Lunchmenu
Braad roll SBrown or white

OBread roll ham or cheese

2 oroquettes with bread

OBraad roll healthy

Bread roll CMartine, filet american with onions and sauce

CBread roll home made crab salad

CWrap with Qberrano ham, a fesh mango chutney, rocket salad and pine nuts
CBread roll with batked ham, fried onions and cockitail sauce

OBread roll cream cheese, chive and smoked salmon

CBread roll brie, apple, honey and welnuts

CBread roll chicken oriental style, glazed in soy sauce with garilic sauce
OBread roll with spicy batked fricandeau

ChMispelhosf burger” mads of CB"@rq’ard begf
‘Chis lovely burger is served with figd gy, onions, bacon, mushrooms

CBread roll Gunpaccio with pine nuts, parmesan and truffle mayonnaise
S ish plateau with smoked trout, smoked salmon, crab salad and crayfish tails
Cender chicken saté with peanut sauce and bread or fries

Cuzury lunch” FCereford tournedos

€ 39§

€ 430

€ 495

€ $95

€ 59§

€ 650

€ 650

€ 695

€ 695

€ 695

€ 695

€ 895

€ 7095

€ 1250

€ 1250

€ 2550

Che O’&rg'/ﬁrd Lournedes comes from ecological matured besf and has been taken of the middle
part of the fillet of the beef” ‘Che softest part of the fillet. Oberved with gravy and bread or fries



Lunch menu
ICome made vegetable soup
ICome made tomato soup

Ak for the soup of the week

Coasty ham and cheese
Coasty ICiwai with ham, cheese,  pineapple
Coasty tomato and onion

Coasty HMispelhosf” with cheese, onions, mushrooms, bacon and frisd g4

UWitsmijters” (lices of broad with fiad aqq) with.

ICam or cheese
ICam and cheese
SBavon

Rouast begf

ispelhosf™ with onion, mushroom, bacon and frigd eq

Above dishes are served from 711.00 t/m 17,00

59§

250

430

550

3595

298

630

6,50

695

678

95

8595



Dinner salad

CGreck salad” with feta cheese, olives, onion nings and 4 french dressing € 7050
HNigoise" with anchovy, tuna, boiled eqg; olives, haricots verts and pesto dressing € 71250

Chicken salad” with home marinated chicken, pine nuts, cranberrys, bacon, melon,
croutons and a lovely honey dressing € 7350

‘O inter salad” with smoked duck, onion comfits, wild mushrooms and
a orange Aressing € 7450

Al salads are served with bread and herbs butter

Qont forget to ask for the dish of the month!



SDinner menu

Obtarters
ICome made vogetable soup
ICome mads tomato soup

Ask for the soup of the week

CBombe of salmon, filld with crayfish tails
CSfive prawns with aioli and ‘Curkish bread
CBeagf Gunpavcio with pine nuts, parmesan and truffle mayonnaise

CSFish plateau with smoked trout, smoked salmon, crab salad and orayfish tails

Above dishes are served from 17.00 t/m 2].30

€ 395

€ 450

€ 450

€ 99§

€ 89§

€ 7095

€ 7250



Diner QPalads

CGreck salad” with feta cheese, olives, onion nings and 4 french dressing
HNigoise" with anchovy, tuna, boiled eqyg, olives, haricots verts and pesto dressing

Ghicken salad” with home marinated chicken, pine nuts, cranberrys, bacon,
melon, croutons and « lovely honey dressing

‘O inter salad” with smoked duck, onion comfits, wild mushrooms
and a orange dressing

A vegelarian salad caprese with tomato and moszarslls on a turret

Al salads are served with bread and herbs butter

Qont forget to ask for the dish of the month!

€ 7050

€ 1250

€ 7350

€ 1450

€ 7095



CAein courses meat

OBreaded cutlet with & - fresh salad and choice of sauce € 7250
Chicken saté with peanut sauce, served with prawn chip and a fresh salad € 7450
‘Cheat pan” richly filled with pork, mushrooms, bacon, onion and haricots verts € 7695

Qbrzatk strips or chicken oniental sile; served with walnuts and stir fried vegetables € 76,50

Lovely home marinated spareribs. Ntural sweet or picy served with a salad € 1795
( Ervery Cuesday unlimited spareribs after $.00 p.m. )

ICoreford tournedos with seasonal vogelables € 249§
Che Cyeﬂrqﬁm/ lournedos comes from ecological matured beoef and has been taken
of the middle part of the fillet of the beef’ Che softest part of the fillet

Che SCoreford

Che aity of SCergford in the southwest of England is the oradle of this unique race of which
there are two the hormed and the polled .

OBy the end of the 18th century the white face characteristic of the modern breed was well
established

@wer the last 150 years the Cereford became the greatest cattle on earth with cattle s in over S0

COUNIries.

Choice of sauce.

Repper sauce € 150
CAMushroom sauce € 7150
Qbtroganaff sauce € 150
Red wine sauce € 750

Above dishes are served with a choice of fries or batked potatoes and mayonnaise
Above dishes are served from 17.00 t/m 2].30



CMaan courses fish

Rusta alioli served with praowns and arugula € 7650
Qbdalmon strude] served with lobster sauce and fresh seasonal vegelables € 1750
Cwo slp longues served with remould sauce € 7950
Qbkin fried sea bass with FCullandaise sauce and seasonal vegelables € 799§

Al main courses are served with  fries or batked potatoes and mayonnaise

Children s menu
CSfries with mayonnaise and chicken nuggets, apple puree and « litle surprise € 595
Children s pancake with apple syrup, powdered sugar and « litle surprise € 59§

Qont forget 1o ask for the dish of the month!

Above dishes are served from 17,00 t/m 2].30



C¥ild menu
er G arpavoio served on a mustard sabayon with mushrooms
marinated in balsamic

CWinter salad with smoked duck, onion comfits wild mushrooms
and « orange dressing

Qer steatk served with a Carte Catin, onion comfits, fresh vegelables

and a red wine sauce

(Wil dessert

Cinnamon icecréam with a herb coulls and dried gingerbread

€ 1250

€ 1450

€ 2450

€ $95



Desserts

ame SBlanche” vanillx ice cream with hot chocolate sauce

Vuanills ice cream with hot cherries and whisped croam

CWuffle with hot cherries, vanilla ice cream and whigped cream

G hocolats ice cream coversd with a orispy layer of chocolate with whipped cream
Apple pie with vanilla ice oream and whigped oream

Children s ice cup

528

595

598

550

430

598



