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Lunch

6
njoy the Veluwel

oparkling wines
Elvia Cava Brut Nature Reserva 8.5
Alcohol-free Sekt 5

Water Every friday
Aqua Panna still 7 (from 500 PM)

San Pellegrino sparkling 7
Can tap water 3

A rotating
Follow us @ Instagram & Facebook dish of the day

Fqasterijzondag

If you have a food allergy, please let one of our staff members know.
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Bread B

Smoked Venison 14

Truffle cream | balsamic | almond crumble | plum chutney

Eel 16

Salad of apple, chives and white cabbage | goat cheese/applecream

Aged Cheese 13 %

Sautéed mushrooms | honey | truffle cream

All of the above are served on sourdough bread.

J0UpS

Game Broth 10

Rich broth | mushrooms | chives

Noodle soup 10 ¥

Bean sprouts | egg | sesame | shrimp-filled dumpling

qqs

3 Fried eggs with ham or cheese or bacon 12
(ham & cheese or bacon & cheese +1)

Omelet with ham or cheese 12
(ham & cheese +1)

“Super” fried eggs 15

ham | cheese | mushrooms | bell pepper & onion

Farmer’s omelet 15
ham | mushrooms | bell pepper & onion

Lunch Lovers

Pumpkin Waffle 15 ¥#

Goat cheese | sauteed mushrooms | fig | maple syrup

Game Stew 24

Venison stew | spiced breakfast cake | seasonal vegetables

Dutch croquettes 13 ¥
2 beef, game or vegetables croquettes | mustard | choice: white or whole grain bread

Burger 22

Brioche bun with venison burger | onion-raisin compote | gorgonzola dolce | mushrooms | fries | mayonnaise
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Starters

Beef carpaccio 17
Truffle mayonnaise | aged cheese | beech mushrooms | seed mix

Smoked venison tataki 19
Seared beech mushrooms | pickled vegetables | rye bread crumble | ponzu | red chicory

Duck 18

Brioche toast | walnut cream | beetroot | onion sauce

Pumkin ravioli 17 %

Filled with taleggio | smoked almond | truffle beurre blanc

Mackerel 18

Grilled mackerel | goat cheese & apple syrup cream | hazelnut | fennel | beetroot jus

Bone marrow & Shrimp 18
Oven-roasted bone marrow | fried shrimp | toasted sourdough bread | parsley-caper salsa

Meal dalads

Game & Pickled 22

Romaine lettuce | smoked venison | pickled gherkin | miso-honey dressing | cranberry | charred leek

Autumnbowl to share 38 %
Roasted pumpkin | pomegranate | pecans | tahini-lemon dressing | gorgonzola

Hot Lunch

Satay 22

Chicken thigh | coconut | peanut sauce | sweet and sour cucumber

Schnitzel 22

Breaded pork loin | mushroom cream sauce

Beef Tenderloin 32

200 grams tenderloin | choice of sauce: red wine sauce, truffle beurre blanc, or (Rossini +5)

Venison Steak 32

Game jus

All hot lunch

dishes are served
D Sole 43
SSSZ:arr?STpan-fried in butter | whole fish W[J[h ](rles 8( Sa‘ad
Extras:

Extra fries 5 | green salad 3.5 | extra sauce 3

Catch of the day 26

Cod fillet | vongole | hollandaise sauce
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Desserts

Bralée Tartlet 11
Creme brdlée tart | blackberry | blueberries | dried flowers | powdered sugar

Vanilla & Pistachio Cheesecake 11
Pear compote | five-spice crumble | pear ice cream

Grandma'’s Favorite 11
Apple-pear crumble | strained yogurt | cinnamon ice cream | butterscotch

Dame blanche 10

3 scoops of vanilla ice cream | warm chocolate sauce | whipped cream

Petit ice cream (per bol] 3
Flavors: vanilla | cinnamon | pear (whipped cream +17)

Cheese 16

Selection of domestic and international cheeses | cheese bread | plum jam

Espresso martini 12
Espresso | wodka | Tia Maria

Coffee & Tea dessert

Coffee or tea of your choice served with two homemade sweet treats +2.5
Please refer to our drinks menu on the table

oweet dessertwines & porto

Auslese 7 Tawny tien jaar /7
Pedro Ximénes 7 Veluwse rode port 8.5

Licors

Limoncello Bloodycello (bloedsinaasappel) Grand Manier
Amaretto Cuarentay Tres Sambuca

Tia Maria Cointreau Baileys
Digestiet

Vecchia Romagna Rum Rincon Bonaire Dalmore 12 jr.
Carlos Primero Flor de Cafia 12 jr. Dalwhinnie 15 jr.
Montifaud VSOP Diplomatico reserva Chivas Regal 18 jr.
Montifaud Napoleon Veluwse kegel met dennenappel  Talisker Skye
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