
 

Side dish · 6 
FRESH FRIES 
Brander mayonnaise 
 

POTATO GRATIN 
cream · cheese 

 
 
3 course · 45 
 
 
Wine pairing per glass · 8.5 
including sparkling/still water 
 
You can also order the dishes à la carte 
 

 
 

   summer menu 

 
 
 
 

 STARTER  BEEF SIRLOIN 
   marinated · arugula · Pecorino cream · balsamic syrup 

Wine: Progetti Agricoli, Nero d'Avola "Saverio Faro",  Sicily, Italy 
Nero d'Avola grape. A juicy red wine with aromas of ripe cherries, plums, and 
Mediterranean herbs, complemented by soft tannins and a warm finish. 

 
 MAIN COURSE  PLAICE 
   fillet · sea aster · basil 

Wine: Costa Alicante White · Alicante, Spain 
Fresh and vibrant, with notes of citrus, white fruit and white blossom. Its refined 
acidity and Mediterranean elegance beautifully complement the delicate plaice, 
seafood and salty sea aster. 

 
 DESSERT  WHITE CHOCOLATE 
   parfait · peach panna cotta · candied lemon 

Wine: Cascina Fonda Moscato d'Asti, Piedmont, Italy 
Lightly sparkling and seductively aromatic, with notes of ripe peach, apricot, 
citrus blossom, and a fresh, elegant sweetness. 
 

 
 
 

   Would you like to add cheese to your menu? 
 

 
CHEESE TASTING 

   5 cheeses · crispbread · medlar marmalade · 15 
 
 
 
 
 
    

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



 

3 course · 49 
 
 
Wine pairing per glass · 8.5 
including sparkling/still water 
 
You can also order the dishes à la carte 

   witte berken menu 

 
 

 STARTER · 17  SMOKED SALMON 
   warm-smoked trout · tomato concassé · yuzu pearls 
 
   PULPO 
   octopus · saffron · artichoke · Taggiasca olives 
 
   BEEF SIRLOIN 
   marinated · arugula · Pecorino cream · balsamic syrup 
    
   DUCK 
   smoked · fresh figs · orange-ginger chutney 
 
  M  GREEN ASPARAGUS MARBRE 
   carrot · green pea · basil cream · lemon oil 
 
  W COUSCOUS 
   roasted pumpkin · beech mushrooms · sage dressing 
 
 
 
 

 SOUP · 10   RICH VEAL CONSOMMÉ 
   veal tongue · legumes 
 
   CREAMY COURGETTE & BASIL 
   Trout · Lemon Oil 
 
 
 

 ENTREMETS · 20  SCALLOP 
   mango salsa · marinated watermelon 
 
 22  SWEETBREAD 
   krokant gebakken · roodlof · saus met pernod 
 
 18 W RAVIOLI 
   ricotta · truffle · spinach · mushroom broth 
      



 

Side dish · 6 
FRESH FRIES 
Brander mayonnaise 
 

POTATO GRATIN 
cream · cheese 

 

   witte berken menu 

 
 
 MAIN COURSE · 29  NORWEGIAN SALMON 
   pan-fried fillet · sugar snap peas · tomato-orange-dill antibiose 
 
   PLAICE 
   fillet · sea aster · basil 
 
   BISTRO FILET 
   pan-fried beef · green asparagus · Muscat sherry sauce 
 
   VEAL 
   tenderloin · sweetbread · wild spinach · tarragon sauce · suppl 7,5 
 
   COQ AU VIN 
   braised corn-fed chicken · seasonal vegetables · Roseval potatoes 
 
  W GNOCCHI  
   summer vegetables · wild mushrooms · tomato tapenade 
 
  M  CAULIFLOWER CURRY  
   chickpeas · oriental spices · halloumi · tahini yogurt sauce 
 
 
 
 

 DESSERT · 12  STRAWBERRY 
   elderberry cream · creamy poppy-seed ice cream 
 
   CRÈME BRÛLÉE 
   mango-lemon · creamy yogurt ice cream 
 
   RASPBERRY 
   bavarois · meringue · pear sorbet 
 
   WHITE CHOCOLATE 
   parfait · peach panna cotta · candied lemon 
 
 10  AFFOGATO 
   espresso shot · caramel · chocolate · vanilla amaretto ice cream 
 
 
 
 

   Would you like to add cheese to your menu? 
 

CHEESE TASTING 
   5 cheeses · crispbread · medlar marmalade · 15 
 
  
    M Vegetarian · W Vegan 
   Do you have any allergies or dietary requirements? Please let us know!  



 

3-course lunch menu · 40 

 till 15u00  lunch summer menu 

 
 
  

 STARTER  BEEF SIRLOIN 
   marinated · arugula · Pecorino cream · balsamic syrup 

 
 
  

 MAIN COURSE  PLAICE 
   fillet · sea aster · basil 

 
 
  

 DESSERT  WHITE CHOCOLATE 
   parfait · peach panna cotta · candied lemon 

 
 

 
 
 

   Would you like to add cheese to your menu? 
 

 
CHEESE TASTING 

   5 cheeses · crispbread · medlar marmalade · 15 
 
 
 

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



 

 12u00 till 16u00  Lunch in the Green 
  
   
 SOUP M  CREAMY COURGETTE & BASIL 10 
   Trout · Lemon Oil 
 
  W TOMATO 10 
   Grilled vegetables 
 
 
 SALAD  CEASAR SALAD 17 
   Smoked chicken · egg · croutons · anchovy mayonnaise 
 
   SMOKED SALMON 18 
   Sweet-and-sour vegetables · Amsterdam onions · dill dressing 
 
  M FETA 17 
   Sun-ripened tomato · fresh herbs · citrus vinaigrette 
 
  W QUINOA 16 
   Grilled vegetables · hummus · marinated artichoke 
 
 
 CLASSICS  SMOKED SALMON 15 
 Sourdough bread, white or brown  Pea cream · coriander · radish cress 
 (contains walnuts) 
   BEEF SIRLOIN 16 
   Marinated · house-made piccalilli · garam masala 
 
  M MOZZARELLA 15 
   Roasted cherry tomatoes · wild garlic pesto 
 
   BEEF CROQUETTES 15 
   2 st. · Zwolle mustard (ook M) 
 
   DUTCH FRIED EGGS 16 
   Farmhouse ham · organic farmhouse cheese (also M) 
 
   TOASTED SANDWICH 11 
   Ham · organic farmhouse cheese · tomato (also M) 
 
   WITTE BERKEN TASTING PLATTER 20 
   Soup of your choice · beef sirloin (also M) 
   Smoked salmon · beef croquette 
 
 
 HOT DISHES  VEAL RAGOUT 20 
   Italian bread roll · arugula · smoked almonds 
 
   NORWEGIAN SALMON 29 
   Pan-fried fillet · sugar snaps · tomato-dill sauce 
 
   BISTRO FILET 29 
   Pan-fried · green asparagus · Muscatel sherry sauce 
 
  W CAULIFLOWER CURRY 29 
   Chickpeas · oriental spices · halloumi · tahini yogurt 
 
 
 DESSERT  COUPE ROMANOFF 12 
   Marinated strawberries · vanilla ice cream 
    CRÈME BRÛLÉE 12
   Mango-lemon · creamy yogurt ice cream 
 
 
 
   M Vegetarian · W Vegan 
   Do you have any allergies or dietary requirements? Please let us know! 



 

3 course · 20 

   Kid’s menu 

 
 
 
 
  

 STARTER · 10  TOMATO SOUP 
 
 
 

 MAIN COURSE · 15  SALMON FILLET 
   cucumber · cherry tomatoes · applesauce · fries 
 

   CHICKEN FILLET 
   cucumber · cherry tomatoes · applesauce · fries 
 

  M PASTA 
   tomato sauce · grated cheese 
  
 
 

 DESSERT · 10  COUPE STRAWBERRY 
   Bronsink strawberry · raspberry ice cream · whipped cream 
 

 4  KID’S ICE CREAM 
   1 scoop of vanilla ice cream · whipped cream 
 

 
 
 
 
 
 
   M Vegetarian 
 
    Do you have any allergies or dietary requirements? Please let us know!  
 


