
Diner menu
soups
Chicken soup €9,50

€9,50

€9,75

€8,50

€14,25

€15,95

€9,95

Tomato soup

Homemade chicken soup with tender
chicken and fresh vegetables, full of flavor.
Served with bread and herb butter.

Rich tomato soup with meatballs, a dollop
of crème fraîche, and fresh basil oil.
Served with bread and herb butter.

onion soup
Hearty onion soup with slowly
caramelized onions, topped with creamy
cheese. Served with bread and herb
butter.

Beef carpaccio

appetizers
Bread with spreads
Various types of fresh bread with herb
butter, tomato tapenade and truffle aioli
with garlic.

Thinly sliced   beef with truffle mayonnaise,
sun-dried tomatoes, pine nuts, arugula
and Parmesan cheese.

Gyoza
Japanese dumplings with an Asian salad in
sesame soy vinaigrette, served with
slightly spicy soy sauce.

Vegetarian
wrap vega

paddo risotto

Filled with fried vegetables and crème
fraîche, gratinated with cheese and
finished with a spicy salsa sauce.

Creamy risotto with fried mushrooms and
Parmesan cheese.

Salads
Smoked salmon
Fresh salad with smoked salmon, lemon
mayonnaise, capers, cherry tomatoes and
sweet and sour red onion.
Salad as a main course €19.50.

€8,75

€22,25

Thurs. to Sun.
17:00 - 20:00
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€9,25soup of the season
Freshly prepared daily with fresh
ingredients, packed with flavor. Served
with bread and herb butter.

€8,95Tomato mozzarella
Sliced   tomato and creamy mozzarella
with arugula, roasted pine nuts, pesto and
balsamic vinegar.
Salad as a main course €18,50.

€9,25Ceasar
Crispy salad with creamy Caesar dressing,
tender chicken and a boiled egg, finished
with tomatoes, bacon and croutons.
Salad as a main course €19.25.

Vegaburger
Vegetarian burger on a brioche bun with
lemon mayonnaise, onion, lettuce, tomato,
avocado, and guacamole. Served with
sweet potato fries, salad, and a cold sauce
of your choice.

€22,50

For just €27.50 per person, you can create your own menu from our dinner menu: one starter, one main course, and
one dessert. Some dishes have a small surcharge. Portions are based on a three-course menu, allowing you to fully

savor all the flavors of our cuisine.

three-course menu of your choice



Diner menu
meat dishes
Spaghetti Bolognese €21,50

€7,95

€24,50
Spaghetti with homemade bolognese
sauce, finished with Parmesan cheese.

desserts
Limburg Cup
Pudding greumele ice cream, rice pudding ice
cream, vanilla ice cream and whipped cream.

fish dishes
Fried cod
Deliciously tender cod with seasonal
vegetables, potato croquettes, and white
wine sauce. +€5.95 surcharge (only with
the three-course menu).

Thurs. to Sun.
17:00 - 20:00
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Chicken satay €19,95
Tender grilled chicken satay with homemade
satay sauce, served with fried onions, pickled
cucumbers, and prawn crackers. Choice of:
fresh fries or sweet potato fries.

fire mixed grill €27,95
Prepare to be amazed by a skewer of meat
flambéed at your table. Served with cold
sauces and a hot sauce of your choice.
Choose from: fresh fries or sweet potato
fries. +€5.95 surcharge (only with the
three-course menu).

schnitzel €21,50
Golden-brown fried schnitzel with salad
and a warm sauce of your choice.
Choose from: fresh fries or sweet potato
fries.

Spareribs €25,95
Butter-tender spareribs packed with flavor,
served with garlic sauce, coleslaw, and salad.
Choice of: fresh fries or sweet potato fries.
+€5.95 surcharge (only with the three-
course menu).

ribeye €29,95
Beautifully grilled rib eye steak with baked
sweet potato, spicy sour cream, and red
pepper. Served with salad and a choice of
herb butter or a warm sauce. +€5.95
surcharge (only with the three-course menu).

hamburger €23,95
On a brioche bun with homemade burger
sauce, lettuce, cheddar, tomato, onion, and
pickle. Served with salad and a cold sauce
of your choice. Choice of: fresh fries or
sweet potato fries.

€25,50Baked salmon
Beautifully cooked salmon with seasonal
vegetables and hollandaise sauce. Choice
of: fresh fries or sweet potato fries. +
€5.95 surcharge (only with the three-
course menu).

€26,50scampi pasta
Spaghetti with fried scampi in a creamy
lobster bisque sauce, topped with arugula and
Parmesan cheese. +€5.95 surcharge (only
with the three-course set menu).

€7,95Tony's Chocolonely coupe
Caramel sea salt ice cream, vanilla ice
cream, caramel sauce, whipped cream,
chocolate and caramel toppings.

€8,50chef's dessert
Be surprised by a unique creation from
the chef!

€8,95Amarena bar
Mascarpone bar with amarena cherry ice
cream, chocolate mousse and fresh fruit. 

€12,50cheese board
Four types of cheese with fig bread,
syrup, and nuts. +€2.50 surcharge (only
with the three-course set menu).


