
 

 
 

Menu suggestions 

 
Menu A:  

4 courses  

€ 31.50 p.pp  
 

 

Marinated salmon with a rozeval salad, fried 

quail egg and tomato-basil dressing  

 

***  

 

Lamb broth with generous garnishings  

 

***  

 

Entrecote steak with bordelaise sauce  

Fondant potatoes 

Haricots vert 

 

***  

 

Advocaat bavarois with Texel advocaat  

served  

with brandied raisins and an advocaat sauce 
 

 

 



 

 

 

Menu suggestions 

 
Menu B: 5 courses  

€ 31,40 p.p 
 

 

Salad of chicken breast confit served 

with a sherry dressing and sauteed mushrooms 

 

***  

 

Beef broth with vegetables and herbs  

Finished with a dash of Madeira 

 

***  

 

Fillet of sea wolf covered with potatoes and served  

with a lobster sauce and Dutch shrimps, 

stewed carrots and mange-tout 

 

***  

 

Pan-fried lamb steak with port sauce served  

with potato pie and a 

mini pepper stuffed with courgette, aubergine and truffle paste 

 

***  

 

Chocolate trio with orange chutney  

and a creamy vanilla sauce 

 

  

 
 


