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appetizers classic

sampling before classic for the entire table only, two person minimum, price p.p. € 9,95

beef carpaccio thiny sliced fresh carpaccio on tomato dressing with pesto, € 9,85
pine nuts, hard granular cheese and fancy lettuce.

tomato soup house-made tomato soup with mustard and truffle € 6,55
shrimp cocktail classic fresh Dutch shrimp cocktail € 9,35

main courses classic

all classic main courses are served with fresh house-made fries in Dutch style paper cone,
except the vegetarian lasagne

sampling main classic for the entire table only, two person minimum, price p.p. € 19,95

stir-fried satay pork tenderlion satay served in small wok with atjar and bean sprouts €1 5,95

chicken breast prepared grandma style € 14,85
catch of the day daily fresh fish, ask what’s caught... € 19,25
salmon fillet with lemon essence € 18,15
beef medallion with house-made mushroom sauce or pepper sauce €19,25
vegetarian lasagne with stir-fried vegetables, goat cheese and mozarella € 14,25

desserts classic

sampling after classic for the entire table only, two person minimum, price p.p. € 8,95
tiramisu house-made € 7,45
créme brllée caffee € 6,95
sorbet with fresh fruit € 8,25
Extra

board with bread and condiments € 3.50
coffee or tea set-up 2 kinds of coffee or tea with various sweets (2 per. minimum) € 7.15
board with farmer’s cheeses from cheese farm Cornelishoeve € 9.95
dessert wine Miguel Torres, Moscatel Oro € 450
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appetizers H‘\ v

sampling starters served per table, 2 person minimum, price per person € 9.95
roast veal carpaccio with red beet leaves, pine nuts, aged cheese and € 10.25

fig-date vinegar
coarsely sliced smoked salmon with asparagus, cucumber and gravlax sauce € 10.50

fresh asparagus soup with house-made croutons € 6.75

|
main courses “\v

all hip main courses are served with fresh seasonal vegetables and
house-made fries served in a paper cone

sampling mains served per table, 2 person minimum, price per person € 22.95
pan-fried lamb fillet with spring vegetable, truffle potatoes and red wine sauce € 23.50
breaded tuna with sesame, fresh pepper and wasabi-mayonnaise € 22.95
veal sirloin with white asparagus, cheese biscuit and veal jus € 2250

desserts H'\‘)

sampling desserts served per table, 2 person minimum, price per person € 7.30

house-made sushi from rice pudding, marzipan, nutmeg and strawberry coulis € 7.95

stracciatella mousse and spun sugar € 6.50

mojito with fresh mint, lime and strawberry bits € 7.50
Sides

bread board with condiments € 3.50

extra fries served in a paper cone € 3.95

1 coffee | tea service 2 kinds of coffee or tea with various sweets (2 person minimum) € 7.15

”
// \3‘#} farmer’s cheese selection from cheese farm “Cornelishoeve” (2™ plate or dessert) € 9.95
NA

dessert wine Miguel Torres, Moscatel Oro € 4.50
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Salads | Pasta

Spicy chicken fancy salad or pasta with grilled chicken breast, sweet pepper, € 10.95
onion, olives and pomodori tomato

Hot beef Fancy salad or pasta with beef strips in spicy sauce with sweet pepper, € 13.75
onion, olives and mushrooms

Deep sea fancy salad or pasta with grilled tuna, Italian tomato, pesto and € 15.65
haricots verts
Greenpeace fancy salad or pasta with goat cheese, olives, tomato and haricots verts € 11.55

kids 12 and under
mini Kids croquette | fricadel | chicken nuggets with twister fries, apple sauce and

a surprise X € 6.55
Miro nenu cup of tomato soup, chicken breast with twister fries, apple sauce, create your

own ice cream, and...pick one of the cuddly animals shown below €12.50
Picasso mgnu cup of tomato soup, pancake with powdered sugar and syrup, create your

own ice cream, and... pick one of the cuddly animals shown below €12.50
Dali ngnu cup of tomato soup, pasta alla bolognese, create your own ice cream, and...

pick one of the cuddly animals shown below €12.50
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Finger food

with olives, various cheeses and dried sausage (items cannot be ordered separately)
friends of HiP calamari with garlic & chili sauce, small spareribs, € 16.05
potato wedges and spicy meatballs in tomato sauce

united we stand butterfly large shrimp with dipping sauce, roasted garlic bread, € 17.35
diced spicy chicken and twister fries

Greenpeace activists puff pastry turnovers filled with spinach and goat cheese € 15.95
served with r@sti potato, Greenpeace salad and pasta

food 4 Iounge (only in the lounge area)

sushi 12 pieces € 19.95
fried snacks 12 pieces € 12.50
cheese board selection of cheeses from cheese farm Cornelishoeve

e.g. nettle, chili paste, garlic, nut, hard cheese and mild cheese € 9.95
platter with cheese and dried sausage € 995
bite size croquettes 9 pieces € 745
treat various cocktail snacks € 13.20
major treat various cocktail snacks € 19.95
snack trilogy wasabi nuts, Japanese nuts and olives € 295
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Three course menus

The menus below can below can be ordered only for the entire table, with a minimum of 2
people.

menu of the chef € 29.95

You can choose between a seafood, meat or vegetarian menu and indicate what you like
— and, especially, what you do not like — and our chefs will then prepare a surprising meal
for you.

]

H\‘) menu € 40.20

You can choose from the dishes below

Classic menu € 32.45

You can choose from the dishes below

appetizers appetizers
beef carpaccio e roast veal carpaccio
tomato soup e coarsely sliced smoked salmon
shrimp cocktail o fresh asparagus soup
main course main course
e stir-fried satey e pan-fried lamb filet
e chicken breast e breaded tuna
e caich of the day e veal sirlion
e salmon fillet
e beef medallion
e vegetarian lasagne
dessert dessert
tiramisu e house-made sushi
créeme bralée e stracciatella mousse
sorbet e mojito
classic sampling menu € 38.85

A range of appatizers, main courses and dessert dishes from our CLASSIC menu, served
on etageres.

\«{’\v sampling menu € 45.85

A range of appatizers, main courses and dessert dishes from our HiP menu, served on
etageres.

Extra

Board with bread and condiments € 3.50
Wine pairing “basic” a wine to match each course € 11.00
Wine pairing “fancy” a wine to match each course €16.75

coffee or tea set-up 2 kinds of coffee or tea with various sweets (2 person minimum) € 7.15
board with farmer’s cheeses from cheese farm “Cornelishoeve” € 9.95
Dessert wine Miguel Torres, Moscatel Oro € 4.50



