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STARTER

MAIN COURSE

DESSERT

3 course lunch menu - 40
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LAMB HAM

smoked - green asparagus tip - goat cheese cream - hazelnut

NORWEGIAN SALMON

fillec - Salland asparagus - baby potatoes - white wine sauce

STRAWBERRY

Bronsink strawberry garden - elderberry cream - creamy poppy seed
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CHEESE TASTING
5 kinds of cheese - nut bread - apple syrup - 15

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

SALAD

CLASSICS
Sourdough bread, white or brown
(contains walnuts

WARM DISHES

DESSERT
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CREAMY ASPARAGUS

farmer’s ham - quail egg

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

beluga 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 allergies or dictary requirements? Please let us know!



