
Selection Menu 

            
 
 

Oyster with Thai vinaigrette (4 p.p. supplement) 
 

*** 
 

Home smoked salmon with lime mayonnaise 
or 

Tartare of salted meat with brioche 
of 

Tartelette from eggplant with vegan feta 
 

*** 
 

North sea bisque with rouille 
or 

Fennelsoup dill oil 
 

*** 
 

Dorado fillet with mousseline, green asparagus and antibiose 
or 

Veal escalope with jus de veau, carrot crème and pomme la ratte 
or 

Sauerkraut strudel with parsnip and mushroom gravy 
 

*** 
 

Assortment Dutch cheeses 
 

*** 
 

Triple chocolate brownie 
of 

Banana bread with curd 
 
 

3-course menu 39,5   |   4-course menu (with soup) 45,50   |   4-course menu (with cheese) 46,50   | 5-course menu (with soup and cheese) 52,50 

 

 

 

Drinks package I: half bottle of wine, tapwater & coffee or tea after dinner   14,5 p.p. 

Drinks package II: half bottle of wine, half bottle mineral water & coffee or tea after dinner 17,5 p.p. 

 
 
 

We kindly ask you to confirm the final number of guests at least three working days in advance. This number we will use as a minimum number of guests which we will charge 
on the evening itself.  


