
ALLERGY OR INTOLERANCE? PLEASE LET US KNOW.

Our products may contain various allergens.
Do you have a question about the ingredients in a product? Feel free to 
ask! Please let us know if you have an allergy or intolerance.

Allergens in our sauces:
Pepper sauce       Satay     Herb cream 
Mushroom sauce     Red wine    Stroganoff sauce

Gluten- and/or lactose-free preparation: To make a dish gluten- and/
or lactose-free, certain ingredients can be omitted.

VIS MOET WEL ZWEMMEN 
White fish and salmon in a herb cream sauce with stir-fried vegetables 
and fries.

MMM, DAT RUIKT LEKKER (GROOT)   
Peeled prawns in garlic oil with stir-fried vegetables, prawn crackers and fries.

ZAL’M EENS PROBEREN   
Medium cooked salmon (200 g) with stir-fried vegetables, herb cream 
sauce and pan-fried potatoes.

STEAK ONDER WATER 
Medium grilled tuna (200 g) with stir-fried vegetables, prawn crackers, 
soy sauce and fries.

PECH KABOUTERHUISJE WEG 
Fried mushrooms with white beans, lentils, roasted mixed nuts, 
mushroom-soy-sauce, portobello with tomato salsa and fries.

LAAGJE VOOR LAAGJE 
Vegetarian lasagna with spinach, cream sauce and a tomato salad with 
green pesto oil.

PUNTGAAF 
Salad with marinated beef strips, sautéed vegetables, mixed lettuce, 
tomato, cucumber, red onion, mango, edamame beans, wakame, mixed 
nuts, croutons and teriyaki sauce. Served with bread.

BELLA ITALIA    
Salad with carpaccio, Parmesan cheese, mixed lettuce, tomato, cucumber, 
red onion, pine nuts, croutons, pesto mayonnaise and truffle mayonnaise. 
Served with bread.

LA LA GAMBA   
Salad with peeled prawns, stir-fried vegetables, mixed lettuce, tomato, 
cucumber, red onion, edamame beans, wakame and mustard-dill sauce. 
Served with bread. 

VITAMINE SALADE   
Salad with smoked salmon, mixed lettuce, tomato, cucumber, red onion, 
lentils, mango, mixed nuts, croutons and yoghurt sauce. Served with 
bread.

SALADE DI PARMA 
Salad with burrata, prosciutto, mixed lettuce, tomato, cucumber, red onion, 
walnuts, croutons, green pesto oil and balsamic glaze. Served with bread.

VOORUIT MET DE GEIT 
Salad with goat cheese, mixed lettuce, tomato, cucumber, red onion, apple, 
beets, walnuts and pesto mayonnaise. Served with bread.

WITTE ROOSJES 
Salad with crispy cauliflower nuggets, mixed lettuce, tomato, cucumber, 
red onion, lentils, mango, edamame beans, mixed nuts, sesame seeds, 
chili mayonnaise and teriyaki sauce. Served with bread.
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 Vegetarian
  Vegan

  Lactose-free
  Can be made lactose-free

ALS PUNTJE BIJ PAALTJE KOMT 
Multigrain bread with marinated beef strips, sautéed vegetables, 
tomato, cucumber and red onion. Served with prawn crackers and chili 
mayonnaise.

KANNIE KIEZEN  
White farmer’s bread with one beef croquette, one small tomato soup, 
a fried egg, cheese, bacon and mustard mayonnaise.

UITSMIJTER ‘OME JAN’  
White farmer’s bread with three eggs, ham, cheese and bacon.

TOSCAANSE BRUILOFT 
Multigrain bread with carpaccio, Parmesan cheese, mixed lettuce, 
tomato, cucumber, red onion, pine nuts, pesto mayonnaise and truffle 
mayonnaise.

WOK TOK TOK 
Multigrain bread with marinated chicken strips and stir-fried vegetables 
in a sweet-sour sauce with tomato, cucumber and red onion. Served with 
prawn crackers.

KAN ‘IE NOG VOLLER?
Multigrain bread with egg salad, smoked chicken, bacon, mixed lettuce, 
tomato, cucumber, red onion, mustard-dill sauce and potato crisps.

ZEG MAAR NEE, DAN KRIJG JE ER TWEE  
White farmer’s bread with two beef or goulash croquettes and mustard 
mayonnaise.

UITSMIJTER ‘CAPRIETSO OF ZOIETS’ 
White farmer’s bread with three eggs, carpaccio, pine nuts, pesto 
mayonnaise and truffle mayonnaise.

GOED GEVANGEN! 
Multigrain bread with smoked salmon, mixed lettuce, tomato, cucumber, 
red onion, capers, cream cheese and mustard-dill sauce.

GLOEIENDE GARNAAL 
Multigrain bread with garlic-fried peeled prawns, stir-fried vegetables, 
tomato, cucumber, red onion with a spicy chili sauce and aioli. Served 
with prawn crackers.

LA BURRATA FOCACCIA  
Focaccia with burrata, prosciutto, walnuts, arugula, cherry tomatoes and 
balsamic glaze.

TONNIE’S BROODJE 
Multigrain bread with tuna salad, boiled egg, mixed lettuce, tomato, 
cucumber, red onion, capers and mustard-dill sauce.

EITJE TIK 
White farmer’s bread with an omelet with bacon, bell pepper, mushrooms, 
tomato, red onion, spring onion, chili sauce and soy sauce. Served with 
dairy butter.

MET DE FRANSE SLAG 
Multigrain bread with melted brie, mixed nuts, thyme, honey and 
cranberry chutney.

UITSMIJTER GOED GEVANGEN! 
White farmer’s bread with three eggs, smoked salmon, red onion, capers 
and mustard-dill sauce.

VUUR EN VLAM ZALM  
Flammkuchen with smoked salmon, grated cheese, zucchini, cherry 
tomatoes, red onion and crème fraîche.

KNORRIE  
Panini with pulled pork, melted cheese, red onion, spring onion, chili 
mayonnaise and BBQ sauce.

VUUR EN VLAM VLEES  
Flammkuchen with ham, bacon, grated cheese, zucchini, cherry 
tomatoes, red onion and crème fraîche.

VUUR EN VLAM VEGA 
Flammkuchen with goat cheese, grated cheese, zucchini, cherry 
tomatoes, red onion, arugula, balsamic glaze and crème fraîche.

VUUR EN VLAM BURRATA 
Flammkuchen with prosciutto, burrata, grated cheese, zucchini, cherry 
tomatoes, red onion, walnuts, green pesto oil and crème fraîche.

GOED GEVULD ZEEPAARTJE   
White farmer’s bread with two shrimp croquettes and mustard 
mayonnaise.

Bread
CAPRIETSO, CARPOETSJO OF ZOIETS 
Carpaccio with Parmesan cheese, arugula, cherry tomatoes, pine nuts and 
truffle mayonnaise.

GROETEN UIT VOLENDAM   
Smoked eel with toasted brioche bread, arugula, lime and herb mayonnaise.

MMM, DAT RUIKT LEKKER   
Peeled prawns in garlic oil with bread.

IK LUST HEM WEL RAUW 
Salmon and tuna sashimi served with wakame, wasabi, edamame beans, 
pickled onions, sesame seeds, and soy sauce.

ZE SMELTEN DE KAZEN   
Baked camembert with toasted brioche bread, mixed nuts, thyme, honey 
and cranberry chutney.

KIP IK HEB JE   
Chicken patty in the traditional way.

FRANSMAN MET EEN JASJE 
Deep-fried old cheese croquettes with arugula, cherry tomatoes, red onion, 
mixed nuts and cranberry chutney.

JAPANS GELUK 
Vegan vegetable gyoza with wakame, wasabi, lime, teriyaki sauce and 
sesame seeds.

MEDITERRANEO 
Burrata with prosciutto, arugula, cherry tomatoes, walnuts and 
balsamic glaze.

HAWAÏ OP JE BORD (BEEF)   
Poke Bowl with sushi rice, marinated beef strips, pickled vegetables, 
mango, wakame, edamame beans, corn, sesame seeds, chili mayonnaise, 
teriyaki sauce and soy sauce.

HAWAÏ OP JE BORD (CHICKEN)   
Poke Bowl with sushi rice, crispy chicken, pickled vegetables, mango, 
wakame, edamame beans, corn, sesame seeds, chili mayonnaise, teriyaki 
sauce and soy sauce.

HAWAÏ OP JE BORD (FISH) 
Poke Bowl with sushi rice, salmon, tuna, pickled vegetables, mango, 
wakame, edamame beans, corn, sesame seeds, chili mayonnaise, teriyaki 
sauce and soy sauce.

HAWAÏ OP JE BORD (VEGAN) 
Poke Bowl with sushi rice, crispy cauliflower nuggets, pickled vegetables, 
mango, wakame, edamame beans, corn, sesame seeds, chili mayonnaise, 
teriyaki sauce and soy sauce.

Starters

Pokebowls

OVER DE ROOIE 
Tomato soup with crostini (small or large portion).

WE ARE THE CHAMPIGNONS  
Wild mushroom soup with crostini (small or large portion).

UIT OPA’S GROENTETUIN 
Vegetable soup with crostini (small or large portion).

Soup

Fish

Vegetarian

Salads

NOGALEKKER 
Nougatine ice cream cake from patisserie de Rouw in Vught, with hot 
chocolate sauce, strawberries, butter crunch cookie and whipped cream. 

COUPE ‘OME JAN’  
Vanilla ice cream with hot chocolate sauce, butter crunch cookie and 
whipped cream.

KOEKENBAKKER 
Warm waffle with hot chocolate sauce, icing sugar, strawberries, butter 
crunch cookie and whipped cream.

COUPE ‘TANTE MONIQUE’  
Vanilla ice cream with strawberries, mixed berry coulis, butter crunch 
cookie and whipped cream.

JODELAHIETI ZO HIET IE 
Apfelstrudel with cinnamon ice cream, icing sugar, vanilla sauce, butter 
crunch cookie and whipped cream.

OM JE VINGERS BIJ AF TE LIKKEN 
Tiramisu with stracciatella ice cream, butter crunch cookie and whipped 
cream.

FRANSE KLASSIEKER 
Mixed berry ice cream macaron with strawberries, mixed berry coulis, 
butter crunch cookie and whipped cream.

ZOMERKONINKJES 
Strawberries with whipped cream.

ITALIAANSE KLASSIEKER  
Limoncello ice cream cake with a filling of limoncello, meringue, 
strawberries, mixed berry coulis, butter crunch cookie and whipped cream.

OE LA LA CHOCOLADE 
Chocolate ice cream cake with a filling of chocolate cream, cocoa, chopped 
hazelnuts, strawberries, butter crunch cookie and whipped cream.

FRIS EN FRUITIG 
Lemon- and blueberry sorbet with strawberries.

SPECIALE KOFFIE MET SLAGROOM 
Choice of: Schrobbeler, Whiskey, Amaretto, Licor 43, Tia Maria, Baileys, 
Rum, Frangelico and Grand Marnier.

Desserts

OVER DE ROOIE 
Small tomato soup with crostini.

MAMAMIA   
Pizza Margherita.

IENIEMIENIEPANINI 
Panini with ham, cheese and sauce.

OME JAN KOEKEPAN   
Dutch mini pancakes with syrup and icing sugar.

BIJ ‘OME JAN’ UIT DE FRIETPAN  
Fries with choice of Dutch deep-fried meat snack, fried beef croquette 
balls, fried chicken nuggets or fried beef croquette with apple sauce.

HALVE KLUIF   
Half portion pork spare ribs (350 g) with corn, aioli and fries.

RAKETJE  
Fruit-flavoured water ice pop  

BEUK OF NIJN   
Children’s vanilla ice cream and a surprise grab from the basket 
at the reception.

Children’s menu

On request, we can serve a white roll instead of a multigrain roll.

MIJN NAAM IS HAAS    
Medium cooked tournedos (200 g) with stir-fried vegetables and fries. 
Choice of peppercorn, mushroom, stroganoff or red wine sauce.

AUF WIEDER SCHNITZEL   
Pork schnitzel (200 g) with stir-fried vegetables and fries. Choice of 
peppercorn, mushroom, stroganoff or red wine sauce.

KIP OP STOK 
Indonesian-spiced chicken fillet skewer with atjar, grilled pineapple, 
prawn crackers, satay sauce and fries.

BOURGONDISCH GENIETEN  
Beef stew with stir-fried vegetables and fries.

SJEFKES BURGER  
Chef’s beef burger (180 g) on a brioche bun with pulled pork, bacon, 
cheese, mixed lettuce, tomato, cucumber, pickles, fried red onion, BBQ 
sauce and fries.

SURF EN TURF 
Medium cooked beef rump steak (200 g) with a skewer of peeled prawns, 
stir-fried vegetables and pan-fried potatoes. Choice of peppercorn, 
mushroom, stroganoff or red wine sauce.

DAT ZIT WEL KNOR   
Medium cooked pork tenderloin (200 g) with stir-fried vegetables and 
pan-fried potatoes. Choice of peppercorn, mushroom, stroganoff or red 
wine sauce.

D’N BURGERMEESTER  
Beef burger (180 g) on a brioche bun with bacon, mixed lettuce, tomato, 
cucumber, pickles, fried red onion, herb sauce and fries.

KIPLEKKER 
Marinated chicken thigh (200 g) on a brioche bun with mixed lettuce, 
cucumber, pickles, tomato salsa, chili mayonnaise and fries.

EEN HELE KLUIF   
Pork spare ribs (700 g) with corn, aioli and fries.

WAT EEN STUK 
Medium cooked beef rump steak (200 g) with stir-fried vegetables and 
pan-fried potatoes. Choice of peppercorn, mushroom, stroganoff or red 
wine sauce.

PIEP ZEI DE KIP   
Roasted poussin with tomato salsa, garlic, pan-fried potatoes and 
BBQ sauce.

Meat

BROODZAKJE    
Two slices white bread with herb butter (per person).

PROSCIUTTO 
Prosciutto (80 g) served with crostini.

Small appetizers
ENGLISHENGLISH

  Gluten-free
  Can be made gluten-free


