
 
 

 

V = Vegetarian| VN = Vegan | Allergies or special wishes? Please let us know! 

 
 

 

LUNCH 
 

SANDWICHES 11:30 till 16:00 
On dark sourdough (gluten free bread + 1,50) 
 

Hummus with basil oil and  
crispy chick peas (VN)   11,50 
 

Beef Carpaccio with truffle mayonnaise,  
aragula, Parmesan and pine nuts  13,75 
 

Marinated salmon with horseradish  
and capers      14,75 
 

Roast beef of entrecôte with 
chipotle mayonnaise, bell-pepper salsa,  
poached egg         15,75 
 
 

Thai red curry/crab salad, brioche bun with 
Romaine lettuce     15,25 
 

LUNCHSPECIAL   (daily price) 
 

WARM LUNCH 11:30 till 16:00 
Tosti Vrijburcht, grilled sandwich with 
chicken roulade, tomato, farmer’s cheese 
and bell-pepper dip   12,75 
 

Kids Tosti, chicken roulade/cheese  6,75 
 

Eggs Norwegian, poached eggs, 
marinated salmon, spinach and served 
with Hollandaise sauce                16,50 
 
 

SIDE DISHES 
Flatbread with dip                             9,50 
 

Farmer’s fries (small)+ mayonnaise 4,75 
 

Farmer’s fries (large)+ mayonnaise 6,25 
 

Sweet potato fries, chipotle mayonnaise 
(fresh Parmesan on request)  8,50 
 

Caeser salad     6,50 
 

FOR THE KIDS 
Chicken nuggets, fries and lettuce 12,50 
 

Pasta with tomato sauce, basil  
and Parmesan cheese (V)  9,50  
 

Mini magnums (milk) + Smarties 6,50  
 
 
 
 

 
 

 

DINNER 
STARTERS 11:30 till 21:00  
Flatbread with dip    9,50 
Vichyssoise, potato-leek soup  
with salmon              12,50 
Roast beef (entrecôte) with chipotle 
mayonnaise, salsa of bell-pepper  
and poached egg              16,50  
Thai red curry/crab salad with stir-fried 
vegetables, radicchio and little gem 16,50 
 

Beef Carpaccio Salad, 
truffle-mayonnaise, pine nuts and 
Parmesan     15,50 
 

Burrata with cherry tomatoes, arugula, 
basil oil and pine nuts (V)   14,50 
 

Caeser Salad with Parmesan, 
capers and crispy chicken  15,50 
   

MAIN COURSES 11.30 till 21:00 
Catch of the day   (daily price) 

Panfried Sole, beurre noisette,  
farmer’s fries and mixed salad           24,50 
 

Bavette with Roseval potato,  
various vegetables and sauce of veal 28,50 
 

Hamburger of Blonde d’ Aquitaine,  
beef (200 gr.) with cheddar cheese, 
caramelized onion,  
Vadouvan-mayonnaise, farmer’s fries 22,50 
 

Pasta alla Norma with Burrata, 
eggplant and tomato sauce (V)  22,50 
 

Tortiglione con funghi, vegan pasta with 
various forest mushrooms (VN)  19,75 
 

DESSERTS 
Friandises: sweets (4 pcs.)   6,50 
 

Scroppino, lemon sorbet, Limoncello  9,50 
 

Mousse of bloodorange with  
coconut ganache and crumble  
of dark chocolat    12,50 
 

French toast with honey- beer  
ice cream and guiness sirrup  12,50 
 

Cheeses International selection   12,50 


