
Appetizers
All starters and intermediate dishes are served with French bread and herb

butter.

6 slices of bread with homemade tapenade,
beetroot hummus, creamcheese, herb butter and aioli

€ 7.75
~~~~~~~~~~~~~~~~

Beef carpaccio with herb salad, parmesan cheese
and truffle mayonnaise

€12.75
~~~~~~~~~~~~~~~~

Tomato tartar with forest mushrooms and
herbs Mayonnaise

€ 9.75 *
~~~~~~~~~~~~~~~~

Crab tart with smoked salmon and Dutch shrimps
€14.25

*These dishes are vegan

Warm pre or side dishes
Duo of prawns and scallops with garlic / lemon oil

€12.75
~~~~~~~~~~~~~~~~

Pumpkin fritters with rosemary sauce
€ 9.75

~~~~~~~~~~~~~~~~
Pollock fillet wrapped with Parma ham and shrimps in white

wine sauce

€ 9.75



Soups
Served with baguette and herb butter.

Pumpkin soup with carrot and cumin
€ 6.75 *

~~~~~~~~~~~~~~~~
Mustard soup with smoked salmon and brie

€ 6.75
~~~~~~~~~~~~~~~~

Vegetable broth with zucchini and sweet potato
€ 6.75 *

~~~~~~~~~~~~~~~~
French onion soup with garlic croutons

€ 6.25 *

Special menus:

3-course Theater menu
€27.50

Our employees are happy to tell you more about it.

Tasting menu deluxe:
Order from 2 people minimal

4 different appetizers
4 different main courses

4 different desserts
€ 39.75 p.p.



vegetarian/vega main dishes
Served with 1 cold vegetable, 2 warm vegetables, potatoes and fries.

Risotto with forest mushrooms and vegan cheese with
cashew nuts

€19.75 *
~~~~~~~~~~~~~~~~

Couscous with vegan chicken chunks, pomegranate and
chickpeas
€19.75 *

~~~~~~~~~~~~~~~~
Red lentil curry with pumpkin, cauliflower and nut rice

€19.75 *
~~~~~~~~~~~~~~~~

Stuffed bell pepper with vegan mincemeat, mushrooms, onion, leek,
vegan cheese with tomato/ginger sauce

€19.75 *
• These dishes are vegan

fish main dishes
Served with 2 warm vegetables, 1 cold vegetable, potatoes and fries.

Salmon fillet baked with broccoli/mustard sauce
€21.75

~~~~~~~~~~~~~~
Redfish fillet with fried mushrooms, tomato, leek

and Norwegian shrimps
€ 20.75

~~~~~~~~~~~~~~
Plaice fillet baked in butter with remoulade sauce

€ 20.75
~~~~~~~~~~~~~~

Small sole fish 2 pieces baked in butter
€22.75



Meat dishes
Served with 2 warm vegetables, 1 cold vegetable, potatoes and fries.

Winter beef stew with wild mushrooms and
rettich puree

€22.25
~~~~~~~~~~~~~~

Mustard steak, steak baked with mustard and brown
sugar
€22.75

~~~~~~~~~~~~~~
Farmer's schnitzel with fried onion, bacon and mushrooms

€19.75
~~~~~~~~~~~~~~

Mixed grill skewers of steak, chicken and pork tenderloin with
pepper and garlic sauce

€23.75
~~~~~~~~~~~~~~

Guinea fowl fillet filled with pesto and pistachios and
Ginger sauce

€19.75
~~~~~~~~~~~~~~

Pork tenderloin filled with onion, bacon, mushrooms
au gratin with brie and honey mustard sauce

€22.75
~~~~~~~~~~~~~~

Venison steaks with forest fruit sauce
€23.75



Desserts

Heisse Liebe, warm raspberries with vanilla ice cream and whipped cream
€8.25 *

~~~~~~~~~~~~~~
Drunken sultan, Malaga ice cream with eggnog, raisins soaked in rum and

whipped cream
€ 8.75

~~~~~~~~~~~~~~
Chocolate dream with lava cake, chocolate mousse, white

chocolate ice cream and whipped cream
€9.25

~~~~~~~~~~~~~~
Crème brûlée with speculaas and speculaas ice cream and whipped cream

€ 8.75
~~~~~~~~~~~~~~

Chocolate brownie with vanilla ice cream, speculoos and whipped cream
€ 8.75 *

~~~~~~~~~~~~~~
Banana cake with chocolate sauce and whipped cream

€ 7.75 *

* These dishes are (or can be) vegan


