
Sandwiches

GOAT CHEESE 8,0012 UURTJE  9,75
Green asparagus, pine nuts 
and pomegranate

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

TUNA 9,50
boiled egg, haricot verts, olives and 
Tomberry tomatoes also vegan

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  8,50
FRIED EGG ‘DE JONGE’

SANDWICH WITH 8,00
FRIED EGG

bacon, spring onion, tomato and 
cheese

ham and cheese or roast beef

FARMERS OMELET 8,75
bacon, onion, mushrooms 
and paprika

2 CROQUETTES  7,50
WITH BREAD  



Meal-size salads

Grilled Sandwich
TURKISH SANDWICH        5,00 

HAM & CHEESE 4,50

NIÇOISE 15,00

GOAT CHEESE  14,00

focaccia with sucuk, cheese, 
aioli and red onion

tuna, boiled egg, haricot verts, 
Tomberry tomatoes, anchovies, 
olives and a fresh dressing

green asparagus, pine nuts, 
pomegranate and radish

SALMON  5,75

POKÉ BOWL   15,00

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

Edamame beans, avocado, 
radish, wakame, cucumber, 
sesame and rice
choice: salmon, beef 
tenderloin or tofu

with bread and herb butter

Sandwiches

homemade marinated salmon with 
wakame, avocado and yogurt sauce

HAMBURGER FROM         11,00*
THE BLACK BASTARD
classic burger with bacon, pickles, 
mustard, ketchup and aged cheese
* with fries 14,00

choice of dark multigrain bread and white bread

SMOKED SALMON      8,50

 Vegetarian Vegan Allergy or pregnant, please tell us.

SALADS ARE ALSO 
AVAILABLE DURING 

DINNER TIME

focaccia with ham & cheese

pine nuts, rocket salad, balsamic 
and Grana Padano

CARPACCIO     9,00



Plates

Kids
CROQUETTE,  5,75
FRIKANDEL
OR CHICKEN NUGGETS

CHICKEN THIGH 16,75
SATAY 
homemade marinated satay with 
prawn crackers, atjar and 
serundeng

with fries, apple sauce 
and a surprise

CALF’S LIVER* 17,50

CHILDREN’S 3,95
ICE CREAM

with fried bacon and onions 
*also available after 5:00 PM

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 

5,25
with fried bacon and spring onion

SOUP OF THE WEEK

5,25
weekly changing soup

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). 

 Vegetarian Vegan Allergy or pregnant, please tell us.

SASHIMI

11,00*
of tuna and salmon, with pickled ginger, wasabi and soy sauce

Cold
PULL-APART BREAD 

6,50
with garlic butter and various spreads 

BEEF CARPACCIO

10,75*
with balsamic syrup, pine nuts, rocket salad and Grana Padano

TOMATO TARTARE  

7,50
guacamole, green herbal oil and crostini



* 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.

9,50
with Tomberry tomatoes and burrata

GAMBAS

10,00*

3 large gambas from the Bastard grill, served with a sauce of roasted 
garlic 

Warm

BEEF TENDERLOIN

POLENTA 

with bok choy and soy sauce
12,50*

FOR  A MATCHING 
WINE ADVICE ASK FOR 

OUR WINE CARD



Main courses
served with a potato garnish, fresh salad 

and seasonal vegetables**

BEEF WELLINGTON

18,50
made from Beyond sausage

VEGAN RENDANG  

19,00
of tempeh, spring roll with various vegetables

Fish

SARDINES

18,50
tomato couscous, green herbs and garlic sauce

SEEBARSCH 

21,50*
with lime risotto, green asparagus, red paprika and szechuan pepper

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

 Vegetarian Vegan Allergy or pregnant, please tell us.



 Allergy or pregnant, please tell us.

Classics

Meat

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

CHICKEN THIGH SATAY

18,00
homemade marinated satay with prawn crackers, atjar and serundeng

SPARE RIBS

19,00
with aioli and chili sauce

FISH & CHIPS

18,50
with remoulade sauce

** Classics dishes are served with fries and salad

SURF AND TURF

27,50*
beef tenderloin and gambas with a sauce of roasted garlic

SPRING CHICKEN

19,50
served with Bonne Femme garnish

Ask for our Specials card with this weeks specials



Desserts

DAME BLANCHE 6,75
Vanilla ice cream with warm chocolate sauce
wine advice: Banyuls ‘5 ans d’âge              per glass € 6.50

CHEESE PLATTER 10,50*
4 different cheeses served with apple syrup, Kletz bread and figs
wine advice: Kopke Port 10 Years Old         per glass € 7.50

TRIFLE 6,50*
Eton mess and rhubarb
wine advice: Muscat de Rivesaltes              per glass € 6.50

STRAWBERRIES ‘DE JONGE’ 7,50*
strawberry ice cream and a rum sabayon
wine advice: Rietvallei Rooi Muscadel       per glass € 5.00

COFFEE COMPLETE 7,50 
coffee  with various sweet delicacies form our pastry baker Gosselaar

LICOR 43 CHEESECAKE 7,75*
with orange sorbet ice cream
wine advice: Muscat de Rivesaltes             per glass € 6.50 

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). 


