
DINNER
Supplements
FRIES     3.50

MIXED SALAD   3.50

SEASONAL VEGETABLES    3.50

HOT SAUCES  1.00
choice of the following sauces: pepper sauce,  
mushroom sauce, béarnaise sauce, peanut sauce

MAYONNAISE    0.50

Desserts
CRÈME BRÛLÉE  7.50
with vanilla ice cream

DAME BLANCHE 7.50

NOUGAT PARFAIT 8.00
with mocha sauce

FRENCH TOAST 9.00
of Frisian sugar bread, candy bacon and eggnog ice cream

CHEESE PLATTER 14.50
four different cheeses

MATCHING DRINK?
Inquire about our drinks or wine list

PREFER NOT TO HAVE DESSERT?
Inquire about our coffee and tea specialties

DIETARY REQUIREMENTS/ALLERGIES?
INQUIRE ABOUT

THE POSSIBILITIES

i
NEED READING GLASSES? WE HAVE YOU  
COVERED. JUST ASK A MEMBER OF STAFF 

THIS IS OFFERED BY:

WE APPRECIATE YOUR OPINION. 
COULD YOU WRITE A REVIEW ON TRIPADVISOR?

WE APPRECIATE YOUR OPINION. COULD YOU
WRITE A REVIEW ON TRIPADVISOR?

NEED READING GLASSES?
WE HAVE YOU COVERED

JUST ASK A MEMBER OF STAFF
THIS IS OFFERED BY:



Soups
CREAMY MUSHROOMSOUP 6.00

FRENCH ONIONSOUP  6.50
garnished with a blue cheese crouton 

Appetizers
PUMPKIN WAFFLES 13.50
with goat cheese and maple syrup

WAGYU CARPACCIO 14.50
with truffle mayonnaise, Grana Padano,  
nuts and sun-dried tomatoes

SMOKED TUNA  15.00
with marinated shrimp and Yuzu-Ponzu dressing
 
CAPA NEGRA BELLOTA  16.00
Iberico ham with soaked dried figs  
and aged balsamic vinegar

Salads
BOWLAND FOREST 13.50
Lancashire cheese with apple, raisins,  
cinnamon and port syrup

CAESAR 14.50
with roasted chicken, egg, croutons and  
Parmesan dressing

SALMON 15.50
with jumbo shrimps and yogurt-lime dressing

Main courses
Our meat and fish dishes are served with  
seasonal vegetables, fries and mayonnaise

MEAT 
CHICKEN SATAY   17.00
with peanut sauce, salad and prawn crackers

SCHNITZEL  17.50
with mixed salad and a sauce of your choosing

DOUBLE BLACK ANGUS
QUARTERPOUNDER  18.00
with cheddar, onions, pickle, ketchup and mustard

FLAT IRON WINTER STEW  21.50
marinated with gingerbread spices

PEKING DUCK  22.00
with crepes and Hoisin sauce

BAVETTE  22.50
with chimichurri

CHUCK TENDER TIPS 23.00
stir-fried with sesame-teriyaki sauce

AUSTRALIAN GRAIN-FED RIBEYE  24.00
topped with gorgonzola picante

TOURNEDOS  31.00
from the Big Green Egg or on the Hot stone,  
with a sauce of your choosing

Choice of the following sauces: pepper sauce, mushroom  
sauce, béarnaise sauce, peanut sauce or fried mushrooms 

FISH 
COD 21.00
with honey-mustard herb crust

TUNA STEAK   23.00
umami, wasabi and soy sauce

VEGETARIAN
CAULIFLOWER-OLD CHEESE MUFFIN  16.00
with fried portobello and vegetarian bacon

VEGAN QUARTERPOUNDER  17.50
with avocado, tomato and lime mayonnaise

PASTA
LASAGNE BOLOGNESE 17.50
with minced meat sauce

PIRI PIRI  17.50
with jumbo shrimps in spicy cream sauce

Children’s menu
CHOICE OF: HAMBURGER / CHICKEN SATAY  
/ FRIKANDEL / CROQUETTE   
OR CHICKEN NUGGETS  9.50
served with fries, mixed salad,  
mayonnaise & apple sauce

Dinner from 17:00

In our kitchen we use a
BIG GREEN EGG. 

With the Big Green Egg we can bake, roast and grill
and smoke. By using the charcoal in the Egg

we give the food a unique smoky taste. Fish Vegetarian From the

ON THE CHALKBOARD YOU CAN 
SEE OUR CHANGING DINNER SPECIALS 
OR ENQUIRE WITH THE SERVICE STAFF

Soups, appetizers and salads are served  
with baguette and butter


