
[The dishes above can be ordered from 12.00pm until 21.30pm 

S T A R T E R  
 

French bread with garlic butter, aioli  

and olive tapenade €   5,00 

  

Cold starters 

 

Chefs parade: 

5 small appetizers, composition changes daily  € 14.50 
 

Carpaccio of venison with cranberry compote € 10,50 

Salad with fried mushrooms with truffle dressing € 9,50 

Steak tartare of veal with mushrooms sponge cake € 10,50 

Thinly sliced langoustine with spicy seafood broth € 9,50 

Terrine of game with rosebottel cream € 9.50 

 

 

Warm starters 

 

Wild broth garnished with mushrooms € 5,50 

Brioche Bread soup with ras el hanout € 6,50 

Soup of the day  € 5,50 

Crispy fried sweetbreads with beetroot and juice of balsamic € 13.50 

Prawns (peeled) with Mediterranean garlic sauce  € 12,80 

 



[The dishes above can be ordered from 12.00pm until 21.30pm 

M A I N  C O U R S E  

 

Pan fried North Sea sole (if available) € 39,50 
 

Haddock at low temperature preserved with brandade and 

beurre blanc of shellfish € 19,50 

fried sea bass with pumpkin cream and parsley root  

and a foam of coconut and sereh € 20.50 

 

 

Dutch steak with szechuan pepper sauce € 18,50 

Wild duck breast with braised leg in gravy with parsnips  

and a sauce of star anise € 22.50 

 

Venison with red cabbage and a sauce of dark chocolate (80%) € 20.50 

Wild pigeon with Jerusalem artichoke, Ratte potatoes and gravy of game € 19.50 

Veal liver with braised apple, red onions and bacon € 18,50 

Sate of pork with fries  € 17.50 

Tortellini stuffed with cream of aubergine and red pepper,  

glazed with creme fraiche and Parmesan € 17,00 

Black rice with mushrooms and cream of Parmesan € 17,00 
 

For the children (up to 12 years) 

 

Pancake with syrup and powdered sugar €   4,00 

Fries with chicken nuggets  €   5,50 

Small pasta Bolognese €   7,00  



[The dishes above can be ordered from 12.00pm until 21.30pm 

D E S S E R T  

 

Chocolate mousse with caramelized white chocolate 

and poached Gieser Wildeman  € 7,00 

Wine: a glass of Rietvallei  
 

Cheese platter selection of cheeses with walnut,   € 10,50 

fig bread and plum chutney 

Wine tip: ask for our "open" port 
 

Pecan and frangipan pie € 7,00 

Wine: a glass Monbazillac 
 

Tasting of sweet desserts  € 9,50 

Wine: a glass of Rietvallei 
 

Poached mandarin with cream of lemon and kalamansi ice cream € 7,00 

Wine: a glass of Muscat de Beaumes de Venice 
 

3 scoops of ice cream (flavors vary)   € 7,00 
 

Children's ice cream (under 12 years)   € 4,00 

 

Irish coffee   € 7,00 
 

French coffee (Grand Marnier)   € 7,00 
 

D.O.M. Cafe (D.O.M. Benedictine)   € 7,00 


