BEER SUGGESTION
LA TRAPPE BLOND
6.5%
Golden yellow Trappist beer with
a white foam collar and a rich flavour.
An accessible, provocative beer with
a slightly sweet, mildly bitter and
malty flavour.
BOTTLE 4.5 | DRAFT 4.75
TIP

Delicious to
combine with
asparagus

hotelvught |
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DEAR GUEST,
Today you are about to enjoy our 3-course menu “De Witte”.
You can choose all items from this menu with a

for your 3-course menu.

For an extra fee you can choose other dishes which are on our regular
a la carte menu.
Do you have any allergies? Please ask our restaurant managers for advice.

MAIN COURSES
BEEF TENDERLOIN SKEWER
Mediterranean salsa | Parmesan cheese
WIJNTIP DOPPIO PASSO PRIMITIVO

SCHNITZEL TOSCANY
Tomato salsa | arugula
PLAICE FILET
Vegetables | lobster gravy

STARTERS
SALMON FESTIVAL
Warm smoked salmon | Norwegian salmon with wasabi |
salmon with chili sesame crust | seaweed | lime
SPRING SALAD
Mixed salad | ham | asparagus

GLASS NOODLES
Cauliflower | bok choy | red curry
SCHNITZEL ‘LE BLANC’
Mushrooms | tomato | onion | cheese
+3,00
SALMON
Bearnaise sauce
+5,00
WINE SUGGESTION PINOT BLANC

POKE BOWL
Chili | rice | edamame | carrot | white cabbage
SOUP
Tomato-, chicken-, onion-, vegetable-, carrotor mushroomsoup
CARPACCIO
With pine nuts, croutons, Parmesan cheese,
green pesto and arugula
+4,50
PRAWNS PIL PIL
Garlic- pepperoil | aioli | lemon
+4,50

SHARED DINING
WOULD YOU RATHER EAT DIFFERENT
DISHES? DO YOU LIKE TO SHARE? THAN
SHARED DINING IS PERFECT FOR YOU!
FOR AN EXTRA 7.50 EURO YOU CAN ENJOY
SHARED DINING FOR TWO.

DESSERTS
COUPE KIEV
Vanilla ice cream | vodka marinated strawberries |
whipped cream
HATCH WAFFLE
Cinnamon ice cream | raspberry sauce
DESSERT OF THE WEEK
Ask about our changing dessert of the week
CLASSIC SORBET
Strawberry ice cream | vanilla ice cream | banana ice cream |
fresh fruit | strawberry sauce | whipped cream
+2,00
NEW YORK STYLE CHEESECAKE
Red fruit | crème de cassis | forest fruit yoghurt ice cream
+2,00

