







	Voorgerechten
	ï¿½ï¿½�T�o�m�a�t�e�n�c�r�ï¿½�m�e�s�o�e�p� �(�V�)� � � � � � � � �6�.�0�0� �U�i�e�n�s�o�e�p� �(�V�)� � � � � � � � � � �6�.�5�0� �B�o�u�i�l�l�a�b�a�i�s�e� � � � � � � � � � �1�3�.�5�0� �S�t�o�k�b�r�o�o�d� �m�e�t� �s�m�e�e�r�s�e�l�s� � � � � � � � �6�.�9�0� �R�u�n�d�e�r�c�a�r�p�a�c�c�i�o� �m�e�t� �b�a�l�s�a�m�i�c�o�d�r�e�s�s�i�n�g� �e�n� �g�e�m�e�n�g�d�e� �p�i�t�t�e�n� � � � �1�2�.�5�0� �G�e�r�o�o�k�t�e� �z�a�l�m� �o�p� �t�o�a�s�t� �m�e�t� �r�o�d�e� �u�i� �e�n� �w�h�i�s�k�e�y�s�a�u�s� � � � �1�3�.�5�0� �G�a�r�n�a�l�e�n� �a�l� �a�j�i�l�l�o� �m�e�t� �k�n�o�f�l�o�o�k� �i�n� �o�l�i�j�f�o�l�i�e� �g�e�b�a�k�k�e�n� � � � �1�4�.�5�0� �H�o�l�l�a�n�d�s�e� �g�a�r�n�a�l�e�n�c�o�c�k�t�a�i�l� �m�e�t� �w�h�i�s�k�e�y�s�a�u�s� � � � � �1�4�.�5�0� �M�e�l�o�e�n� �m�e�t� �a�r�d�e�n�n�e�r�h�a�m� � � � � � � � �1�3�.�5�0� �G�e�b�a�k�k�e�n� �m�o�s�s�e�l�e�n�,� �g�e�g�r�a�t�i�n�e�e�r�d� �m�e�t� �o�u�d�e� �k�a�a�s� � � � �1�3�.�5�0� �T�o�a�s�t� �m�e�t� �u�i�e�n� �e�n� �c�h�a�m�p�i�g�n�o�n�s� �(�V�)� � � � � � �9�.�5�0
	Plateservice
	ï¿½ï¿½�S�a�t�ï¿½�s�c�h�o�t�e�l� �(�m�e�t� �v�l�e�e�s�s�a�l�a�d�e�,� �k�r�o�e�p�o�e�k�,� �a�t�j�a�r� �e�n� �s�t�o�k�b�r�o�o�d�)� � � �1�9�.�5�0� �S�a�t�ï¿½� �m�e�t� �f�r�i�t�e�s� �(�v�a�r�k�e�n�s�h�a�a�s�)� �m�e�t� �f�r�i�t�e�s�,� �m�a�y�o�n�a�i�s�e� �e�n� �s�a�l�a�d�e� � �1�9�.�5�0� �H�a�m�b�u�r�g�e�r� �(�B�l�a�c�k� �A�n�g�u�s� �2�0�0� �g�r�)� �m�e�t� �f�r�i�t�e�s�,� �m�a�y�o�n�a�i�s�e� �e�n� �s�a�l�a�d�e� �1�8�.�5�0� �V�e�g�e�t�a�r�i�s�c�h�e� �h�a�m�b�u�r�g�e�r� �m�e�t� �f�r�i�t�e�s�,� �m�a�y�o�n�a�i�s�e� �e�n� �s�a�l�a�d�e� � � �1�8�.�5�0� �T�o�a�s�t� �L�e�e�n� �V�e�r�k�a�d�e� �(�m�e�t� �u�i�,� �c�h�a�m�p�i�g�n�o�n�s�,� �s�p�e�k�,� �t�o�m�a�a�t� �e�n� �m�a�y�o�)� � �1�5�.�5�0� �H�a�l�v�e� �k�i�p� �v�a�n� �h�e�t� �s�p�i�t� �m�e�t� �f�r�i�t�e�s�,� �m�a�y�o�n�a�i�s�e� �e�n� �s�a�l�a�d�e� � � �1�9�.�5�0� �H�e�l�e� �k�i�p� �v�a�n� �h�e�t� �s�p�i�t� �m�e�t� �f�r�i�t�e�s�,� �m�a�y�o�n�a�i�s�e� �e�n� �s�a�l�a�d�e� � � �2�5�.�0�0� �S�p�a�r�e�r�i�b�s� �m�e�t� �f�r�i�t�e�s�,� �m�a�y�o�n�a�i�s�e� �e�n� �s�a�l�a�d�e� � � � � �2�2�.�5�0
	Hoofdgerechten
	ï¿½ï¿½�S�l�i�p�t�o�n�g�e�t�j�e�s� �m�e�t� �r�a�v�i�g�o�t�e�s�a�u�s� � � � � � � �2�9�.�5�0� �G�a�m�b�a ˇ�s� �o�p� �S�p�a�a�n�s�e� �w�i�j�z�e� �m�e�t� �k�n�o�f�l�o�o�k� �e�n� �r�o�d�e� �p�e�p�e�r�s� � � �2�9�.�5�0� �G�e�g�r�i�l�d�e� �z�a�l�m�f�i�l�e�t� �m�e�t� �g�a�r�n�a�l�e�n�r�o�o�m�s�a�u�s� � � � � �2�6�.�5�0� �K�a�b�e�l�j�a�u�w�h�a�a�s�j�e�s� �m�e�t� �g�a�r�n�a�l�e�n�r�o�o�m�s�a�u�s� � � � � �2�6�.�5�0� �Z�e�e�b�a�a�r�s�f�i�l�e�t� �m�e�t� �r�a�v�i�g�o�t�e�s�a�u�s� � � � � � � �2�5�.�5�0
	Ribeye (300 gr) met knoflooksaus       29.50 Tournedos          28.50 Tournedos Opera (met kippenlever en rode portsaus)    32.50 Varkenshaasmedaillons        23.50  Schnitzel          18.50 Schnitzel gegratineerd met ham en kaas      20.50 Schnitzel met van alles        23.50 (met champignons, uien, stroganoffsaus en gebakken ei) Vegetarische schnitzel (V)        18.50 Kalfslever          23.50 Ossenhaaspuntjes, geserveerd met stroganoffsaus    26.50
	Sauzen Champignonroomsaus (V)          3.50 Pepersaus (V)            3.50 Stroganoffsaus (V)           3.50 Bovenstaande gerechten worden geserveerd met fruitsalade, diverse groenten, gebakken aardappelen en frites
	Nagerechten
	ï¿½ï¿½�V�a�n�i�l�l�e�-�i�j�s� �m�e�t� �s�l�a�g�r�o�o�m� � � � � � � � �7�.�2�0� �D�a�m�e� �B�l�a�n�c�h�e� �(�m�e�t� �c�h�o�c�o�l�a�d�e�s�a�u�s� �e�n� �s�l�a�g�r�o�o�m�)� � � � �7�.�8�0� �C�o�u�p�e� �M�o�n�t� �B�l�a�n�c� �(�m�e�t� �a�d�v�o�c�a�a�t�,� �c�h�o�c�.�s�a�u�s� �e�n� �s�l�a�g�r�o�o�m�)� � � �8�.�5�0� �V�e�r�s�e� �v�r�u�c�h�t�e�n� �m�e�t� �s�l�a�g�r�o�o�m� � � � � � � �8�.�5�0� �P�a�n�n�a� �c�o�t�t�a� �m�e�t� �r�o�o�d� �f�r�u�i�t� � � � � � � � �9�.�8�0� �C�h�o�c�o�l�a�d�e�t�a�a�r�t�j�e� �m�e�t� �a�a�r�d�b�e�i�e�n�,� �i�j�s� �e�n� �s�l�a�g�r�o�o�m� � � � �9�.�5�0� �C�r�ï¿½�m�e� �B�r�u�l�ï¿½�e� �m�e�t� �v�a�n�i�l�l�e�-�i�j�s� �e�n� �s�l�a�g�r�o�o�m� � � � � �9�.�8�0� �A�p�p�e�l�t�a�a�r�t� �m�e�t� �s�l�a�g�r�o�o�m� � � � � � � � � �3�.�5�0� �O�n�s� �i�j�s� �i�s� �g�l�u�t�e�n�v�r�i�j� �S�p�e�c�i�a�l�e� �k�o�f�f�i�e
	Amaretto 0% coffee         8.50 Calypso coffee (met Kahlua)       8.50 Coffie 43 (met Licor 43)        8.50 D.O.M. coffee (met DOM Benedictine)      8.50 French coffee (met Grand Marnier)      8.50 Grand Cappuccino (met Grand Marnier en opgeschuimde melk)  8.50 Irish coffee (met Ierse Whiskey)       8.50 Irish Cream coffee (met Baileys)       8.50 Italian coffee (met Amaretto)       8.50 Kiss of fire (met Cointreau en Tia Maria)      8.50 Klooster coffee (met Frangelico en warme chocomel)    8.50 Normandische coffee (met Calvados)      8.50 Oase coffee (met advocaat)       8.50 Paris coffee (met Cointreau)       8.50 Spanish coffee (met Tia Maria)       8.50 Royal coffee (met cognac)        8.50
	ï¿½ï¿½�A�l� �d�e�z�e� �s�p�e�c�i�a�l�e� �k�o�f�f�i�e�s� �w�o�r�d�e�n� �g�e�s�e�r�v�e�e�r�d� �m�e�t� �s�l�a�g�r�o�o�m� �e�n� �z�i�j�n� � �u�i�t�e�r�a�a�r�d� �o�o�k� �c�a�f�e�ï¿½�n�e�v�r�i�j� �t�e� �b�e�s�t�e�l�l�e�n�.
	Warme dranken
	Thee           2.75 Koffie           3.00 Dubbele koffie         4.25 Koffie verkeerd         3.50 Flat White (dubbele espresso met melkschuim)     4.30 Latte Macchiato (espresso met melkschuim)     4.30 Caramel Latte (espresso met caramel en melkschuim)    5.50 Dubbele espresso Macchiato       4.30 Hazelnoot Latte (espresso met hazelnoot en melkschuim)   5.50 Cappuccino          3.50 Espresso          3.00 Dubbele espresso         4.25 IJskoffie           4.30 Warme chocomel         3.50 Warme chocomel met likeur en slagroom     7.50 Warme chocomel met rum en slagroom      7.50 Verse gemberthee         3.50 Verse muntthee         3.50 Slagroom          0.50
	ï¿½ï¿½�A�l� �d�e�z�e� �k�o�f�f�i�e�s� �z�i�j�n� �o�o�k� �c�a�f�e�ï¿½�n�e�v�r�i�j� �t�e� �b�e�s�t�e�l�l�e�n�.

