
D
inner



Meat main courses

House steak € 19,50
polenta | roasted vegetables | truffle gravy 

Chicken rouleaux € 18,50
mozzarella | basil | risotto | raw ham | tomato gravy 

Chefs burger € 17,00
fries | coleslaw | lettuce | old cheese | bacon 
tomato | BBQ sauce 

Dutch goat lamb stew € 18,00
texels beer | dutch vegetables | parsnip créme

Vegetarian main courses

Moroccan vegetable stew  € 17,00
sweet potato | dried fruit | ras el hanout 
naan bread 

Vegetable lasagna  € 16,50
assorted Dutch vegetables | pesto | mozzarella 

Tempeh skewers  € 17,00
soy sauce peanut | sweet & sour vegetables | 
serundeng | fries | coleslaw 

Vegan seaweed burger € 17,00
algae bun | seaweed mayonnaise 
tomato wakame salsa 

Ice cream tasting  € 8,00
3 types of artisanal ice cream from ‘de oude schuur’

Brownie  € 8,00
white chocolate mousse | red fruit 

New York cheesecake € 8,00
lemon curd 

Home made Crème Brûlée  € 8,00

Cheese platter € 8,50
A changing arrangement of delicious cheeses

Appetizers
Bread platter € 6,75
aïoli | tapenade 

Soup of the day € 7,00
daily changing soup

Meat appetizers

Beef carpaccio € 12,50
truffle mayonnaise | old cheese | cashew nuts  

Veal tataki € 13,50
sesame | wasabi crumble | ponzu syrup

24 hr roasted pork belly   € 13,00
honey mustard crème | marinated cherry tomatoes

Bonbon of raw ham € 12,50
Mediterranean potato salad | hazelnuts
 

Vegetarian appetizers

Grilled vegetables  € 11,50
pearl couscous salad | avocado crème  

Tomato tartare  € 11,50
poached egg | pesto mayonnaise | crumble 
possibility to be vegan

Vegan yellow beet carpaccio € 11,50
red quinoa salad | beetroot hummus  

Canapés  € 11,50
caramelized goat cheese | fig compote | walnuts 

Do you have dinner in your arrangement?  
Then you can order these side dishes for the following 
additional price. 

Rustic fries  € 3,50
Sweet potato fries  € 3,50
Seasonal vegetables  € 3,50
Salad € 3,50

Main courses

Side dishes Desserts


