
   
 
 
 
 
 
  

Bread made from our brewed Woudster beer with aioli and 
olive tapenade with a touch of cognac 

 
 
 
 

 With tomato and parsley 

With shiitake mushrooms, spring onion  
and thinly sliced roasted beef 

With smoked bacon and saffron 
 

 

 



 
 

With basil mayonnaise, arugula and dried cherry tomatoes 
  

With wakame and a citrus ponzu vinagrette 
 

With granny smith apple, goat cheese from “de Molkerei”  
and potato popcorn 

 
 
 

 
A changing 3-course menu presented by our staff 
 

 



  
 
  
 

 

With sauce "Veronique" a classic fish gravy 
based on white wine muscat grapes 

and a little black pepper 

Prepared in white wine, leeks, celery and parsley 
Served with fries and lemon herb mayonnaise 

 

Filled with spinach and ricotta cheese, with mushrooms 
And a parsley butter sauce 

 

Stuffed with organic lentils and with 
Indian yellow masala curry 

 
 

 
                                      

                                                                                                                                                            



Steak of honest Irish beef from the grill  
with red port gravy 

Chicken thigh satay and pulled chicken  
served with mango pineapple chutney 

and  noodles 
 

 

Delicious tender meat that falls off the bone  
served with a smokey BBQ Sauce 

  

 

                             



  

Tynjetaler, Honey clover, Morbier, Opsterlander 
and roquefort from cheese farm "De Gelder" 

Served with fig bread and apple pear compote 

Marinated strawberries in crème de cassis, 
balsamic vinegar, mascarpone, creamy vanilla ice 

cream and whipped cream 

3 types of sorbet ice cream with fresh fruit, 
farmer's yoghurt from “Buurvrouw Durkje” and 

whipped cream 

               

White chocolate Panna Cotta with a rhubarb compote 
and yogurt ice cream 

Creamy vanilla ice cream with brownie, chocolate 
curls and dark chocolate sauce 

 



 
 
 
 


