
Christmas menu
Starters

Smoked duck breast/fig jam/chicory/orange/toasted brioche €14,50

Warm smoked salmon/pickled cucumber/horseradish cream cheese/ fried capers €14,50

Roasted parsnip & apple soup/smoked cheddar/chives oil/sourdough croute €12,90

Beef carpaccio/truffle mayo/pine nuts/grana Padano/rocket €14,50

Roasted beetroot tartare/orange – mustard dressing/ pumpkin seeds/vegan feta/ lamb’s lettuce €14,50

Main Dishes

Beef blade/celery root puree/caramelized carrots/red wine jus €29,50

Cod fish/creamy leek sauce/brown shrimps/crushed baby potatoes with dill/bimi €29,50

Mushroom Wellington/onion gravy/potato gratin/green beans/ €26,90

Festive Burger/melted camembert/fig chutney/rocket/truffle mayo/ crispy bacon/fries €23,90

Desserts

White chocolate mousse/citrus/cardamom/meringue €13,50

Mulled wine poached pear/spiced syrup reduction/mascarpone cream €12,50

Artisan cheese board/fresh figs/plum chutney/kletzenbrood €13,90

RESERVATIONS

+31 252 378448 | t.verhagen@nh-hotels.com

Three-Course Set Menu | €49.90

Three-Course Set Menu with a Burger as the Main Course | €46.90
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