
BORREL MENU
HELE DAG BESCHIKBAAR

Borrelplank.  Bitterbal - Brood en dip - Tempura Prawns - Gerookte zalm ……..…..  
Tempura Prawns 3st. …………………………………………………………………………………………..  
Spare ribs. ………………………………………………………………………………………………..……..….. 
Classic Fries. ……….........................................................................................……..….. 
Truffle Garlic Parmesan Fries. ………............................................................……..….. 
Bitterballen 8st. ……………………………………………………………………………………………..….. 

12.50 
6.50 
9.50 
3.75 
5.75 
7.50

NL

SM
AL

L 
BI

TE
S

Prosecco.  Glas …………..………………………………………………………………… 
Prosecco.  Fles ………………………………………………….…………………..……… 
Moët & Chandon.  Fles …………………………………………….…………………. 
Veuve Clicquot.  Fles ….………………………………………………………..……… 

5.50 
29.50 
69.50 
72.50 

W
H

IT
E

RE
D

Merlot.  Urmeneta, Chili (soepel & rood fruit) …………..…………..……… 
Cabarnet Sauvignon.  Urmeneta, Chili (vol & zwart fruit) …………… 
Pinot Noir.  La Roche SOF, IGP, Frankrijk (vol, aards, bosvruchten) 
Bardolino.  Casa Classico, Italië (fruitig, kersen & zacht) ….…….…… 
Syrah.  Casa Classico, Italië (fruitig, zwarte bessen, peper) ………..…… 
Malbec.  Luigi Bosca D.O.C Argentinië (donker, rokerig, krachtig)…. 

4.50 / 23.50 
4.50 / 23.50 
5.25 / 26.50 
5.25 / 26.50 
6.50 / 34.50 
7.50 / 36.50 

WIJN
Chardonnay.  Urmeneta, Chili (rond & tropisch) …………..……………… 
Sauvignon Blanc.  Urmeneta, Chili (fris, strakdroog, citrus) ….……… 
Verdejo Rueda.  Nebla, Spanje (vol, zachtdroog, citrus) ….……………… 
Viognier.  La Roche SOF, IGP, Frankrijk (rond & bloemig) ….….…… 
Sauvignon Blanc.  Wild Rock, Nieuw Zeeland (fris & kruidig) ……… 
Chardonnay.  Luigi Bosca D.O.C Argentinië (rond, geel fruit, eiken)

Rosé.  Urmeneta, Chili (fris & rood fruit)……………………………………….. 

4.50 / 23.50 
4.50 / 23.50 
5.25 / 26.50 
5.25 / 26.50 
6.50 / 34.50 
7.50 / 36.50 

SPARKLING

VRAAG PERSONEEL VOOR DE VOLLEDIGE DRANKENKAART 



Mosterdsoep.  Met brood ………………………………………………………………………………..………….………………….  
Paddenstoelensoep. Met brood ……………………………………………………………………….…….……………….……..  
Tempura Prawns 3st. ……………………………………………………………………………………………………………….…….  
Gyoza 5 st. ……………………………………………………………………………………………………………………………….….… 
Spare ribs. ………………………………………………………………………………………………………………………………….….. 
Beef Tataki.  Entrecôte - gefrituurde ui - ponzu ……………………………………….……………………………….…….  
Gerookte Zalm Salade. Dille - ui - brood ………………………..……..…….….…………………………………………… 
Carpaccio Salade. Balsamico - Parmigiano Reggiano - pijnboompit - zongedroogde tomaat …….…… 

5.75 
5.75 
6.50 
6 
9.50 
10.75 
10.75 
10.75

ST
AR
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Dame Blanche. Vanille ijs - chocolade saus - slagroom …………………………..…..………………………………… 
Strawberry Dream.  Aardbeien - citroenroom - vanille ijs - pure chocola ………………………………………. 
Fruit Parfait. Versfruit - slagroom  ………………………………………….……………………….………..…………………. 
Passion Fruit Crème Brûlée. ……………………………………………………………………………………………………….. 

8.50 
8.50 
8.50 
8.50 D

ES
SE

RT
S

Entrecôte. Honing-tijm saus - Roseval aardappelen ………………………………………………  
Surf & Turf.  Haasbiefstuk - gamba's - roerbak groenten ……….………………………..…… 
Sichuan Beef.  Ossenhaas - pittige Sichuan saus …………………………………..……………… 
Zalm.  Citroen-dille saus - gebakken courgette ………………………………………….……………. 
Poussin.  Piepkuiken - Roseval aardappelen ………………………………….……………..…………  
Truffle Mushroom Risotto.  Bospaddenstoelenmix - Parmigiano Reggiano ….………. 

24.50 
26.50 
18.50 
18.50 
22.50 
18.50 

MAIN 

SIDE DISHES

Classic Fries. ……….…………………………………………………………………………………………..….… 
Truffle Garlic Parmesan Fries. ……………………………………………………………..………….…… 

3.75 
5.75 

DINNER MENU
OPEN VAN 17:00 - 21:30

NL


