
DINNER

VEGA 
VEGGI BURGER   13.25
vegetarian hamburger with fresh sauce of  
creme fraiche, garlic and coriander

FILLED PAPRIKA WITH WILD RICE     14.00
with black beans, red onions, cashew nuts 
and coriander

QUICHE  14.75
with spinach, creme fraiche and pine nuts  

PASTA
PASTA BOLOGNESE    13.75
with sauce of beef mince and tomatoes. 
Served with Grano Padano  

LASAGNA TRADIZIONALE      14.75
with fresh mixed salad 

PASTA PESTO SALMON   16.50
with cream sauce of basil, onion, garlic and 
pine nuts. Served with Grano Padano  

 CHILDREN’S  
MENU 

BEEF CROQUETTE OR MINI FRIKANDELS 
OR CHICKEN NUGGETS   7.50
with French fries, mayonnaise and apple sauce  

SPAGHETTI BOLOGNESE   8.50
with grated cheese 

 EXTRA’S 

FRENCH FRIES   2.00

FRIED POTATOES   2.50    

FRESH MIXED SALAD     1.25                                                                                                                                             

WARM VEGETABLES     1.25                                                                                                             

MAYONNAISE   0.50                                                                                                              

PEANUT SAUCE  1.00

FRIED MUSHROOMS   1.00    

PEPPER SAUCE | MUSHROOM SAUCE | 
ROQUEFORT SAUCE 1.00

 DESSERTS  

DAME BLANCHE  5.75
vanilla ice cream with chocolate sauce and 
whipped cream  

MANGO & LYCHEE SALAD  6.00
with cottage cheese-lemon ice cream    

CREME BRULEE  7.50
with dulce de leche ice cream   

DESSERT DU CHEF 7.00
be surprised by our chef!

NO DESSERT? 
Enquire about our coffee and tea specialities

DIET WISHES OR ALLERGIES? 
ASK FOR THE POSSIBILITIES !

i



 SOUPS  

DUTCH TOMATO SOUP 4.25                                                                                                                     

SPLIT PEA SOUP WITH SAUSAGE   5.50

  STARTERS   

BRUSCHETTA 4.50                                                                                                                    
toasted bread with tomato, basil, 
onions and garlic

BREAD BOARD 5.00 
freshly baked wholemeal tear bread with 
garlic/herb butter out of the oven                                                                                                                    

BEEF CARPACCIO  12.00
with truffle mayonnaise 

COLD SMOKED GRAVAD LACHS  13.75
with beetroot mayonnaise   

BURRATA  13.00
buffalo mozzarella with white truffle 
and balsamic  

ANTIPASTI PROSCIUOTTO 14.50
various sorts of dry-cured ham, sausage, 
chili olives and peppersweets  

Alle soepen worden geserveerd met stokbrood en boterAll soups are served with French bread and butter

 SALADS 

GRATED GOAT CHEESE 12.75                                                                                                            
with mango and blackberry dressing 

SMOKED DUCK BREAST 13.50
with avocado, cranberry compote and walnuts                                                                                                                        

FRUITS DE MER    14.00
with smoked salmon, mackerel and cocktail of 
Norwegian shrimps 

 MAIN COURSES   

MEAT

TEX MEX BURGER 13.75                                                                                                                      
grilled organic hamburger with chorizo and 
Pico de Gallo sauce (Mexican tomato sauce)

CHICKEN SATAY  16.25
served with peanut sauce, pickle relish, 
lettuce, prawn crackers and fried onions 

SCHNITZEL 16.50
breaded pork schnitzel with mixed salad 
and French fries. Sauce of your choice

BEEF SUCADE   17.50
with Fresian spice cake    

All salads are served with French bread and butter

Meat dishes are served with warm vegetables, French fries 
or fried potatoes

PORK RACKS    17.50 
grated with mustard, brown sugar and garlic. 
Sauce of your choice

STIR-FRIED FILET MIGNON TIPS   18.00
in teriyaki-sesame sauce  

MUTTON RACKS 19.50   
with honey-thime sauce       

TOURNEDOS   24.00
tender tournedos of Waards beef. 
Sauce of your choice
 
  
 
 

FISH 

GOURMET PAN  17.50
with butterfish, shrimps and salmon in 
musterd-dill cream sauce                                                                                               

GRILLED TUNA STEAK      18.25
with unagi kabayaki saus (roasted eel and soya) 
with saffron prawn crackers  

Choice of: pepper sauce, mushroom sauce or roquefort sauce 

Fish dishes are served with warm vegetables, 
French fries or fried potatoes

Dinner from 17 h

SPECIAL OFFER 
GOLF IN COMBINATION 

WITH DINNER 

CHECK OUR ARRANGEMENT!
CHECK OUR DINNER SPECIALS

ON THE CHALKBOARD OR ASK FOR IT


