Ria Gykiere
Spectacles designer
Rue Antoine Dansaert 97
1000 Brussels
02/511 04 47
hoet.eu

36 HOTEL AMIGO
Jan Nielsen 
Grand Hotel 
Rue de l’Amigo 1-3
1000 Brussels
02/547 47 47
roccofortehotels.com

37 HOTEL DES GALERIES
Nadine Flammarion
Unusual charming hotel
Rue des Bouchers 38
1000 Brussels
02/213 74 70
hoteldesgaleries.be

38 HOTEL METROPOLE
Gwanael Odongui
Traditional luxury hotel
Place de Brouckère 31
1000 Brussels
02/217 23 00
metropolehotel.com

39 HOWARDS
Elena William
Fine jewellery
Rue Ernest Allard 30
1000 Brussels

howardsbrussels.com

40 IMMOBILIERE LE LION
Suzanne Belgeonne
Prestigious real estate
Avenue Delleur 8
1170 Brussels
02/672 71 11
immo-lelion.be

41 INTUITION
Brigitte Ullens
Events creation
Kapucijnendreef 32
3090 Overijse
02/767 85 24
intuition-events.be

42 JML CONCEPT
Jean-Michel Loriers
Caterer and events creator
Rue de la Science 12
1400 Nivelles
0478/31 31 31
jml.be

43 LA MAISON DU DIAMANT
Anthony Klein
Fine jewellery
Place du Grand Sablon 19
1000 Brussels
02/512 38 63
lamaisondudiamant.com

44 LA VILLA LORRAINE
Serge Litvine
High class gastronomic 
restaurant *
Avenue du Vivier d’Oie 75
1000 Brussels
02/374 31 63
villalorraine.be

45 L’ANTICHAMBRE
Anne Pascale Mathy
Customized perfumes
Place Brugmann 13
1050 Brussels
02/343 55 13
l’antichambre.com

46 LE CHALET DE LA FORÊT
Pascal Devalkeneer
Gastronomic experience**
Drève de Lorraine 43
1180 Brussels
02/374 54 16
lechaletdelaforet.be

47 LE SAINT AULAYE
Jean-Louis Barré
Delicious bread and 
great cakes 
Rue Vanderkindere 377
1180 Brussels
02/345 77 85
saintaulaye.com

48 LE SEA GRILL
Yves Mattagne
Gastronomic experience**
Rue Fossé aux Loups 47
1000 Brussels
02/212 08 00
seagrill.be

49 LES CHOUX DE 
BRUXELLES
Pascal Van Hamme
Caterer and event venues
L’Arsenal
Boulevard Louis Schmidt 1
1040 Brussels
02/ 359 92 40
chouxdebruxelles.be

50 LES TISSUS DU SABLON
Sandrine Heregots
Interiors and decoration
Rue de la Régence 27
1000 Brussels
02/ 502 48 60
tissusdusablon.be

51 LEYSEN
Henri Leysen
Fine jewellery 
Place du Grand Sablon 32
1000 Brussels
02/513 62 60
leysen.eu

52 LIBRAIRIE FILIGRANES
Marc Filipson
Books, newspapers, 
magazines
Avenue des arts 39-40
1040 Brussels
02/511 90 15
filigranes.be

53 LIGNE
Michel Simon
Design furniture
Galeries du Roi 14
1000 Brussels
02/511 60 30
ligne.be

54 MAISON ROGER
Alex Henriche & 
Alain Tholl de l’Enclos
Hair salon and beauty care
Rue de Namur 86
1000 Brussels
02/512 25 81
maisonroger.com

55 MANALYS
Moise Mann 
Fine jewellery
Boulevard de Waterloo 11
1000 Brussels
02/512 61 18
manalys.com

56 MARIE ‘S CORNER
Serge Silber
Interiors and decoration
Rue de Namur 39
1050 Brussels
02/502 62 04
mariescorner.com

57 NATAN
Edouard Vermeulen
Haute Couture
Avenue Louise 158
1050 Brussels
02/641 16 20
natan.be

58 NEW EMBERT
Colette Fuchs-Lejeune
Fashionable furs
Chaussée de Charleroi 35
1050 Brussels
02/6405424
newembert.com

59 OBUMEX
Geert & Thomas Ostijn
Made-to-measure kitchens
Boulevard de Waterloo 27
1000 Brussels
02/502 97 80
obumex.be

60 OLIVIER LEMPEREUR
Olivier & Hélène Lempereur
Architecture
Chaussée de Waterloo 1429
1180 Brussels
02/375 13 50
olivierlempereur.be

61 PAPERLAND
Guy-Philippe 
de Ribaucourt 
Printing company
Chaussée d’Alsemberg 1264
1180 Brussels
www.paperland.be

62 PIERRE MARCOLINI
Pierre Marcolini
Luxury chocolate-maker 
Rue du Bassin Collecteur 4
1130 Brussels
02/247.99.85
marcolini.com

63 PISTOLET ORIGINAL
Valérie Lepla
Delicious quick snacks 
Rue Joseph Stevens 24-26
1000 Brussels
02/880 80 98
pistolet-original.be

64 LE PONANT
Patrick Janssens
Luxury cruises
Avenue Louise 95
1000 Brussels

ponant.com

65 ROB
François Pinchart
High-end supermarket
Boulevard de la Woluwe 28
1150 Brussels
02/771 20 60
rob-brussels.be

66 ROUGE TOMATE
Thierry Naoum
Restaurant lounge
Avenue Louise 190
1050 Brussels
02/647 70 44
rougetomate.com

67 SERNEELS
Brigitte & Alain Serneels
Toys and games
Avenue Louise 69
1050 Brussels
02/538 30 66
serneels.be

68 STEIGENBERGER 
WILTCHER’S
Michel Cottray
Luxury hotel
Avenue Louise 71
1050 Brussels
02/542 42 42
teigenberger.com

69 STEPHANE GOOSSE 
DECORATEUR
Stéphane Goosse 
Interiors and decoration
Avenue Louise 288
1050 Brussels
02/351 68 84
stephane-goosse.be

70 THE HOTEL
Egber Buursink
Luxure hotel with a view
Boulevard de Waterloo 38
1000 Brussels
02/504 11 11
thehotel-brussels.be

71 THE RESTAURANT
Pierre Balthazar
Restaurant
Boulevard de Waterloo 38
1000 Brussels
02/504 13 13
therestaurant.be

72 THEOPHILE & PATACHOU
Isabelle Thys & 
Didier Melotte
Clothing and furniture 
for babies/children
Avenue Louise 132 a
1050 Brussels
02/648 31 00
theophile-patachou.com

 
73 VERVLOET

Isabelle Hamburger
Artistic hand-crafted 
hardware
Rue de la Borne 78
1080 Brussels
02/410 61 50
vervloet.com

74 WARWICK BRUSSELS
Alain Vanbinst
Luxury hotel with rooftop 
Rue Duquesnoy 5
1000 Brussels
02/505 57 12
warwickhotels.com

75 WOLFERS
Patrick Descamps
Fine jewelle
Boulevard de Waterloo 1
1000 Brussels
02/513 61 50
wolfers.be






