


LUNCHMENU
Should you have any special (dietary) requirements, please let us know, we are pleased to comply.  

SANDWICHES
(served with your choice of white or wholemeal bread. This bread doesn’t contain any artificial ingredients or lactose)

	Tuna
Homemade tunasalad with onion, capers and herbs 

	€ 7.50

	Smoked salmon wrap 
Norwegian smoked salmon, sweet and sour cucumber and guacamole 

	€ 8.75

	Brie and honey 
 Slightly gratinated  brie, honey and walnut 

	€ 7.75

	‘Ham and cheese’ 
Classic ham and cheese sandwich, marinated tomato, sweet and sour cubumber, egg-salad (homemade) and mayonaise 

	€ 7.75

	Roasted free range chicken 
Toast, freerange chicken, hard boiled egg, Parmesan , and remoulade-sauce 

	€ 8.25

	Smoked beef ‘carpaccio’
Thin sliced smoked beef, pineseed, sundried tomatoes , shaved Parmesan and  pesto-mayonaise 

	€ 8.25

	Toasted ham and cheese 
Toasted ham and cheese sandwich  with a small salad and ketchup 

	€ 5.50

	Goat’s cheese 
Avocado, green apple and pineseed 

Barbecue brisket
	€ 7.75

	Smoked porc brisket, bacon, green salad and barbecue sauce
	€ 8.25






SOUP (regular or XXL – with bread and homemade croutons )

	Mustardsoup
With spiced dried sausage 

	regularl € 5.75 
XXL € 7.25

	Pomodori-soup
With sliced olives, herbs and oliveoil 

	regular € 5.75 
XXL € 7.25

	Seasonal soup 
Ask your waiter or waitress 
	regular € 5.75  
XXL € 7.25




SALADS (with bread and salted butter)

	Goat’s cheese salad 
Vegetarian goat’s cheese salad, avocado, apple and nuts 

	€ 14.75

	Smoked Norwegian Salmon 
Smoked salmon, Duthc asparagus , hard boiled egg and parsley 

	€ 15.25

	Free range chicken                                                                                                                        
Roasted chicken thigh, egg, bacon, shaved Parmesan and remoulade sauce 

	€ 14.75

	Smoked beef ‘carpaccio’ 
Thin sliced smoked beef, roasted pineseed, sundried tomato, aceto balsamico, pesto mayonnaise and shaved Parmesan 
	                                   € 15.25



HOT LUNCH ITEMS 

	Omelet ‘De Heeren van Coevorden’
Large omelet (3 freerange eggs ) , bacon, onions, mushrooms and cheese 

	€ 7.75

	Eggs ‘sunny side up’
3 freerange eggs – sunny side up- , onion, mushroom and bacon. Gratinated with cheese. 

	€ 7.75

	Meatloaf sandwich 
Homemade meatloaf with mayonaise. Served with 2 slices white or wholemeal bread or chips

	€ 8.50

	Veal ‘croquettes’ (typical Dutch- Rundvleeskroketten )
2 Kwekkeboom croquettes ( beef ragout with a crispy breadcrumb crust) served with 2 slices of bread, white or wholemeal and mustard 

	€ 7.50

	Clubsandwich, your choice of chicken or salmon 
Clubsandwich with your choice of Norwegian smoked salmon or chicken skewers , egg, marinated tomato, basil-pesto , lettuce and cucumber. Fresh chips and mayonnaise on the side. 

	€ 13.50

	Black Angus burger
Served on brioche with cheddar, bacon, tomato, pickles and tomatosauce and fried onionrings. Chips and mayonaise on the side. 

	€ 13.50

	XXL ‘toastie’
Extra large toastie , either with ham, cheese and salami or ham, cheese and basil-pesto. Served with homemade tomato dip.

	€ 7.95

	Hotdog , our way 
Soft roll , slightly smoked hotdog, lettuce pickles, onion, barbecue sauce and mustard  

	                                      €5.75

	Chips and mayonaise 
Fresh chips and mayonaise 
	                                      €2.75








PLATESERVICE 

The items below are all served with a green salad, fresh chips and mayonnaise 

	Salmon 
Pan-seared Norwegian salmon and sauce beurre-blanc (white wine and buttere sauce ) 

	€ 19.75

	Schnitzel (porc) 
With your choice of Strofanoff-,pepper- or mushroomsauce (can be served separately if desired) 

	€ 16.75

	Porc rib roast
Roasted porc rib, With your choice of Strofanoff-,pepper- or mushroomsauce (can be served separately if desired)

	€ 19.75

	Marinated chicken satay 
Peanut- and spices marinated chicken skewer, peanutsauce , sweet and sour vegetables , roasted peanuts and prawn crackers. 

	€ 16.75

	Roasted Ribs
Porc ribs , ketjap, sambal and ginger marinated with a homemade garlic and cocktail sauce 

	€ 18.75

	Veal liver, pan seared
With baked onion rings and small pieces of fried bacon 

	€ 17.50

	Aberdeen Angus Bavette	
Aberdeen Angus steak with With your choice of Strofanoff-,pepper- or mushroomsauce (can be served separately if desired)

	€ 20.95


SMALL DESSERTS 			

	Small and sweet 
Vanilla icecream, fresh fruit and whipped cream 

	€ 2.50

	Red fruit 
Coupe marinated red fruit and yoghurt ice-cream 
	€ 6.50

	
	

	Rhubarb
Rhubarb , crunchy chocolate and white chocolate ice-cream 

	€ 6.50

	Brownie
Whipped cream, egg-liqueur and vanilla ice-cream 
	€ 6.50

	
	





DINNERMENU   


SEASONAL DISHES 

	APPETIZERS 
	



	Free range chicken rouleau 
With a potato- and truffle salad 

	€ 10.75

	Charcuterie  (only per 2 persons )
with pickles, guacemole and bread 

Vietnamese Pho                                                                                                        Vietnamese noodle-soup with beef strips, red pepper, ginger and taugé 
	
€ 14.75


€ 8.75


	
	

	MAIN COURSES 
 
	

	Red bream  
Pan seared red bream, marinated fennel and olive. Served with lemongrass sauce

	€26.75

	Slow braised veal and foie gras 
Slowly in Pedro Ximenez sherry braised veal and foie gras. Comes with it’s own jus 

	  €24.75

	New York shell steak ( 700 gr. – can be ordered only per 2 persons)
Dry aged loin for 2 , with your choice of pepper-, stroganoff- or mushroomsauce 
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CHEF’S CREATIVITY

	Be surprised by our culinary creativity!   Any special wishes? We are pleased to comply. Just let us know, the rest will be a surprise. 


	2-courses (starter and main , or main and dessert) 

	€ 27.50

	3-courses

	€ 35.00

	4-courses  
	€ 40.00



APPETIZERS 	
	Goat’s cheese 
Tacoshells stuffed with goat’s cheese, apple, guacamole, avocado and nuts  

	€ 9.75

	Seabrass ceviche 
Marinated tomato, avocado, cucumber and lemon, orange and grapefruit vinegar

	€ 10.75

	Salmon
Marinated in beetroot and vodka, served with fennel apple, radish and yoghurt-sauce  

	€ 10.75

	Barbecue brisket
Thin slices barbecue brisket, lettuce, shaved Parmesan, tomato and barbecue maynonaise

Smoked beef ‘carpaccio’                                              
Thin sliced smoked beef, shaved Parmesan, pineseed and basil-mayonaise 

	                                                 € 10.75


€ 9.75                                              




SOUP
	Creamy mustardsoup 
With spiced dried sausage 

	€ 5.75


	Pomodori-soup
With olive cuts, olive oil and Mediterranean herbs 

	€ 5.75

	Seasonal soup 
Just ask your waiter or waitress 
	€ 5.75








MAIN COURSES 
	Fregola (vegetarian)
Fregola pasta , tomato, seasonal vegetables and melted Parmesan cheese 

	                                                    €17.75

	Seabrass 
Roasted seabrass and antiboise (warm olive oil with tomato, olive, basil  and capers)  

	€ 23.75

	Plaice à la meunière 
North-sea plaice, pan seared. Fried capers , lemon and parsley . 

		                                                   € 25.75

	Free range chicken 
skin baked Frysian chicken suprême with it’s own gravy . We’ve added lemon and tarragon. 

	€ 26.75

	Tournedos 
With your choice of pepper-, mushroom- or stroganoffsauce

	€ 28.75

	Veal sirloin 
Tender veal sirloin with a thyme-gravy.

	€ 25.75

	We serve all our main courses with fresh chips and mayonnaise. On the side, we serve a green salad. The fregola will be served with a green salad as well as with bread and salted butter.



DESSERT
	Sorbet ‘De Heeren’ 
3 Sorts of ice-cream with fruit and seasonal garnishes 

	€ 9.75

	Rhubarb crumb cake 
Rhubarb crumb cake, marinated rhubarb, yoghurt and white chocolate 
ice-cream 

	€ 9.75

	Vanilla-lemon Cheesecake
With raspberry ice-cream 

	 € 9.75

	Chocolade
White chocolate parfait, marinated strawberry and basil mousse 

	€ 9.75

	Cheese….
Dutch cheeses, pear- and fig confiture. Toasted nut bread.  
	€ 10.75

	
	


 

