Dinner
WELCOME AT RESTAURANT “DE WITTE”
Since 1954 a famous establishment in Vught and surrounding. Gerrit Van der Valk opened his first restaurant which over the course
of several years has turned into a 126 room hotel with over 400 seats. Feel free to have a drink in our hotel bar or lobby and enjoy
your stay.

Van der Valk family

APPETIZERS
BREAD PLATTER

6,00

Served with garlic butter, herb butter, tomato tapenade and aioli

BUBBLES AND APPETIZER

6,00

STARTERS

Glass of our house champagne and an appetizer from our chef

SHRIMPCOCKTAIL

SOUPS

Smoked salmon, smoked trout, mackerel mousse and
Dutch shrimps with whiskey-cocktail sauce

GRANDMA’S TOMATO SOUP

Dutch shrimps with homemade whiskey-cocktail sauce

FISH PLATTER
6,50

With meatballs and croutons

FARMERS VEGETABLE SOUP

6,50
6,50

Chicken stock with chicken and leeks

CREAMY MUSHROOM SOUP

6,50

Creamy soup with mushrooms

FRENCH ONION SOUP

SMOKED SALMON

6,50

Topped with cheese bread

PLATTER ‘DE WITTE’
MUSHROOMS
FISH AND FRUITS

SALADS

With pine nuts, croutons, Parmesan cheese, green pesto and arugula

CARPACCIO

GOAT CHEESE SALAD

2,00
4,00

SEA FRUIT SALAD

HAM AND MELON
Topped with Cumberland sauce
Al our starters are served with fresh baked bread

16,00

Salad with warm goat cheese, honey, bacon,
olives, sundried tomatoes, red onion, apple,
figs and basil (also as a vegetarian salad)

MENU ‘DE WITTE’
14,75

Enjoy a three-course menu with culinary and seasonal dishes.
For only 29,50 you enjoy our special menu

Smoked salmon shreds, Dutch shrimps, surimi salad
and homemade whisky-cocktail sauce

CARPACCIO SALAD
Served with pine nuts, croutons, Parmesan cheese and truffle
All our salads are served with bread

9,50
15,75

Avocado filled with salmon shreds and Dutch shrimps,
topped with whiskey-cocktail sauce

PRAWNS

13,50

16,50

With ham and onion, served with bread

Prawns on red cabbage with sweet and sour cucumber and wasabi

Lettuce with anchovy, cherry tomatoes,
a boiled egg and yoghurt sauce
Supplement chicken
Supplement prawns

14,50

Carpaccio with pesto, ham with melon, Dutch shrimps
with whiskey-cocktail sauce and smoked salmon

All our soups are served with bread

CAESAR SALAD

16,00

With lemon, chopped onions and parsley

Beef broth with pulled beef and vegetables

BRABANTSE CHICKEN SOUP

15,00

14,75
Do you have any allergies?
Please ask our restaurant managers for advice.

14,50
13,75
13,25

Dinner
FROM THE LAND
VEAL LIVER

22,00

SMALLER PORTIONS

18,50

SCHNITZEL

With bacon and onions

CHICKEN SATAY
Chicken thigh skewer with fried onions,
satay sauce, relish and krupuk

SCHNITZEL

18,00

Pork schnitzel

SCHNITZEL ‘LE BLANC’

19,75

Topped with mushrooms, tomato, onion and melted cheese

PORK TENDERLOIN

22,00

With a sauce of your choice

BEEFSTEAK

25,75

15,50

Pork schnitzel

PORK TENDERLOIN

17,50

With a sauce of your choice

STEAK TENDERLOIN

23,50

With a sauce of your choice

VEAL LIVER

18,50

With bacon and onions

SALMON

18,50

With homemade hollandaise sauce

With a sauce of your choice

CHATEAUBRIAND PAYSANNE

49,50

Steak tenderloin with on the side mushrooms,
onions, bacon, tomato, capsicum and zucchini

MIXED GRILL

26,50

Steak tenderloin, pork tenderloin, lamb filet
and a meat skewer with three cold sauces

STEAK TENDERLOIN

VEGETABLE CURRY

17,50

With bok choy, colliflower, bean sprouts and noodles

TORTELLINI

17,50

28,50

Filled with porcini mushrooms, gorgonzola sauce en crispy mushrooms

26,00

With truffle risotto and topped with cheese

With a sauce of your choice

VEAL RIB-EYE

VEGETARIAN

With a pumpkin cream and poft cherrie tomatoes

PORTOBELLO
VEGETARIAN QUICHE

17,50
17,50

With season vegetables

CHEFS CHOICE
PRAWNS

26,00

All our main dishes are served with fries, fried potatoes and vegetables.
Mixed salad and applesauce is also available on your request

Peeled prawns, fried in garlic with parsley and lemongrass

SAUCES

FROM THE SEA
NORTH SEA SOLE
Fried in butter
Supplement Picasso
Hot fruits with ginger and fried banana

SOLE

32,50
3,75
25,50

Three in butter fried soles

SEABASS

22,50

On citrus risotto, crayfish and green asparagus

SALMON

23,75

Fried or grilled, with bearnaise sauce

TUNA
Grilled tuna with sesame and on the side wasabi mayonnaise,
soya sauce and sesame sauce

27,00

MAYONNAISE
RAVIGOTE SAUCE
HERB BUTTER
WHISKEY-COCKTAIL SAUCE
HOLLANDAISE SAUCE
BEARNAISE SAUCE
PICASSO
(hot fruit with ginger and fried banana)
MUSHROOM SAUCE
PEPPER SAUCE
STROGANOFF SAUCE
SATAY SAUCE
RED PORT SAUCE
FRIED ONIONS
MUSHROOMS
PAYSANNE
(mushrooms, onion, bacon, tomato, zucchini, capsicum)

1,25
1,75
1,25
1,75
3,00
3,00
3,75

3,00
3,00
3,00
3,00
2,00
2,00
3,75

