. STARTER .

MUSHROOM SOUP W5,

Shiitake | oyster mushroom | chestnut mushroom

cruffle oil | parsley

PUMPKIN SOUP W

l’umpl\’in | feca | oregano | spring-onion

TOMATO-BELL PEPPER SOUP 59

Meatballs | garlic croutons | basil cream

POKEBOWLM,.,
Black-tiger shrimps | rice | cucumber | mini corn |
wakame | t01'i}'z\|<i | sriracha mayonaise | crispy onion |

alfalfa
BEEF TENDERLOIN CARPACCIO ;-

Italian cheese | pine nut | sundried tomato | bacon |

arugula | truffle mayonaise

NACHO'S PULLED PORKDM» s,
Nachochips | BBQ-sauce | red onion [ corn [ BBQ pulled

pork | young cheese | créme fraiche

CAMEMBERTW
LLl]\'C\N:ll‘lTl Cill"ﬂCl‘ﬂbCl"t | l"nill'n](.‘llld(.‘ OF f‘()l"CSt ("l'LlitS

walnut praline | waldkornbread

PUFF PASTRY M s
Carrot ragout | Norse shrimps | feta | puffed quinoa

spring onion

DUCK BREAST s
Orange cream | Manchego | pine nut | alfalfa | cherry

tomato

SALMON TARTARE

Norse smoked salmon | sweet and sour cucumber |

SC(I\NCCL{ Cl"iSp ‘ mzxngo cream

FRIED SHRIMP ;.
Three fried shrimps | lime mayonaise | yuzu cream

arugula | cherry tomato

English menu

 MAIN COURSE -

CHICKEN THIGH SATE -
Mild-spicy saté sauce | fried onions | prawn crackers |

!’OLISl‘Cd pL‘i\ﬂU[S ‘ green asparagus

BACON-CHICKEN SKEWER 2

Tender chicken thig acon armesan cheesesauce
I 1 hiclk high | b P h

fried onion | vegetable chips | carrot cream

VEAL SHANK =«

Veal shank | mushroom cream sauce

ROASTED HONEYHAM

Roasted honey ham | sweet potato |
honey mustard sauce
BGE PORK BELLY ::
Slow cooked pork belly on the Big Green Egg | cheese
crisp
BOEUF BOURGUIGNON 35
Classic French stew | pancecta | richly filled with

vegetables | red wine

FLAT IRON STEAK 45

Whiskey-pepper sauce | cheese crisp

HOPPY RIBS :
Slow cooked spareribs | beer gravy
GARLIC SHRIMPS ..
Cooked in garlic oil | koriander-aioli | marinated green
beans

SEA BASS FILLET .

Scasoned seabass from the oven | baby potato | Dugléré

sauce

SALMON TERIYAKI 5

Fresh salmon | baby potato | teriyakiglace

MARROCCAN LOUBIA W
Bean stew ‘ [2151'}' tomatosauce ‘ COU]‘gCl’[C ‘ wintercarrot ‘

green beans | chiachiacra

TRUFFLE RISOTTOW s
Italian risotto \ mushrooms | truffle \ urugu];l | cl’wrry

tomato | Parmesan

 DESSERT -

STRACCIATELLA PANNA COTTA ;s

Classic Italian dessert | chocolate | red fruic | vanilla

MANGOBAVAROIS 75
I{cf‘rcshing bil\"ill"()is ‘ mzmgo | 1lppIL‘ Cl'Ulle]C ‘ ([llp f}'(”ﬂ []'IL’

bartender: a glass of orancello from De Jongens van Oud West)

PASTEL DE NATA7

Portuguese crispy dough cup filled wich custard | vanilla

ice cream
FOREST FRUIT CHEESECAKE 7
S()f"[ ChCCSCClll\’C ‘ bilSC 0{: bLl[[Cl'Cill(C ‘ Stl‘il\\"b(‘l‘l")' ‘ b]LlC

bC r l"\’ ‘ ras P bC T l"\’

TARTUFO LIMONCELLO s.3

the bartender: a glass of ice cold Koreman's Limoncello*)
CREME BRULEE ¢,

Vanilla dish with caramalised sugar | whipped cream

YOUR CHOICE OF ICE CREAM ;
'lv\VO SCOUPS Of\iCC cream \’Vith \/Vhippcd cream
(leOiSCSZ Stl‘OOP\\’Zl{"Cl ‘ ChUCOlﬂtC | Vilﬂil]ll | Stl'il\NbCl'l'y ‘

bﬂnill’lil ‘ pistnchc ‘ ]cmon S()l'b(.‘t

CHEESE PKATTER 05
Changing cheeses | apple syrup | grapes | (cip from che

e >4 ce C Darrionece 1e
bartender: a glass of Portuguese red pott )

« SIDE DISH -

BASKET OF FRIES 3
CONE BAG OF FRIES>
SALAD :s
BREAD WITH HERB BUTTER >




The Taste of Woods

Enjoy unlimited servings of our delicious
dishes. one dish per person per round, as
much and as often as you like.€45,00 per
person on Fridays, Saturdays and sundays.
On the other days, the price is €43,50.
Children up to 11 years old pay €26,50.

Areyou a light eater and would you
rather pay per dish? That is also possible.
The prices of the dishes are listed next to

the dishes.

¥ Vegetarian
V= Vegetarian option available
Price of drinks not included

Do you have any dllergies of dietary requirements,
or would you like to see the English menu? Scan the

QR code.
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