
 
 
 
 

 

 B I J  H E T  A P E R I T I E F  
 

 
 
 
Tatsuta ...................................................................................................................................................................................... € 14 
Krokante Japanse kippenblokjes, wasabi, huisgemaakte sweet chili 
 
Noordzee krab ................................................................................................................................................. € 15 
Kroketjes, saffraanaïoli, cocktail 
 
Duroc de Batallé  .................................................................................................................................................................... € 16 
Traaggegaard en gelakt buikspek 
 
Buffalo chicken wings  ..................................................................................................................................... € 16 
Dip van blauwe kaas, selder 
 
Kibbeling  ......................................................................................................................................................... € 16 
Citroen, verse tartaar 
 
Charcuterieplank ............................................................................................................................................. € 30 
Verschillende soorten charcuterie, hummus, brood, vijgen, kroketjes 
 
 
 
 
 

 

V O O R G E R E C H T E N  
 

 
Garnaalkroketjes  ............................................................................................................................................ € 22 
Guacamole, tomaat, peterselie, citroen 
 
Mowi zalm ....................................................................................................................................................... € 23 
Huisgemarineerde en gerookte zalm, toast, peterselie, ui, zure room   
 
Oesters ..................................................................................................................................................................................... € 26 
6 Zeeuwse creuses, oesterbrood, citroen 
 
Carpaccio ................................................................................................................................................................ € 21 
Rundsvlees, extra vierge olijfolie, rucola, parmezaan, pesto 
 
Thai Chicken .......................................................................................................................................................... € 22 
Slaatje met gebakken gemarineerde kip met gember 
 
Ganzenlever  ............................................................................................................................................................................ € 29 
Van koud naar warm:  ganache, macaron, paté, hamburger, beuling, gebakken, pistache, roggeverdommeke 
 
Knolselder  ........................................................................................................................................................ € 19 
Carpaccio van knolselder, shiitake, Granny Smith, geroosterde hazelnoten  
 
Pompoensoep  ........................................................................................................................................................ € 13 
Geroosterde amandelen, kastanje 



 

 
 

 
 
 

 

S A L A D E S  
 

 
 
Hoevekip  .................................................................................................................................................................................. € 24 
Groentensla, rode curry, feta, yoghurt 
 
Geitenkaas  ........................................................................................................................................................................ € 25 
Warm op toast, honing, spek, rode biet, appel, walnoot 
 
 
 
 
 
 

 

  H O O F D G E R E C H T E N  
 

 
 
Medaglioni   ...................................................................................................................................................................... € 26 
Witloof, funghi, parmezaan, dragon 
 
Zwaardvis  ................................................................................................................................................................................. € 32 
Risotto, groene kruiden, beurre blanc van morieltjes 
 
Zeetong  .................................................................................................................................................................................... € 49 
À la Meunière, gemengde salade, frietjes 
 
Belgische maïskip  .................................................................................................................................................................. € 27 
Filet, champignon, roomsaus, kroketjes 
 
Secreto Ibérico  ....................................................................................................................................................................... € 33 
Secreto Ibérico gelakt & traaggegaard, bloemkool, wortel, pomme Anna 
 
 
Steak tartaar  ...................................................................................................................................... € 28 
Gemalen rundvlees klassiek bereid, gemengde salade, frietjes 

 
Rumsteak op de grill ‘Hereford, 250 gr  * ....................................................................................................................... € 33 
 
Rib-eye graangevoederd op de grill ‘Black Angus’, 300 gr *   ................................................................................... € 41 
 
Côte à l’os Holsteiner op de grill / 2p, 100% Duitse origine, 30 dagen gerijpt 750gr *   ............................. € 39/p 
 
*Groentensalade, frietjes, pepersaus of béarnaise, vleesjus 
 
Filet pur ‘Black Angus’, 225gr  ....................................................................................................................... € 43 
Warme groentjes, frietjes, pepersaus of béarnaise, vleesjus 
Suppl. Rossini € 15 
 
 
 
 
 



 

 
 

 
 
 

K E U Z E M E N U  € 5 5  

 
 
 
Huisgemarineerde en gerookte zalm, toast, peterselie, ui, zure room 
Of 
‘Thai chicken salad’, gebakken gemarineerde kip met gember 
Of 
Carpaccio van knolselder, shiitake, Granny Smith, geroosterde hazelnoten  
Of 
Verschillende bereidingen van ganzenlever : ganache, macaron, paté, hamburger, beuling, gebakken, 
pistache, roggeverdommeke………………………………………………………………………………………….…………………Suppl. € 10 
 
*** 
 
Pompoensoep, geroosterde amandelen, kastanje  ........................................................................Suppl. € 8 
 
*** 
 
Zwaardvis, risotto, groene kruiden, beurre blanc van morieltjes 
Of 
Secreto Ibérico gelakt & traaggegaard, bloemkool, wortel, pomme Anna 
Of 
Medaglioni, witloof, funghi, parmezaan, dragon  
Of 
Rib-eye, Black Angus, groentesalade, frietjes, béarnaise of pepersaus ..........................................  Suppl. € 12 
Of 
Zeetong à la Meunière, gemengde salade, frietjes ...............................................................................Suppl. € 15 
 
*** 
 
Dessert van de Chef 
Of 
Dame blanche 
Of 
Tarte tatin, vanille-ijs, kletskop 
Of 
Selectie kazen ‘Van Tricht’ ....................................................................................................................Suppl. € 9 
Of 
Irish coffee 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 

 
 
 
 

N A G E R E C H T E N  
 

 
 
Kolonel  .............................................................................................................................................. € 12 
Citroensorbet, Vodka 
 
 
Dame blanche   ................................................................................................................................................ € 13 
Artisanaal vanille-ijs, verse slagroom, warme chocoladesaus 
 
 
Crème brûlée ..................................................................................................................................... € 14 
Koffie aroma 
 
 
Dessert van de Chef  ....................................................................................................................................... € 14 
 
 
Tarte tatin .......................................................................................................................................... € 15 
Vanille-ijs, kletskop 
 
 
Sabayon / 2p  .................................................................................................................................. € 10/p 
Vanille-ijs 
 
 
Kazen ‘Van Tricht’  .............................................................................................................................. € 19 
Selectie van kazen, salsa van vijgen, brioche 
 
 
 
 
 

A F T E R  D I N N E R  D R I N K S  
 

 
 
Limoncello  .......................................................................................................................................... € 7 
 
Irish coffee  ...................................................................................................................................... € 12.5 
Andere combinaties mogelijk 
 
Espresso Martini  ................................................................................................................................ € 14 
 
 
 
 


