Gveen SéﬂSOMé Mem

Winter marbled - pumpkin - parsnip - broccoli - crispy sauerkraut
Wine suggestion: Domaine Gayda En Passant Blanc, Lagucdoc7 France
Fresh and fruity with subtle spiciness and a livcly7 rcfrcshing finish.

Creamy pumpkm SOLlp . tomato - vadouvan

FOI’@St mushrooms - TISOLLO - pecorino - walnut - shaved truffle

Wine suggestion: Zantho Blaufrinkisch Burgenland, Austria
Juicy Austrian red wine with red fruit, spices, and a fresh touch.

Vegetable Stew - pumpkin - cauliflower - red lentils - harissa - pilafrice
Wine suggestion: Caminhos Cruzados, Titular Colheita Tinto, Do, Portugal
Portuguese blend with ripe red fruit, spiciness, and a soft finish.

Chestnut - bavarois - pear - hazelnut - pumpkin—cardamom ice cream
Wine suggestion: Moscatel ‘Micaela’van Bodegas Baron, Jerez-Xc¢res, Spain
Sweet Muscat wine with notes of raisins, nuts, and caramel.

SEASONAL MENU 75
Wine pairing including sparkling/still KRNWTR 34
Half glasses 25

Ww&f }ooc @'ke fo aafc{) cﬁeeSe fo }ow MéM?

Ch€€S€ tasting - nut bread - app]e syrup 15

Vegetarian - Vegan - Do you have allergies or dietary requirements? Please let us know!



GﬂMé 07[ ]Lg\e SeﬂSon

Coppa Oleld boar : applc syrup - cranbcrry - cTisp goat cheese
Wine suggestion: Domaine Gayda En Passant Blanc, Laguedoc, France
Fresh and fruity with subtle spiciness and a lively, refreshing finish.

BI’Oth ofVeluwe venison ~porcini mushroom cream

Pheasant - fillet - roulade of leg - sauerkraut - soaked apricot sauce
Wine suggestion: Zantho Blaufrinkisch Burgenland, Austria
Juicy Austrian red wine with red fruit, spices, and a fresh touch.

Hare . ﬁllet . hare StEw - red Cabbage . Brussels sprouts - game jus

Wine suggestion: Caminhos Cruzados, Titular Colheita Tinto, Dao, Portugal
Portuguese blend with ripe red fruit, spiciness, and a soft finish.

Chestnut - bavarois - pear - hazelnut - pumpkin-cardamom ice cream
Wine suggestion: Moscatel ‘Micaela’van Bodegas Baron, Jerez-Xeres, Spain
Sweet Muscat wine with notes of raisins, nuts, and caramel.

GAME MENU 75
Wine pairing including sparkling/still KRNWTR 34
Half glasses 25

\X/OWM}OM, €ike f’o &w&( c&eeSe f’ogow MéV\M?

Cheese tasting -nut bread - apple syrup 15

Do you have allergies or dictary requirements? Please let us know!



Witte Berken Menu

odd days

STARTER - 16

Halibut - fillet - smoked - marinated fennel - pastis sauce

Pate¢ en Crotite - wild boar - fig - red onion compote

Wild duck - fillec - rillecees - watercress - rosehip sauce

Red beet - mousse - Granny Smith - sourdough - crisp goat cheese
Parsnip - quinoa - pumpkin - parsley root - citrus-honey dressing

SOUP - 10

Pheasant bI’Oth - confit - brunoise of winter vegetables

INTERMEDIATE - 18

SC&HO © mango - red chili - sweet potato
Sweet reads - crispy - chicory - port jus
Forest mushrooms - risotto - pecorino - walnut - shaved cruffle

MAIN COURSE - 28

Norwegian salmon - fillet - Jerusalem artichoke cream - salsa verde
Wild goose - fillet - celeriac - apple syrup sauce

Venison - medallion - sukade - cavolo nero - gin and juniper sauce - suppl. + 7,5
Veal - medallion (9og) : Vegetable quiche - sage sauce

Gnocchi - tomato - coarse spinach - burrata - wild garlic pesto

Vegetable Stew - pumpkin - cauliflower - lentils - harissa - pilaf rice

DESSERT" 12

Chocolate - mousse - dark & white - crisp “Haagse hopjes” . coconut ice cream
\ A /

Creme brulee - amaretti - amarectto - mango sorbet

Cheesecake - cardamom - brandied peaches - creamy pistachio ice cream

Cheese tasting -nut bread - apple syrup- suppl. +3
Affogato - shot of espresso - caramel - vanilla ice cream

THREE-COURSE - starter or soup + main + dessert 49

We are happy to serve a glass of wine that pairs with each course.
You can also order the dishes a la carte.

Vegetarian - ** Vegan - ©¢ Conscious choice, more vegetables, less meat
Do you have allergies or dietary requirements? Please let us know!



Witte Berken Menu

even days

STARTER - 16

Gravad lax - beetroot - lime créme fraiche - rye bread crumbs

Beef . rib-eye - smoked - homemade piccalilly - garam masala

Venison - roast beef - marinated beech mushrooms - celeriac - port syrup
OySt€1’ mushroom - lentils - baba ganoush - zucchini - lemon-tahini dressing
Winter marble - pumpkin - parsnip - broccoli - crispy sauerkraut

SOUP - 10

Creamy pumpkm . tomato - vadouvan

INTERMEDIATE - 18

SC&HO © mango - red chili - sweet potato
Sweet reads - crispy - chicory - port jus
Forest mushrooms - risotto - pecorino - walnut - shaved cruffle

MAIN COURSE - 28

Monkfish - medallion - prawns - leek - lemon beurre blanc

Beef tenderloin - 125g - mousseline - red wine sauce- 2s0g suppl. + 7,5
Pheasant - fillet - roulade of leg - sauerkraut - soaked apricot

Game ragout -venison - wild boar - roasted root Vegetables - chestnut
Red CUTTY - sweet potato - carrot - chickpeas

Bulgur - portobello - yellow beet - chimichurri - pecans

DESSERT" 12

Hazelnut - bavarois - pear - creamy honey ice cream

Chestnut - parfait - vanilla - spiced biscuit - Jonagold compote
Pear - dark chocolate ganache - strained yogurt - mulled wine sorbet
Cheese tasting -nut bread - apple syrup- suppl. +3

Affogato - shot of espresso - caramel - vanilla ice cream

THREE-COURSE - starter or soup + main + dessert 49
We are happy to serve a glass of wine that pairs with each course.
You can also order the dishes a la carte.

Vegetarian - ** Vegan - ©¢ Conscious choice, more vegetables, less meat
Do you have allergies or dietary requirements? Please let us know!



€M¢V\JC£« \MM M eVUA, - veservations unﬁ'€ 300 PM

STARTER

Pheasant broth - confit - brunoise of winter vegetables

MAIN COURSE - 1[V€S& {VieS

Game ragout - ragout - venison - wild boar - vegetables - chestnut

DESSERT

\ AT/ .
Creme bru1€€ - amarecti - amaretco - mango SOI’bGt

3-COURSE LUNCH MENU 35

This menu is also available in a vegetarian or vegan version upon request.

WO%&(}O% @'ke 1'0 &mfaf c&eeSe 1’0 dqow MéM?

Cheese selection - nut bread - apple syrup 15

Conscious choice, more vegetables, less meat
Do you have allergies or dietary requirements? Please let us know.



LMV\«CK« M@M - 12:00PM 1, 4:00 PM

SOM{?S - bread & butter

Creamy pumpkm . tomato - vadouvan
Tomato . grilled Vegetables - basil cream

sa gmfs - bread & butter

Ceasar Salad - smoked chicken - egg - croutons - anchovy mayonnaise

Smoked salmon - sweet & sour Vegetables - Amsterdam onion - dill
Goat Ch€€S€ - baked - almonds - honey dressing
Quinoa . grilled Vegetables - hummus - marinated artichoke

CKQSSICS . Sowfafouﬁ& l?tfeaaf, l>V0wn (confaims wagmfsl or W&']Le

Smoked salmon - pea cream - coriander - radish cress

Beef rib—eye - smoked - homemade pieealilly - garam masala
Mozarella -roasted cherry tomatoes - wild garlic pesto

Beef croquette. 2 st (also #)

Omelette - vegetables - feta crumble

CI’OCIUG monsieur - ham - farmhouse cheese - tomato - (also @)
Witte Berken Proeverij - soup of choice - smoked rib-eye

smoked salmon - beef croquette (also #)

warm /S&eS . {vesfi Fries

Norwegian salmon - fillet - artichoke - sea herbs - salsa verde
Game ragout - venison - wild boar - roasted root Vegetables - chestnut
Kogelbiefstuk - 125g - mousseline - red wine sauce- 250g suppl. + 7,5
Vegetable StEW - pumpkin - cauliflower - lentils - pilaf rice

desserts

Pear . dark chocolate ganache . strained yogurt - mulled wine sorbet

Cheesecake - cardamom - brandied peaches - pistachio ice cream
\ A /

Creéeme brialée - amaretti - amaretto - mango sorbet

Vegetarian - =¥ Vegan - ©¢ Conscious choice, more vegetables, less meat
Do you have allergies or dietary requirements? Please let us know!
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C&iwren’S Mem

STARTER - 9

Tomato soup

MAIN COURSE- 14
Salmon ﬁllet - cucumber - cherry tomatoes - applesauce - fries

ChiCken ﬁHGt : cucumber . Cherry tomarcoes - applesauce : ﬁ'iGS

Pasta - tomato sauce - grated cheese

DESSERT
Ice cream selection - 3 scoops - whipped cream 8
Kids’ 1ce cream -1 scoop of vanilla ice cream - Whipped cream 4

Vegetarian - *# Vegan - Do you have allergies or dietary requirements? Please let us know!



