
Dinner (From 11:00 till 20:30) 
 

Starters     Served with bread and sea salt butter 

 

Goat cheese with bacon, walnuts, salad and  apple syrup dressing    €13,95 

Truffle croquettes with mushrooms, walnut, figs, sunflower seed    €13,95 

Smoked salmon tartare cake with crayfish, red onion, cucumber, tomato  

and chive sause           €15,25 

Beef carpaccio served with truffle mayonnaise, parmesan cheese,  

pine nuts and sun dried tomatoes           €15,25 

Contente mens with scampi’s, lettuce, cucumber, tomato, red onion and chive sauce €15,25 

Baguette with aioli, truffle mayonnaise and chive sauce for 1 person   € 5,50 

 

Soups   These are all homemade 

Served with bread and herb butter   

 

Tomato soup with minced meat and spring onion      € 7,50 

Mustard soup with cheese and bacon        € 7,50 

Soup of the day                             see wall plates 

 

Pastas and Wok dishes     
Served with bread and sea herb butter 

 

Pasta Funghi: a variety of mushroom, pesto, truffle and Parmesan cheese   €18,50 

(+ chicken strips  + € 5,95) 

Spaghetti Bolognese: bolognese sauce and Parmesan cheese     €16,95 

Wok prawns with a light spicy sauce, Japanese noodles, stir fry vegetables  

and kroepoek           €24,50 

Wok beef strips with a light spicy sauce,  Japanese noodles, stir fry vegetables  

And kroepoek              €25,95                     

 

 

 

 

 

 

 

 

 



Fish main courses 

 

Scampi skewers with garlic sauce, vegetables and fries       €24,50 

Baked salmon fillet with dill-lime cream sauce, vegetables and fries       €27,50 

Sea bass fillet with basil oil, vegetables and fries       €29,50 

 

Meat main courses 

 

Schnitzel of porkfillet 200gr with mushroom sauce, vegetables and fries    €19,50 

Chicken satay skewer (250 gr) with satay sauce, prawn crackers, fried onions, 

salad and fries            €20,95 

Homemade beef stew with salad and fries        €20,50 

Marinated chicken fillet with curry sauce, warm vegetables and fries    €22,95 

Ham on the bone with port sauce, salad and fries       €22,95 

Hamburger Fourteen hamburger bun with Black Angus burger (225gr), 

hamburger sauce, fried egg, fried onion, bacon, cheddar cheese, tomato, pickle, lettuce, 

fries and salad            €23,95 

Pork tenderloin medallions with mushroom sauce, vegetables and fries    €23,95 

Beef steak (225gr) with pepper sauce, warm vegetables and fries     €32,95 

 
 

Specialty of the Chef (main course) 

Served with vegetables and chips  

 

Fish or meat dish of the day              see wall plates 

  

Vegetarian main courses 

Pasta Funghi: a variety of mushroom, pesto, truffle, Parmesan cheese    

And herb butter           €18,50 

Vegetarian salad with cucumber, tomatoes, red onion, paprika, figs, walnut, pomegranate,  

white cheese and bread with herb butter         €19,50 

Wok dish with baked rice and stir fried vegetables, cashew nuts, 

teriyaki and sesame sauce, 2 spring roll’s and bread with herb butter    €19,95 

Vegetarian hamburger with a hamburger bun, hamburger sauce, fried onion, cheddar cheese  tomato, 

pickle, salad, chips and mayonnaise         €22,95  
 

Supplements          only served with dishes   
Bread with herb butter           € 7,50 

Bread with aioli, truffle mayonnaise and chive mayonnaise     € 8,50 

Mixed salad             € 4,95 

Mixed stir fry vegetables           € 4,95 

Potato croquettes (6 pieces)          € 4,95 



Chips with mayonnaise (French fries)         € 4,95 

 

For the children (up to 12 years) 

soup in a small cup: 

 Tomato soup            € 5,25 

 Forest mushroom truffle soup          € 5,25 

 Soup of the day            € 5,25 

Small portion of spaghetti with bolognaise sauce and Parmesan cheese    € 10,95 

Meat croquette or frikandel with chips, mayonnaise and apple sauce    € 9,00 

Chicken nuggets with chips, mayonnaise and apple sauce       € 9,00 

Children’s ice cream, strawberry ice cream with whipped cream and sprinkles   € 5,95 

 

 

Desserts 

 

Dame Blanche; Vanilla ice cream with hot chocolate sauce and whipped cream      € 8,50 

Bastogne parfait with caramel sauce and whipped cream       € 8,95 

Trio of chocolate; a warm chocolate cake, white chocolate-pistachio ice cream  

and brown chocolate mousse          €10,50 

Seasonal dessert with seasonalfruit, vanilla ice cream and whipped cream     € 9.95 

Variety of Reypenaer cheese with figs and apple syrup       €12,95 

Vanilla Crème brûlée with amarene ice cream        € 9,95 

Coupe Stroopwafel stroopwafel ice cream, stroopwafel crumble,  

caramel sauce and whipped cream         € 9,50 

Affogato vanilla ice cream, espresso, whipped cream and cantuccini crumble   € 7,50 

Nogatine ice cream cake with whipped cream        € 7,50 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Delicious with your coffee 

Apple pie             € 5,10 

Seasonal pie 't Areven, with yellow cream and whipped cream     € 5,25 

Warm apple pie            € 5,25 

Waffle with powdered sugar          € 3,95 

+ Seasonal fruits            € 2,30 

+ Whipped cream            € 0,95 

+ Warm Chocolate sauce           € 1,20 

+ Vanilla ice cream            € 2,50 

 

Snacks 

Bread with herb butter           € 7,50 

Bread with aioli, truffle mayonnaise and tomato tapenade      € 8,50 

Variety of Reypenaer cheese          €12,95 

Small crunchy deep fried meatballs  12 pieces        € 9,25 

Vegetarian snacks 6 pieces          € 9,25 

Mixed snacks ‘Veertien’  14 pieces         €11,50



 


