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B i l d e r b e r g  G r a n d  H o t e l



Porcini Mushrooms            € 11
Velvety soup of porcini mushrooms served with green spices and 
chestnut mushrooms

Lentils               € 12
Velvety soup of red lentils with smokey chicken and coriander

Mustard                € 11
Creamy soup of local mustard from Zwolle with Granny 
Smith apple and spring onion

D E S S ER T S

S A L A D S

Salmon                           € 18
Salad with smoked salmon, oriental marinated salmon 
and sesame dressing 

Goat’s cheese               € 18
Salad with goat cheese, mushrooms, bacon, walnuts and honey

Club sandwich                                                  € 16
Club sandwich with bacon, tomato, lettuce
and smoked chicken fillet

Beef                           € 15
Beef carpaccio with tru�e mayonnaise, Parmesan cheese, 
arugula and pine nuts

Trout                      € 15
Smoked trout with Granny Smith apple, beetroot
and horseradish sauce

Hummus/ avocado              € 13
Hummus with ‘ras el hanout’, avocado, grilled peppers 
and pumpkin seeds

Eggs                 € 14
Fried eggs served with cheese, cooked ham and bread

Panini                € 16
Grilled panini with mozzarella, tomato and pesto

Grand W burger              € 19
Beef- or vegetable burger with cheese, bacon, pickles, fried onion, 
BBQ sauce and served with fries

Grand Hotel Wientjes Lunch quartet            € 16
Small fried egg, cup of Zwolse mustard soup, cooked ham
or cheese sandwich and a veal or vegetable croquette

Croquettes               € 14
Two veal or vegetable croquettes, served with bread 
and local mustard from Zwolle.

Chef’s 2-coure lunch menu                                     €39
Let us surprise you with a two-course lunch menu

S O U P S

P O K E  B O W L S

Shrimp                € 19
Crispy shrimp, avocado, wakame, radish, carrot, sesame, 
cucumber and soybeans served with wasabi mayonnaise

Avocado               € 19
Deep-fried avocado, wakame, radish, corn, sesame, cucumber, 
and soybeans served with toasted sesame dressing

Chicken              € 19
Crispy chicken, avocado, wakame, radish, red onion, sesame, 
cucumber and soybeans served with sriracha mayonnaise

Mango               € 11
Creamy mango, marinated mango with red pepper
and passion fruits sorbet ice cream

Cheesecake               € 11
Ferrero Rocher cheesecake and hazelnut ice cream

Sticky to�ee                € 11
Sticky to�ee pudding served with a parfait made of 
Zwolse Hanzebitter liquor

Cheese                € 16
Cheese from our local cheese monger

S A N DW I CH E S

Your choice of white or whole wheat Miller’s bread

HOT LUNCHES

Please ask our waiting sta  for information on allergens. We will prepare
your meal with care to take your food allergy/intolerance into account.
Cross-contamination of allergens can never be 100% ruled out in our
kitchen.

We buy our meat from our supplier Nice to Meat. It comes
exclusively from cattle, lambs and pigs reared in animal- and
environmentally friendly conditions.

Nice to Meat originated from a traditional quality butcher shop. Selecting, 
processing, and distributing meat has been considered an art by us for over 120 
years. And you can taste that quality. More information? We'd be happy to tell you 
more about it.

For nearly 22 years, Harry has been searching for pure and flavorful products. In 
addition to 400 types of cheese, the delicatessen store also carries local products 
such as jam, pesto, and, of course, the Wijndragers Mustard. Would you like to 
know more about what Harry o�ers? Feel free to ask one of our colleagues, and 
we would be happy to provide you with more information.

 Harry Schonewille van Harry, de Smaakspecialist.
Let me introduce you to...

Dishes with a       can be served as vegetarian dishes.


