OF {5COURSE

eat, drink & golf

KIDS

Dutch ‘poffertjes’ 7,50
Fries with a deep-fried snack 9,00
Pasta Bolognese 12,00
Ice cream 7,50

—\TIP —

Grazing platter with charcuterie,
cheese, olives, bread with aioli
and some warm snacks

L—12,- PP

Hotwings 9,00
Bread with herb butter and aioli 6,50
Burgundian croquette balls 9,00
Goulash croquette balls 9,00
Mixed deep-fried snacks 16,00
Little frikandels the special way 8,00
Deep-fried cheese bites 8,00
Hot deep-fried snacks 8,00
Fries with mayonnaise 4,00
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*Do you have an allergies? Let us know, we love to help you with the possibilities on our menu
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OF {5COURSE

eat, drink & golf

LUNCH (to order till 4 pm)

Flammkuchen Mexican Style

15,00 \/

Creme fraiche, minced meat, bell pepper, corn, red union and molten cheese

Crispy chicken wrap

Meatball sandwich

Tuna salad sandwich

Dutch ‘uitsmijter’ ham-cheese

Two Burgundian or cheese croquettes with slices of bread
Grilled ham-cheese sandwich

Soup of the day

MAALTIDSALADES

Off Course

Val dieu

walnuts and Honey

14,50

9,50

12,50

12,50

12,00

7,50

7,50

Chicken oriental (vegetarian option possible)
With chicken, bell pepper, champignon mushrooms, bean sprouts,
edamame beans and a crispy chili sesame dressing

Lunchtime

combo
Soup of the day,
Burgundian croquette on a slice
of bread and a
crispy chicken wrap

15,00

Lunchtime

combo Fish

Cup of fish soup,
scampi in herb oil
with some bread

and a smoked salmon wrap

19,00

22,00

With scampi, smoked salmon, tuna salad, crayfish and a mustard dill sauce

19,00

20,00

A soft and spicy cheese, served warm, with champignon mushrooms,

**Salads are served with bread and herb butter Fries instead of bread +2,50

STARTERS

Beef carpaccio
Richly filled fish soup
Gyozas

Scampi in herb oil
Chicken curry soup

Slow cooked pork belly the eastern way

MAIN COURSES

Combination of a lamb fillet and crusty baked sweetbreads
with a port sauce

Tenderloin tips with a truffle jus

Chicken satay with fries and atjar

Slip sole fish with a remoulade sauce

Salmon fillet with a hollandaise sauce

Pasta with truffle cream, mushrooms and hazelnut
Feather blade beef in it's own jus

*Main courses are served with appropriate garnish

DESSERTS

14,00 (Vegetarian option possible)

15,00

10,00 (Beef or vegetarian)

15,00
7,50

12,50

35,00

25,00
20,00
29,50
27,50
22,00

27,50

9,00

hocolate lava cake with stracciatella ice cream with a vanilla sauce

Strawberry Romanoff
Caramel ice coupe
Coffee Off Course

Frozen yoghurt forest fruit ice coupe

DISH OF THE DAY
19,50

3 - COURSE
MONTHLY MENU
39,50



