wiftfe {Perken PMenu

STARTERS * 16

Salmon - smoked - shellfish - grain salad - lemon thyme
Red Bream - ceviche - glass noodles - tomato compote
Pate en crotite - Veluwe duck - Elscar apple & dried cranberry chutney
Capa Negra - Iberico pork - quince - walnuts - honey - aged goat’s cheese
Celeriac - Miso - potato cracklings . pistachio . pumpkin seed oil
Mabre Parsnip -salsa verde - fennel - hazelnut

SOUP * 10
Creamy ROOt CI’Op - garam masala cream
ENTREMETS * 18
Scallop - fennel - Granny Smith apple - citrus zest
Sweetbread - cTispy fried - parsnip - port - macadamia
Torteﬂini - porcini mushrooms - roasted celeriac - cruftle oil

MAIN COURSES - 28

Norwegian salmon - fillet - herb crus - gratinated - lemon-dill sauce
Haliburt - pan-fried - salty fingers - tomato - basil - olive oil
Beef tenderloin . Vegetable strudel - smoked garlic sauce

Lamb - saddle - culet - savoy cabbage - savory sauce - suppl. + 7,5
Mechelen ‘koekoek’ . stew - Roseval potatoes - winter Vegetables
Yellow CUITY - Beluga lentils - sugar snaps - broccoli - baharat rice
Polenta - chestnue - halloumi - wild garlic - seasonal vegetables

DESSERTS:" 12
Pear . poached . spiced cake - creamy bay leaf & vanilla ice cream
Ruby Chocolate - MOUSSE - Mango panna cotta - anise - bitter almond ice cream
\ A /
Creme briilee - cinnamon - cardamom - fresh buttermilk ice cream

Cheese selection - nut bread - apple syrup - supplement +3
Affogato - espresso - caramel - vanilla ice cream

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

We are happy to serve a matching glass of wine with each course.

Dishes are also available a la carte.

Vegetarian - Vegan - ¢ Responsible choice (more vegetables, less meat)
Please inform us of any allergies or dietary requirements.



seasonal vegefaé@e e

STARTER
mabre Parsni
salsa verde - fennel - hazelnut
SOUP
Creamy Root crop
garam masala cream
ENTREMET
Tortelline
porcini mushrooms - roasted celeriac - cruffle oil
MAIN COURSE
Yellow curry
Beluga lentils - sugar snaps - broccoli - baharat rice
DESSERT

Honey

Steef’s beehives - parfait - mousse - lime - walnut

\X/mu }Ou @'ke fo mM cﬁeese fo gow MéM?

Ch€€S€ selection -nut bread - apple syrup - 15

VEGETABLE MENU 4 courses 65 - 5 courses 75
Wine pairing including sparkling/still water three glasses 27 - four glasses 36
half glasses also available

chctarian . chan . Please inform us ofany al]crgics or dictary requirements.



Menu of the season

STARTER

Cod

ceviche - wakame cream - chive-dill oil

soup

Poulery broth

tomarto - forgotten Vegetable pearls

ENTREMET

Langoustine & scallo
salewort - shellfish sauce

MAIN COURSE

Vealfilet

sweetbread - wild spinach - port sauce

DESSERT

Honey
Steef’s beehives - parfait - mousse - lime - walnut

\X/mu }Ou @'ke fo mM cﬁeese fo gow M@M?

Ch€€S€ selection -nut bread - apple syrup - 15

SEASONAL MENU 4 courses 65 - 5 courses 75
Wine pairing including sparkling/still water three glasses 27 - four glasses 36
half glasses also available

chctarian . chan . Please inform us ofany al]crgics or dictary requirements.



Lomch SeaSom@ MA@ - resenvations Hl 15:00.

STARTER

Creamy Root crop

garam 1’1’135813 cream

MAIN COURSE

Mechelen ‘koekoek’

stew - Roseval potatoes - winter vegetables
DESSERT

\ A /
Créme brilée
cinnamon - cardamom - fresh buttermilk ice cream

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

Cheese tasting -nut bread - apple syrup - 15

3-COURSE LUNCHMENU

Vegetarian - Vegan - ©¢ Responsible choice (more vegetables, less meat)
Please inform us of any a]lcrgics or dictary requirements.

35



L(/LV\/C& Mem - 12:00PM 1, 4:00 PM

SOM{?S - bread & butter

Creamy winter root vegetables - garam masala cream
Tomato . griﬂed Vegetables - basil cream

sa gmfs - bread & butter

Ceasar Salad - smoked chicken - egg - croutons - anehovy mayonnaise
Smoked salmon - sweet & sour vegetables . Amsterdam onion - dill
Goat cheese - baked - almonds - honey dressing

Quinoa - grilled vegetables - hummus - marinated artichoke

CeﬂSSlCS . Sowm(ouﬁ& Ekeacﬂ {>Vown (comfain& wﬂ&w.fs) or wg.ife

Smoked salmon - pea cream - coriander - radish cress

Beef rIb—eye - smoked - homemade piccalilly - garam masala
Mozarella - roasted Cherry tomatoes - wild garlic pesto

Beef croquette. 2 st (also #)

Omelette - vegetables - feta crumble

Croque monsieur - ham - farmhouse cheese - tomato - (also #)
Witte Berken Proeverij - soup of choice - smoked rib-eye

smoked salmon - beef croquette (also #)

warm /S&eS . 1[Ve5& Fries

Norwegian salmon - fillec - arcichoke - sea herbs - salsa verde
MGCh@lCH ‘koekoek’- stew - Roseval potatoes - winter vegetables
Beef tenderloin . vegetable strudel - smoked gar]ic sauce
Yellow Curry - Beluga lentils - sugar snaps - broccoli - baharat rice

desserts

Pear . poaehed . spiced cake - creamy bay leaf & vanilla ice cream
\ A /
Creéme brilee - cinnamon - cardamom - fresh buttermilk ice cream

Vegetarian - *# Vegan - ©¢ Conscious choice, more vegetables, less meat
Do you have a]lergics or dictary requirements? Please let us know!
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I0
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15
13
13
15
10

20

25
25
25
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C&MV@»IS Mem

STARTER -

Tomato soup

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

ChiCken ﬁllet . Cucumber : Cherry tomartoes - applesauce . fries

Pasta - tomato sauce - grated cheese

DESSERT

Ice cream selection -3 scoops - whipped cream - &

Kids’ ice cream -1 scoop of vanilla ice cream - whipped cream - 4

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



