
 
 
 

Menu ‘du chef’ 
 

3-gangen à € 36,50 / 3 courses at € 36,50 
4-gangen à € 45,00 / 4 courses at € 45,00 
5-gangen à € 55,00 / 5 courses at € 55,00 

 
 

’90 Minutes dinner’ 
 

Een 2-gangendiner inclusief koffie of thee voor € 32,50, serveren wij binnen ’90 minuten’. 
(indien op voorhand aangegeven) 
 
A 2-course menu including coffee or tea at € 32,50 served within ’90 minutes’  
(if indicated in advance)  

 
 

Begeleidend wijnarrangement / Accompanying wines 
 

3-gangen à € 22,50 / 3 courses at € 22,50 
4-gangen à € 28,50 / 4 courses at € 28,50 
5-gangen à € 34,00 / 5 courses at € 34,00 



Voorgerechten / Starters 
 
 
Vitello Tonato          € 17,50 
zacht gegaarde fricandeau, tonijnmayonaise, kappertjes  
braised veal, mayonnaise of tuna, capers  
      
Ravioli           € 18,00 
 “Bokkesprong” geitenkaas, rucola, spinazie, tomaten-basilicum saus 
 local made goat cheese, rucola, spinach, tomato-basil sauce  
 
 
Gravad lachs          € 16,50 
zalm, sjalotcômpote, crème fraîche, rösti  
salmon, compote of shallots, crème fraiche, rösti  
 
 
          
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Soep / Soup 
 

Pompoensoep / Pumpkin soup       € 5,50  
pompoen, gember 
pumkin, ginger 
 
 
Ossestaartsoep / Oxtail soup        € 8,50 
runderbouillon, morilles, cognac   
beef stock, wild mushrooms, brandy  
 
 
           

   
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Gezond gerecht / Healthy dish  
 
 



Hoofdgerechten / Main courses  
 
 
Kabeljauw / Codfish         € 24,00 
risotto, groene asperges, saffraan  
risotto, green asparagus, saffron  
 
Zeebaars / Sea bass         €24,50 
linguini, ratatouille, paprikafond 
linguine, ratatouille, paprika reduction  
 
Hertmedaillons / Venison medaillons      € 25,00 
spruitjesstampot, veenbessen 
Brussels sprouts, cranberries  
 
Rundertournedos / Beef fillet steak       € 25,00 
cantharellen, spinazie, rode wijn jus   
chanterelles, spinach, gravy of red wine  

 
Varkenskotelet / Pork cutlet        € 27,00 
(biologisch / biological 250 gr.)  
pofaardappel, artisjokken dip, chimichurri 
baked potato, dip of artichokes, chimichurri  
 
Parelhoenderfilet / Fillet of guinea fowl      €19, 50 
pasta, rucola, citroen, geitenkaas 
pasta, rucola, lemon, goat cheese 
 

Risotto            €22,00  
tuinerwtenpuree, gamba’s, Parmezaan 
puree of sweet peas, prawns, Parmesan  
 
Linguini           €22,00  
pecannoten, cantharellen, peterselie, beurre noisette 
pecans, chanterelles, parsley, beurre noisette  
 

 Gezond gerecht / Healty dish 
 



Nagerechten / Desserts  
 
 
Bosbessen / Blueberries        € 9,50 
compôte, vanille-chocolade ijs, crème fraîche  
compote, vanilla-chocolate ice cream, crème fraiche  
 
 
Stroopwafelparfait / Caramel cookie parfait     € 1 0,50 
Witte chocoladesaus, brownie   
White chocolate sauce, brownie   
 
 
‘Tarte Tatin’ (20 min)         € 10,00 
Appeltaart, vanille ijs, karamelsaus 
Apple tart, vanilla ice cream, sauce of caramel  
 
 

Vers fruit / Fresh fruit         € 10,50  
Munt, yoghurt  
Mint, yoghurt  
 

 
 
 
 
 
 
 
 
 
 

Gezond gerecht / Healthy dish   


