
Lunch
ENPrices in euros. Taxes included.



Lunch dishes

Deventer mustard soup V 9 

Smoked salmon | leaf lettuce | lime cream 15

Savoury mushroom tart | mature cheese V 14

Steak tartare | home made piccalilli | curry croutons 15

Cod | shellfish sauce | seaweed salad 20

Veal tenderloin | cep cream sauce 20

Restaurant ‘IJssel’ salad | choice of fish or meat 20

*All our dishes are served with bread, olive oil and sea salt.

Side dishes

Green salad 4 

Home made French friess | mayonnaise 4

Dessert

Apple pie | whipped cream | shaved almonds 4.5 

Carrot cake | orange | butter cream 4.5

Chocolate brownie | ganache | chocolate mousse 4.5 

Tea or coffee | after dinner sweets 8

Chef’s lunch selection

2 or 3-course lunch 29 / 37

 Prepared with local and seasonal ingredients

Enjoy together

Fish and seafood 20 p.p.

Smoked salmon

Trout rillettes

Crayfish

Zeeuwse Roem oyster

Sea vegetables

Meat and poultry 20 p.p.

Nagelhout (dry-cured beef)

Wild boar ham

Smoked ribeye

Roe deer ‘bitterbal’

Thinly sliced goose

Dishes marked with a V are vegetarian.

For information on allergens, please inform us.

Afternoon tea 26 p.p.

Our Afternoon Tea is served between 14.00 and 17.00 hrs 

with a glass of fresh orange juice and fresh Ronnefeldt tea.

Please book your afternoon tea 24 hours in advance to 

avoid disappointment.

 

Brie and walnut sandwich | smoked ribeye sandwich

Sourdough bread with smoked salmon | chocolate 

Deventerkoek spice cake | citrus mousse | home made brownie 

Muffin | scone with jam and clotted cream


