
DINNER MENU
SOUPS

Tomato soup €9,50
With basil oil, cream and cherry tomatoes.

Asparagus soup €9,95
Creamy asparagus soup with ham, boiled egg and chives.

Onion soup €9,75
Gratinated with cheese.

STARTERS

Fresh spring sandwich €7,95
Brown bread topped with ricotta, candied apple, avocado,
spring onion and a fresh dressing.

Gyoza €8,25
Light Japanese dumplings with strawberry puree and hoisin.

Ham Salad €8,50
With rocket, Parmesan cheese, balsamic vinegar and
caramelized pear. Salad as a main course €17.95.

Smoked salmon salad €8,95
Salad mix with cherry tomatoes, cucumber, avocado and a
refined dressing. Salad as a main course €18.95.

MAIN COURSES

Cheeseburger €19,50
Juicy burger with cheese, onion, tomato, burger sauce and fresh
fries. Extras: addition of mirrored eggs +€1.50 and/or bacon +€1.50.

Schnitzel €19,95
Crispy schnitzel with fresh fries, salad and a choice of
pepper cream sauce or mushroom cream sauce.

Three-course menu of your choice €27.50. Choice of one
starter,  one main course and one dessert from this menu.

Spring flammkuchen €9,95
Thin crispy base with green asparagus, Italian coppa, silver
onions, sour cream, cheese, lemon and thyme.

Carpaccio €13,95
With Parmesan cheese, truffle mayonnaise, sun-dried
tomatoes, pine nuts and arugula.

Pasta Bolognese €19,95
Homemade Italian tomato sauce with minced meat, arugula
and Parmesan cheese. 

Hamburger on brioche bread€19,95
Deluxe burger with fresh fries, caramelized onions, salad,
tomato, burger sauce and a poached egg +€4.50 (surcharge
only in three-course menu).

Chicken satay €21,50
Tender chicken with homemade satay sauce, fried onions,
fresh fries and salad.

Shrimp Pasta €22,95
With creamy lobster sauce, arugula and Parmesan cheese.

Steak €23,95
Perfectly cooked with pepper cream sauce or mushroom
cream sauce, served with fresh fries and salad.

Spareribs €24,95
Buttery tender spare ribs with coleslaw, fresh fries, salad,
mayonnaise and garlic sauce +€4.50 (surcharge only in
three-course menu).

Dutch asparagus €25,95
Traditionally served with cooked ham, potatoes, boiled egg,
clarified butter and chives.

Finishing €27,95
Served on a bed of warm vegetables with tomato sauce and
potato gratin +€5.50 (surcharge only in three-course menu).
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DINNER MENU
DESSERTS

Chef's dessert €7,50
Be surprised by a unique and creative creation by our chef
pastry chef.

Dame Tony's Chocolonely €7,95
One scoop of Tony Chocolonely caramel sea salt ice cream,
one scoop of fresh vanilla ice cream, pieces of caramel,
caramel sauce and whipped cream.

Limburg Cup €7,95
One scoop of pudding-greumele ice cream, one scoop of
rice pudding ice cream and whipped cream. 

Three-course menu of your choice €27.50. Choice of one
starter,  one main course and one dessert from this menu.
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Fruit cutter €7,95
One scoop of fresh banana ice cream, one scoop of fresh
amarena cherry ice cream, fresh fruit and whipped cream. 

Monterosa Cheesecake €8,95
Creamy cheesecake, richly topped with red berries +€2.00
(surcharge only in three-course menu).

Cheese board €12,50
Selection of various cheeses with nuts and fig bread. 

KIDS MENU €11,95

Starters:
Choice of tomato soup or bread with spreads.

Main courses:
Choice of: sparerib +€2.00. frikandel, five bitterballen, or six
chicken fingers. Served with fresh fries, accompanying
sauces and apple sauce

Dessert:
Artisanal Fristi ice cream, with whipped cream and disco dip.

Did you enjoy your meal? Then come grab a surprise from
our magical grab bag! You might just pull the best present! 

TASTE GORISSEN'S HOUSE
BEER NOW!

SOMETHING TO
CELEBRATE? DO IT AT
PROEFLOKAAL GORISSEN!
Our tasting room and terrace are the perfect place for a
cozy party, dinner or barbecue, both in summer and
winter! Inside we can even expand to 250 people, and with
the terrace up to 400 standing places.

We also offer delicious buffets, coffee tables and live
cooking, perfect for any occasion.

Interested? For more information, visit
www.proeflokaalgorissen.nl.


