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One, two, three! Ladies and gentle-
men, welcome aboard!” says Fly-
lounge CEO and founder Alain Loi-
seau as he pulls back a curtain to the 

Airbus 319 fuselage where diners will be eating. 
“Destination Bora Bora,” he continues over an 
onboard mic. “Have a nice flight.” 

My companion and I show our boarding 
passes for the Flylounge experience in Brus-
sels, where we will dine at one of seven tables 
retrofitted among airplane seats. Our Saturday 
night ‘flight’ begins with a glass of cava and 
two appetisers: miso consommé with tiny, 
grey shrimp and burrata on toast with shallots, 
mushrooms and fresh sage. 

Instead of an in-flight safety video, our 
screens tell the story of how the fuselage was 
transported, cut and reassembled piece-by-
piece in the building at Rue du Commerce 65, 
which can be seen through ground-floor win-
dows.

The 20-year-old Airbus was set to be disman-
tled at a facility in Britain when Loiseau bought 
it and had it transported by convoy to Brussels. 
“It’s one of the rare aircraft that flew, drove on 
the motorway and took a boat over the English 
Channel,” he laughs. 

Loiseau retired as a pilot in 2012 after 15 
years at Brussels Airlines but continued his 
aviation career offering flight simulation 
services in the capital. The initial plan for 
the fuselage was to turn it into an A320 flight 
simulator and meeting space, but then he 
added catering, officially opening Flylounge 
last year. He boasts that this is the first in-
side of an airplane to be converted into a 
restaurant. 

On board, the meal is lavish. The Flylounge 
dinner is real haute cuisine, not a reheated air-
line meal, with chef Olivia Hoshi preparing it 
from scratch in an external kitchen. The five-
course dinner is €89 per person, €149 including 
wine pairings and a short simulation session or 

€179 with a video of the session.
Our starters are spring scallops on chicory 

fondue with curry-coconut cream and beef car-
paccio in truffle sauce with parmesan shavings 
paired with a glass of wine. As we are just two, 
we have a whole table with six airplane seats to 
ourselves. 

“Who would like to help me fly this plane?” 
Loiseau asks. A diner pauses his meal to enter 
the cockpit. We wait until after dinner (and a 
few glasses of wine) to take our turn. 

Our main courses, respectively, are duck fil-
let with orange sauce and baked, creamy pota-
toes and mixed seafood with vegetables and peal 
semolina, complete with another wine pairing. 
Clips from the 1980 movie Airplane appear on 
the video screens in between guest simulation 
sessions.

Our meal ends with a warm chocolate cake 
with vanilla ice cream and fresh berries. 

It’s now my turn in the cockpit. Loiseau 
hands me the co-pilot’s hat and I take the seat 
next to him. “It’s like driving a car on the run-
way, then you pull the throttle gently to lift,” he 
says. “Rio de Janeiro, here we come.”

I gently lift the plane and we soar low over a 
mountain. “Would you actually fly this close to 
a mountain under real circumstances?” I ask. 
“No!” Loiseau laughs. We circle the Rio bay be-
fore landing. 

Flylounge is open to groups for lunch and 
dinner every day, but Loiseau says it is mainly 
used for business purposes, such as team build-
ing, press conferences, product launches and 
movie or video shoots. For example, singer An-
gèle filmed the video of her song ‘Amour, Haine 
& Danger’ there. 

Flylounge also hosts private occasions from 
birthdays to wedding receptions as well as food-
ies when it is a multi-course restaurant on Sat-
urday nights. It is open to individuals on Friday 
nights as well for a talent show. 

“We’ve had such positive feedback - people 
leave with such smiles!” Loiseau says. We cer-
tainly did. With a flying cap souvenir in hand, 
we say goodbye to our captain and promise to 
return for another flight.
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