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Flammkuchen Salads

Pulled Pork 17,- Carpaccio Salad 18,5
Pulled pork | Red onion Parmesan | Aceto | Truffle Oil |
Barbecue Sauce Cranberry Cream
Wild Boar 18,- Smoked Fish Salad 21,5
Sauerkraut | Wild Boar | Cranberries Smoked Salmon | Smoked Halibut |
Shrimps | Mustard Cream
Smoked Salmon 16,-
Smoked Salmon | Red Onion | Caesar Salade 16,-
Mustard | Dill Egg | Parmesan | Chicken Fillet
Goat Cheese (@) 18,- Zucchini Salad @ 16,-
Goat Cheese | Nuts | Balsamic Grilled Zucchini | Pomegranate |
Vegan feta

Do you have an allergy? Please inform us!

Bread

Carpaccio 15,-

Pesto | Parmesan Cheese | Arugula |

Pine Nuts

Panini Pulled Pork 14,-

Red Onion | Barbecue Sauce

Gratinated Goat Cheese (@) 16,-

2 Slices Bread | Honey | Fig Compote
| Walnuts

Tuna Salad Sandwich 15,-

Spring Onions | Bean Sprouts | Bell
Pepper

Twelve O'clock 14,-

Tomato soup | Croquette | Fried Egg

Fried Eggs 11,-

2 Slices of White or Brown Bread |
Ham | Cheese

Beef Croquettes 11,-
White or Brown Bread | Mustard

Vegan Croquettes @ 11,-

White or Brown Bread | Mustard

Bread can be ordered until 5 pm




To Start

Half or Whole Pull-Apart Bread Aioli | Spicy Cocktail Sauce | Olive Oil 4,- 6,-
Mini Croquettes 4 Pieces | Scampi or Truffle 7,-
Olives Sweet or Spicy 4,-

Soups

Pumpkin Soup @ Roasted Pumpkin Seeds | Herb Oil 8,-
Game Broth Truffle Foam | Soup Vegetables 8,-
Mushroom Soup Seasonal Mushrooms | Spring Onion 8,-
Fishsoup Shrimp | Prawns | Merluza 9,-

Do you have an allergy? Please inform us!

Appetizers Main Dishes

Salmon 15,- Duck 25,-
Smoked Salmon from Landgoed Grand Marnier Gravy
Doornik | Confit Salmon | Saffron .

. Tenderloin Skewer 29,-
Cream | Pine Nuts

_ ) Truffle Sauce
Terrine of Halibut and Trout 16,-
Wild Boar 24,-

Mustard Cream | Brioche Bread
Cognac Cream Sauce

Duck Rillettes 16,-
Brioche | Orange Chutney | Duck Salmon 26,-
Spring Roll Pak Choi | Sampbhire | Ponzu Sauce
Carpaccio 14,- Codfish 24,-
Pesto | Sun-Dried Tomato Herb Crust | Mashed Potatoes |
. Samphire

Wild Boar Coppa 16,-

Spanakopita @) 21,-

Figs | Raspberry | Aceto Balsamic
Syrup Tzatziki | Greek Cabbage Salad |

Spinach | Fet
Grilled Zucchini Carpaccio @ 13,- pinach | Feta

Mushroom Risotto @ 21,-

Pomegranate | Vegan Feta | Aceto

Balsamic Syrup | Pine Nuts Roasted Pumpkin | Vegan feta

Vegan Tartare @ 13,-

Beetroot | Pistachios | Beetroot Foam




Wild Menu 39,-

Game Broth
Truffle foam | Soup vegetables

Or

Duck Rillettes

Brioche | Orange Chutney | Duck
Spring Roll

X

Wild Boar

Cognac Cream Sauce

Or

Codfish
Herb Crust | Mashed Potatoes |

Samphire

X

Appelcrumble

Vanilla Ice Cream | Caramel Sauce

Sides

Fresh Fries

Mayonnaise

Roseval Potatoes

Oven Baked

Traybake @)

Vegetables | Potatoes | Feta

Salad

Caeser Dressing | Parmesan Cheese

Do you have an allergy? Please inform us!

BOFF Specials

Venison

Wild Garnish

Skate Wing
Clarified Butter

Australian Grain Fed Entrecote 42 -

300 Gramms | Pepper Sauce

5,-




Desserts

Appelcrumble 7,- Dark Chocolate Ganache 8,-

Vanilla Ice Cream | Caramel Sauce Red Fruits | Dutch ‘Hangop’ |
Blackberry Ice Cream

Creéme Brulée 7,- Red Velvet Brownie 8,-

White Chocolate | Liqueur 43 | White Chocolate | Ice Cream |

Mandarin Mousse Nuts | Caramel Sauce

Cocktails

Espresso Martini Kahlta | Vodka | Espresso 10,-
Hendrick's Hendrick’s Gin | Indian Tonic | Cucumber | Rosemary 12,-
Bobby's Bobby’s Gin | Indian Tonic | Orange | Glove 11,-
Moscow Mule Vodka | Ginger Beer | Lime | Mint 9,-

Mojito Bacardi | Monin | Lemon Juice | Sparkling Water | Lime | Mint 10,-
Gin Passionata Hendrick’s Gin | Passion Fruit Juice | Lime Juice | Simple Syrup 12,-
Sex on the Beach Vodka | Peachtree Liquor | Orange Juice | Cranberry Juice 10,-
Aperol Spritz Aperol | Prosecco | Sparkling Water | Orange 8,-

Rosey Watermelon  Bols Watermelon | Bitter Lemon | Rosemary | Watermelon 10,-

Old Fashioned Makers Mark | Orange Bitter | Angostura Bitter | Simple Syrup 10,-




Sparkling

Blanc des Blancs
Champagne
Delot

Le Pinada

Val de Cas
Viabore
Dusseau
Favedes
Granbazan
Thanisch Tribut

Lugana

Champ des Treilles

Los Morros
ALC Dusseau
Saint-Veran

Reata

Red Wines

Pardal
Maestro
Fitus Nostra
Zenith

Valverginio
Rijk’s Touch

Appassimento
Schwarz

Gran Bericanto
County-Line
Saletta Riccardi

Brunello

Prosecco - Italy | Fresh | Floral | Citrus
Champagne - France | Dry | Elegant | Refined Bubbles

Champagne | France | Complex | White Fruit

White Wines

Chardonnay - France | Full bodied | Creamy | Ripe Fruits
Verdejo - Spain | Fresh | Citrus | Slightly Sour
Sauvignon Blanc - France | Fresh | Tropical Fruits | Apple
Viognier - France | Creamy | Peach | Apricot
Chardonnay - France | Wood-aged | Vanilla | Buttery
Albarino - Spain | Salty | Tropical Fruit

Riesling - Germany | Spicy | Peach

Turbiana - Italy | Fresh | Fruity | Lemon | Grapefruit
Semillon, Muscadelle, Sauvignon - France | Soft | Honey
Sauvignon Blanc - Chile | Fresh | Green Apple | Lime
Chardonnay - France | Fresh | Fruity | Mild Wood Notes
Chardonnay - France | Powerful | Oak | Nuts

Chardonnay - USA | Rich | Apple Blossom | Guava

Tempranillo - Spain | Firm | Spicy | Dark fruits
Primitivo - Italy | Rich | Plums | Cherries

Primitivo - Italy | Dry | Ripe berries | Spicy

Rondinela - Spain | Fruity | Chocolate | Smooth Tannins
Chianti - Italy | Elegant | red fruit | Mild Herbs

Pinotage - South Africa | Full | Elegant | Plum | Cherry |
Strawberry

Salento - Italy | Full Body | Cherry | Forest Fruits Jam

Zweigelt, Blaufrankisch - Austria | Vibrant | Berries | Cherries

Cabernet Sauvignon - Merlot | Italy | Soft Tannins | Blackberries

Syrah - USA | Earthy | Umami | Mushrooms
Sangiovese - Italy | Rich | Full | Ripe Red Fruit | Tobacco

Sangiovese - Italy | Elegant | Harmonious | Spices | Roses
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