
Sandwiches

CAPRESE  6,7512 UURTJE 9,75
tomato, basil, mozzarella(midday meal) Croquette with 

bread, a cup of soup of your choice 
and a small sandwich with fried 
egg and cheese (also vegetarian) 

TUNA 8,25
capers, egg, red onion, tomato
and olives also vegetarian

choice of dark multigrain bread and white bread

choice of dark multigrain bread and white bread

with bread and herb butter

Lunch
You are welcome for lunch and the smaller dishes on 

the menu from 11.30 AM till 5:00 PM 

Soup

SOUP OF THE WEEK 5,25
weekly changing soup

 Vegetarian Vegan  Allergy or pregnant, please tell us

CREAMY 5,25
MUSTARD SOUP
with fried bacon and spring onion 
(also vegetarian)

Egg 

SANDWICH WITH  7,90
FRIED EGG ‘DE JONGE’

SANDWICH WITH 7,50
FRIED EGG

salami, bacon, spring onion, tomato 
and cheese

ham and cheese or roast beef

FARMERS OMELET 8,50
bacon, onion, mushrooms 
and paprika

2 CROQUETTES  7,50
WITH BREAD



Meal-size salads

Grilled Sandwich
TURKISH SANDWICH        5,00 

HAM & CHEESE 4,50

CAESAR 14,50

GOAT CHEESE  14,50

focaccia with sucuk, cheese, 
aioli and red onion

with chicken from ‘The Bastard’, 
romaine lettuce, anchovy, capers, 
egg and Parmesan cheese

goat cheese cream, walnuts, 
honey, Granny Smith and 
croutons

SALMON  5,75

SALMON 15,00

focaccia with smoked salmon, 
capers, red onion, rubbed with 
chives cream cheese

homemade marinated salmon, 
beetroot, black sesame, 
cucumber and sesame soy

with bread and herb butter

Sandwiches

cucumber, sesame soy and capers

CHICKEN BLT 8,25
with roasted chicken, bacon, 
romaine lettuce and tomato

choice of dark multigrain bread and white bread

HOMEMADE       8,50
MARINATED SALMON

 Vegetarian Vegan Allergy or pregnant, please tell us.

SALADS ARE ALSO 
AVAILABLE DURING 

DINNER TIME

focaccia with ham & cheese



Plates

Kids
CROQUETTE,  5,75
FRIKANDEL
OR CHICKEN NUGGETS

PORK 16,50
TENDERLOIN SATAY 

DUTCH STEAK 17,75

with prawn crackers, atjar 
and serundeng

also possible in combination with 
bread and gravy instead of fries 
and salad

with fries, apple sauce 
and a surprise

CALF’S LIVER 16,75

CHILDREN’S 3,95
ICE CREAM

with fried bacon and onions

with fries and salad / also available during dinner time

menu also available during dinner time

Allergy or pregnant, please tell us.

Specials
Ask for our Specials card with this weeks specials



Dinner
You are welcome for ‘a la carte’ dinner from 5:00 PM in a warm 
and relaxed atmosphere. Our chef chooses our dishes  regularly 

and with care.

Starters

Soup

CREAMY MUSTARD SOUP**

SOUP OF THE WEEK

5,25

5,25

10,75

with fried bacon and spring onion

weekly changing soup

with celeriac purée and Granny Smith 

served with bread and herb butter

* In combination with a hotel dinner voucher, we ask for a surcharge of €3,50 (starters), €5,00 
(main dish) or €2,50 (desserts). **also vegetarian

LUKEWARM DUCK BREST

9,50

with vadouvanan-raison sauce, pearl barley and
yellow beet

Warm

GAMBAS*

TRUFFLE CROQUETTES* 

gambas from ‘The Bastard’ grill, green curry sauce, Granny Smith
and coconut

10,75

 Vegetarian Vegan Allergy or pregnant, please tell us.



SUSHI 

SALMON*

10,00

11,50
with sweet and sour carrots, goat cheese cream and black sesame

* In combination with a hotel dinner voucher, we ask for a surcharge of €3,50 (starters), €5,00 
(main dish) or €2,50 (desserts). 

 Vegetarian Vegan Allergy or pregnant, please tell us.

Cold
PULL-APART BREAD 

BEEF CARPACCIO*

6,50

10,75

with garlic butter and various spreads 

with balsamic syrup, pine nuts, rocket salad and Grana Padano

3 pieces smoked beet sushi with sesame soy and wasabi mayonnaise



 Allergy or pregnant, please tell us.

Main courses

Classics

Meat

served with a potato garnish, fresh salad 
and seasonal vegetables

* In combination with a hotel dinner voucher, we ask for a surcharge of €3,50 (starters), €5,00 
(main dish) or €2,50 (desserts). (The surcharge of  Bavette Steak  is € 3,50.)

PORK TENDERLOIN SATAY

SPARE RIBS

FISH & CHIPS

18,00

19,00

18,25

with prawn crackers, atjar and serundeng 

with aioli and chili sauce

with remoulade sauce

VEAL ENTROCOTE*

ONGLET DE BOEUF

23,75

21,00

with jus de veau and parsnip cream

with with pepper gravy and celeriac cream



 Allergy or pregnant, please tell us.

VEGETABLE LASAGNE

PEARL BARLEY RISOTTO

18,00

18,00

with various fresh vegetables

with sweet carrot garnish from the oven and Roquefort

Fisch
VONGOLE*

PAN-FRIED BRILL*

21,00

22,50

with linguine and chervil

with chardonnay sauce, cherry tomato and prawn tartare

Ask for our Specials card with this weeks specials

FOR  A MATCHING 
WINE ADVICE ASK FOR 

OUR WINE CARD

* In combination with a hotel dinner voucher, we ask for a surcharge of €7,00.

Vegetarian



Desserts
DAME BLANCHE 6,50

CHEESE PLATTER* 10,50

TRIFLE 7,50

FRENCH TOAST 7,50

COFFEE COMPLETE*  7,50

CHOCOLADE CAKE* 7,75

Vanilla ice cream with warm chocolate sauce and whipped cream

4 different cheeses served with apple syrup, Kletz bread and figs

warm French toast with Dulce de leche ice cream

with a caramel sauce

coffee  with various sweet delicacies form our pastry baker Gosselaar

of dark chocolade, with white chocolade mousse and salted caramel

Kids
CROQUETTE, FRIKANDEL OR CHICKEN NUGGETS

5,75
with fries, apple sauce and a surprise

CHILDREN’S ICE CREAM
3,95

 Allergy or pregnant, please tell us.

* In combination with a hotel dinner voucher, we ask for a surcharge of €3,50 (starters), €5,00 
(main dish) or €2,50 (desserts). 

with Dulce de leche ice cream
HOMEMADE APPLE PIE 6,75


