Voorgerechten
Starters

- Our house specialty -
Limburg button mushrooms with cep sauce, served with Belgian spinach

Taste experience soups:

-wild mushroom soup, milk froth

-light creamy soup of sauerkraut, made according to traditional methods,
fried bacon dices

-nourishing game broth, autumn shoots

Fillet of ‘lJsselmeer’ pike perch, smoked on the premises, salad of potato
and apple, flavoured with black truffle and tarragon oil

Potted goose breast (rillettes), compote of red onion and spinach,
cream of Rooibos tea

Carpaccio of wild boar “de Bovenste Molen”

Soufflé of white goat’s cheese from Limburg, salad of rocket lettuce,
compote of blue figs (preparation time 8 min)

Wij verzoeken u vriendelijk om met betrekking tot h et

roken en mobiel telefoneren de huisregels te respec  teren.
We kindly request to you respect the house regulations with respect to smoking and cellular communication.



Hoofdgerechten
Main courses

Fillet of North Sea plaice, poached in green herb tea,
white wine-butter sauce with saffron

Grilled Norwegian salmon fillet, fried Coquille,
sauce of fresh lemongrass and red pepper

Breast fillet of ‘poulet noir’, sauce of Jagermeister

Fried shoulder beef fillet steak, crunchy fried veal sweetbread,
sauce béarnaise

Fried fillet of New Zealand venison saddle with a crust of coarse
‘Limburg’ mustard and parsley, sauce of homemade gingerbread

Lasagne of sweet potato, leek, mushrooms and cumin,
mousseline of parsnip and marinated vine tomato

Nagerechten
Desserts

White chocolate brownie, sorbet of mandarin, compote
of Gieser Wildeman culinary pears and roasted pistachios

Spiced cake, Belgian chocolate ice cream and Mascarpone of Bailey’s

Assortment of cheese sorts from Limburg, ‘kletzen’ bread
and (Venlosche jongens) brandied raisins

(informeer snel naar dit verrassende dessert)
Surprise Dessert



