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Hospitality: “True hospitality consists of giving the best of yourself to your guest”

BETWEEN 12:00 P. M= ANDSSLGAGROSP Vi

A healthy and informal lunch conceptconcept.
You have the opportunity to choose between several different baguettes, soups,
warm dishes and surprising bowls.

Lunch quartet 14,95
Fried egg with cheese | veal croquette | roast beef sandwich | soup of the day
SOUPS
Cauliflower 8,50
Roasted cauliflower | parmesan cheese | garlic | lavas
Red lentils 8,50
Smoked sausage | créme fraiche | chervil
BUDDHA/POKE BOWL
Standaard bowl small 9,50
Baby leaf salad | beetroot | cherry tomato | cucumber | wakame | soy beans | radish large 14,95
Choose your grain and upgrade your bowl by choosing one or more extra toppings.
All over the world Poke bowls Grain: Extra toppings:
are extremely popular. The o Freekeh e Goat cheese 2,56
origin of the Poke bowl is » Red quinoa * Smoked salmon 5,50
Hawaii where they serve it as e Bulgur e Serranoham 3 50

lunch, starter and main course.
The Poke bowlis a healthy salad
with some kind of grain, raw
fish and fresh vegetables. The
Buddha bowl is a vegetarian
version of the Poke bowl.

» Mix of all grains

All Buddha / Poke bowls are served with croltons, raisins, dressings,
sunflower- and pumpkin seeds

If you have any questions about allergies of dietary requirements, please ask our staff. In De Keizerskroon, we believe that products should be tasty, pure and fair. We therefore

work with ingredients that have been produced in an environment that concerns animal welfare, health and producing without damaging the living environment.

EGG DISHES

Omelet Sautéed mushrooms | onion ¥
Omelet Ham | tomato

Sunny-side up Three fried eggs with choice of ham, cheese or roast beef

You have a choice of farmers white or brown bread

BAGUETTES

Salmon Smoked | cream cheese | capers

Veal Pastrami | red onion| rocket

Brie cheese Walnuts | aceto balsamic syrup | coleslaw
Smoked chicken Muhammara | rocket| sundried tomatoes
You have a the choice between white or brown baquette

WARM INDIAN NAAN BREAD

Farmhouse ham | Veluwse schavuyt cheese
Tuna | red onion | black olives | créme fraiche
Vegetables | tomato sauce | rocket ¥*

DESSERTS

Dutch cheeses

Fig chutney | raisin bread | walnut

Yoghurt

Farmhouse yoghurt | homemade granola | honey
Fruit salad

Fresh fruit

Vegetarian dishes are marked with ¥
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Ipv You have the choice between white or brown baquette moet onderstaande tekst aangepast worden.

The Barra Galega is a traditional Spanish  bread that is baked on stone. This white demi-baguette had a thin, crispy crust and an open crumb structure.
You can choose between a white or a brown baguette
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