IN DE OUDE
WATERMOLEN

Menu du Chef

3-course Menu
4-course Menu
5-course Menu

49
59
69

Starters

Pumpkin Y 14
Chipotle | Burrata

Tuna 18
Tataki | Furikake | Wasabi

Salmon 15
Smoked | Mustard | Dill | Sweet & Sour
Veal 15
Grilled | Artichoke | Tuna Mayonnaise
Venison 17

Carpaccio | Parmesan Cheese |

Truffle

Second Course

Eggplant
Raz el Hanout | Medjool Date

Lobster
Bisque | Sourdough | Rouille

Game
Bouillon | Brioche | Mushrooms

Scallop
Pan-seared | Caponata | Beurre Blanc

Dishes with a v are vegetarian.
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16
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22

For allergen information, please consult our
service staff. We handle your food allergy/
food intolerance with care. However, cross-
contamination of allergens in our kitchen can

never be completely ruled out.



IN DE OUDE
WATERMOLEN

Main

Main courses are served with seasonal garnish,
possibly from the Netherlands.

Watermolen Game Special

Venison

Roasted Fillet | Red Cabbage |
Red Wine Sauce

37

Porcini V 22
Ravioli | Celeriac | Truffle Sauce

Fish of the Day 28
Seasonal Fish | Bellaveduta Tomato |
Basil Sauce

Maas Rijn IJssel beef | Pietvande 32

Berg
Tenderloin | Red Cabbage | Pepper Sauce

Entrecote 200 gram +10

Limburg Monastery Pork | Livar 28
Saltimbocca | Red Onion | Mustard

Orange Grouse | Johan Leenders o4
Chicken | Carrot | Beet jus

Wild Boar 30
Winter Stew | Melos Onion | Juniper

Extras with Main Course

Fresh Potato Fries

Rosemary | Mayonnaise 5
Truffle | Mayonnaise | Parmesan 8
Cheese

Desserts

Cheese 18
Assortment | Figs | Rye currant

bread

White Chocolate 14

Cardamon | Citrus | Aimond

Apple 14

Tarte Tatin | Bourbon Vanilla |
‘Boerenjongens’

Dame Blanche 14

Classic | Bourbon Vanilla | Bitter
Chocolate



