STARTER

MAIN COURSE

DESSERT
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FRESH FRIES

Brandcr mayonn:lisc

POTATO GRATIN

cream - Cheese
3 course - 45
Wine pairing per glass - 8.5

including sparkling/still water

You can dlSO OVdCT Ifl‘lC diS]’lCS d la carte
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LAMB HAM

smoked - green asparagus tip - goat cheese cream - hazelnut

Wine suggestion: Gavi di Gavi Masseria, Piedmont Italy
Cortese grape, fresh and mineral. Notes of citrus and subtle almond.

NORWEGIAN SALMON

fillec - Salland asparagus - baby potatoes - white wine sauce

Wine suggestion : Philibert du Charme. Languedoc France
Chardonnay grape, creamy and fresh. Soft oak notes with vanilla.
Plenty of ripe fruit such as pear and tropical fruit.

STRAWBERRY

Bronsink strawberry garden - elderberry cream - creamy poppy seed

Wine suggestion: Fiocco de Vite Brachetto d’Aqui. Piedmont Italy
Brachetto grape, lightly sparkling, sweet and fresh.
Notes of strawberry and raspberry.
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CHEESE TASTING
5 kinds Of‘ChCCSC - nut bread . RpplC syrup - 15

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

3 course - 49

Wine pairing per glass - 8.5

including sparkling/scill water

You can also order the dishes a la carte
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GRAVED LAX

seafood - lamb’s lettuce - lemon thyme

COD

ceviche - wakame cream - dill-chive oil

CAPA NEGRA

Iberico pork - quince - walnuts - aged goat cheese

MARBLE OF SALLAND ASPARAGUS

salsa verde - white and green asparagus

CELERIAC

miso - crispy potatoes - pistachio - pumpkin seed oil

CLEAR ASPARAGUS BROTH

ravioli filled with country ham and truffle

SCALLOP

mango salsa - marinated watermelon

SWEETBREAD

crispy fried - parsnip - port - macadamia

WILD MUSHROOM

toreellini - spinach - brotch - cruffle oil



witfe {Derken nMenu

MAIN COURSE - 29 HALIBUT

pan-fried - sea lavender - green herb sauce

ASPARAGUS A LA FLAMANDE

country ham - egg - baby potatoes - butter gravy

STEAK TENDERLOIN

pan-fried - Salland asparagus - tomato - basil - olive oil

VEAL

tenderloin - sweetbread - wild spinach - port sauce - supplement 7.5

MECHELEN ‘KOEKOEK”

stew - roseval potatoes - summer vegetables

<% YELLOW CURRY

beluga lentils - sugar snaps - broccoli - sweet potato cream

@ POLENTA

pan—ﬁ'ied - halloumi - aubergine - courgette - wild garlic pesto

DESSERT - 12 HONEY

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

LIME

bavarois - meringue - raspberl‘y ice cream

CREME BRULEE

lavender - fresh buttermilk ice cream

10 AFFOGATO

CSPIeEsso ShOt . Caramcl . ChOCO]atC . Vanilla amaretto ice cream

would you like to add cheese to your menu?
Siofe cﬂ'sﬁ. 6 } }

FRESH FRIES

Brander mayonnaise

CHEESE TASTING
5 kinds of cheese - nut bread - apple syrup - 15

POTATO GRATIN @ Vegetarian - % Vegan

cream - cheese Do you have any allergies or dictary requirements? Please let us know!
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STARTER

MAIN COURSE

DESSERT

3 course lunch menu - 40

&w\c& &(Sfjﬂ ra guS heéhid

LAMB HAM

smoked - green asparagus tip - goat cheese cream - hazelnut

NORWEGIAN SALMON

fillet - Salland asparagus - baby potatoes - white wine sauce

STRAWBERRY

Bronsink strawberry garden - elderberry cream - creamy poppy seed

wou&f dqou €ike fo mM cKeeSe fo }ow M@M?

CHEESE TASTING
5 kil’ldS Of‘ChCCSC - nut bread . apple syrup - 15

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



12000 till 16uoo

Soup

SALAD

CLASSICS
Sourdough bread, white or brown
(contains walnuts

WARM DISHES

DESSERT

@um& in f&e gveen

CREAMY ASPARAGUS

farmer’s ham - quail egg
q &8

TOMATO

grilled vegetables - basil cream

CEASAR SALAD

smoked chicken - egg - croutons - anchovy mayonnaise

GRAVED LAX

pickled vegetables - Amsterdam onion - dill dressing

GOAT CHEESE

aked - almonds - honey dressing

QUINOA

grilled vegetables - hummus - marinated artichoke

GRAVED LAX

green pea cream - coriander - radish cress

BEEF SIRLOIN

marinated - homemade piccalilli - garam masala

MOZZARELLA

roasted cherry tomato - wild garlic pesto

BEEF CROQUETTES

2 pes - Zwolle mustard (also

FRIED EGGS

armer’s ham - organic farmhouse cheese (also #)

TOASTED SANDWICH

ham - organic farmhouse cheese - tomato (also #)

WITTE BERKEN TASTING (also #)
soup of choice - beef sirloin
smoked salmon - beef croquette

VEAL RAGOUT

Italian bun - rocket - smoked almond

ASPARAGUS A LA FLAMANDE
country ham - egg - baby potatoes - butter gravy

STEAK TENDERLOIN

fresh fries - Salland asparagus - tomato - basil - olive oil

YELLOW CURRY

be]uga lentils - sugar snaps - broccoli - baharat rice
COUPE ROMANOFF

marinated Bronsink strawberries - vanilla ice cream
CREME BRULEE

lavender - fresh buttermilk ice cream

@ Vegetarian - ¥ Vegan
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Do you have any allcrgics or dietary requirements? Please let us know!



STARTER - 10

MAIN COURSE - 15

DESSERT - 10

3 course - 20
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TOMATO SOUP

SALMON FILLET

cucumber - cherry tomatoes - applesauce - fries

CHICKEN FILLET

cucumber - cherry tomatoes - applesauce - fries

PASTA

tomato sauce - grated C1’1€€S€

COUPE STRAWBERRY

Bronsink stcrawberry - raspberry ice cream - whipped cream

KID’S ICE CREAM

1 scoop of vanilla ice cream - whipped cream

@ Vegetarian

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



