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S TA R T E R S

SALMON TER iYAK i  1 6 . 5
Oriental-marinated salmon with sweet and sour red onion, cucumber and hoisin sauce.

BEEF  TATAK i    1 6 . 5
Tender sirloin steak with sesame, wakame and crispy onions.

LUXURY  SEAFOOD PLATTER  1 9 . 5
Mini sandwich with smoked eel, salmon teriyaki, fresh tuna, a small serving of bisque and a shrimp croquette.

BREAD  TO  START  ( PER  PERSON)    2 . 7 5
Served with herb butter and tru�  e mayonnaise.

CARPACCiO  –  CLASS iC  OR  WiTH  A  TWiST

CARPACC iO  CLASS iCO   1 5 . 5
With Old Amsterdam cheese, tru�  e mayonnaise and pine nuts.

CARPACC iO  i TAL iAN  1 5 . 5
With balsamic vinegar and Parmesan cheese.

HERTENCARPACC iO  1 6 . 5
With cranberries, rocket and a walnut crunch.

TOW E R  O F  FAVO U R i T E S

THREE  CLASS iCS  iN  ONE   1 8 . 5
Carpaccio, salmon teriyaki and beer-battered mushrooms.

THREE LiTTLE DiSHES, ONE TOWER – A TASTE OF EVERYTHiNG!

CARPACCiO  –  CLASS iC  OR  WiTH  A  TWiST
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SA L A D S  MAKE  i T  A  MEAL-S iZED  SALAD FOR  AN  ADDiT iONAL  €4.50

OVEN-BAKED GOAT’S  CHEESE      1 5 . 5
Warm goat’s cheese with honey, roasted cherry tomatoes and salted almonds.

KOREAN  FR i ED  CH iCKEN  1 6 . 5
Crispy fried chicken with teriyaki, hoisin sauce and crispy onions.

FR i ED  MUSHROOM SALAD            1 5 . 5
With pieces of pork belly, honey-mustard dressing and spring onion. (Can be made vegetarian.)

S O U P S

L iGHTLY  SWEETENED TOMATO SOUP   8 . 5
Met Veluwse kip en prei.

SOUP OF THE DAY 8 . 5
Let us surprise you! Ask your waiter which soup is being served today. 

GAME  BROTH                 9 . 5
With wild mushrooms and tru�  e cream.

B iSQUE  1 2 . 5
Lobster soup with cray� sh and dill.

H OT  S TA R T E R S

“DRUNKEN”  MUSHROOMS   1 5 . 5
Gefrituurde champignons in bierbeslag met een kruidensaus.

PUFF  PASTRY  P i E  W i TH  HAM 1 5 . 5
Ragout of ham, mushrooms and spring onion.

CR iSPY  K iNG  PRAWNS  1 5 . 5
Crispy king prawns with lime mayonnaise.

VEGETARiAN  MAiN  COURSES

CAUL i FLOWER  SCHN iTZEL    2 2 . 5
With curry sauce and sweet potato fries.

P iNSA  W iTH  PUMPK iN  CREAM,  RED  ON iON  AND  COURGETTE    2 3 . 5
Gratinated with Parmesan cheese and served with sweet potato fries.
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CH iCKEN  SATAY    2 2 . 5

Served with crispy onions, atjar (pickled vegetables) and prawn crackers.

DEL iC iOUSLY  TENDER  SPARE  R i BS    2 4 . 5

Served with garlic sauce and cocktail sauce.

OR iENTAL  DUCK  BREAST    2 7. 5

Served with hoisin sauce and a � ve-spice sauce.

MA i N  CO U R S E S

PREMiUM MEAT

BLACK  ANGUS  RUNDER  R i B -EYE    3 6 . 5
225 g rib-eye steak, served with pepper sauce or herb butter.

DUTCH  TOURNEDOS    3 6 . 5
Beef tenderloin, with a choice of pan gravy, pepper sauce, red wine sauce, mushroom sauce or fried 
mushrooms.

S C H N i T Z E L S  F R OM  D E  V E E N ,  T H E  V i L L AG E  B U T C H E R

CH iCKEN  P iCCATA             2 3 . 5
Crispy chicken schnitzel with a creamy lemon and caper sauce.

WiENERSCHN iTZEL  ’ PAR iS ’       2 4 . 5
Served with fried onions, bacon pieces and mushrooms. 

Would you like extra sauce with your main course?
Pan gravy, pepper sauce, red wine sauce or creamy mushroom sauce: +€1.50
Fried mushrooms or fried onions: +€2.00

GAME D iSHES

GAME  STEW    2 9 . 5
Served with stewed pear, mashed potatoes and red cabbage

VEN iSON  STEAK    3 4 . 5
Served with a rich red port and blackberry sauce.
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BURGERS

CRUNCHY  CH iCKENBURGER        2 2 . 5
With barbecue sauce, tomato and Romaine lettuce.

BLACK  ANGUS  BURGER   2 3 . 5
Beef burger with bacon, onion, mushrooms, cheddar cheese and burger sauce.

SMASH  BURGER                    2 3 . 5
Crispy-seared and served on a brioche bun.
SMASH  BURGER                    2 3 . 5

F iSH  D iSHES

MiLDLY  SP iCY  PEELED  K iNG  PRAWNS   2 4 . 5
Stir-fried with garlic, tomato and spring onion, served with white rice.

GR iLLED  SALMON F i LLET  2 7. 5
Served with a creamy sa� ron sauce and chives.

TUNA  STEAK  2 8 . 5
Prepared in an Oriental style.

S iDE  D iSHES

All main courses are served with fries, hot vegetables and our rhubarb compote.
Would you prefer not to have one or more of these side dishes served at your table? Please let us know. To-

gether, we can help prevent food waste.

We serve a standard portion of side dishes at the table, but will gladly replenish them free of charge whenever 
you wish.

Available to order separately:
Sweet potato fries or a  green salad

Small – €3.50 | Large – €5.00


