
Ask our staff for the allergen menuVEGETARIAN 

S T A R T E R S
Carpaccio				    18,5
Smoked | Rib-eye | truffle | salsify | Parmesan cheese | rocket | pine nuts | asparagus tips

Salmon				    18,5
Fennel | sweet | sour | radish | couscous | cauliflower | squid

Cabbage				    17,5
Red | green | crispy onion | shallot | red cabbage ketchup | raisins | rice | pine nuts

Beetroot 				    17,5
Chioggia | green apple caviar | pistachio | soy cream cheese | honey comb | honey from ‘the roof of the Palace’

Duck				    22,5
Foie gras | port wine | cress | cream of hazelnuts | red fruit

Wild mushrooms				    21,5
Cannelloni | Parmesan | fresh pasta | truffle | rocket | hazelnut | King boleet 

Soup of the day				    12,5

M A I N  C O U R S E
Cauliflower					     29,5
Pearl Barley | Parmesan | green herbs crust | romanesco | asparagus | basil oil

Lobster					     34,5
Cappelletti | fresh pasta | fennel | green asparagus | tomato | bisque | Dutch shrimps | tortellini

Cod					     31,5
Yellow lentils | Beluga lentils | roasted bok choy | baby mais | broth of roasted vegetables

Duck					     30,5
3 different carrots | port wine | shallot | chestnut | baby beetroot

Surf & Turf					     49
Beef tenderloin | gamba’s | asparagus | 3 x potatoes | Yakiniku | red wine

T-Bone 					     38,5
Veal T-bone from the barbecue | Béarnaise |sesam pommes graufrette | parsnip | tomato | green asparagus



VEGETARIAN Ask our staff for the allergen menu

A D D I T I O N A L  I T E M S  T O  O R D E R
 	
Fresh fries with mayonnaise									         5,5

	
Fresh fries with trufflemayonnaise								        6,5

Fresh fries with trufflemayonnaise, fresh truffle and parmesan cheese			            	   14,5
	

Roasted Roseval potatoes							                 		  6

Stir-fried vegetables										          6,5

Side salad 											           6,5

Bread Platter  				    6,5

Salted butter | olive oil

Children’s menu                                 				      13,5

Includes one drink and one main course with children’s ice cream, in a nice cup 
for home.
Choice of: croquette | frikandel | chicken nuggets | schnitzel
Served with fries | mayonnaise | apple sauce 

Palace Chef Specials
Daily changing menu from the chef

3-courses					     42,5
4-courses 					     55
5-courses 					     62,5	
	

Matching wine arrangement
3 glasses					     21
4 glasses					     28
5 glassed					     35



Chocolate				    14,5
Almond | biscuit | white chocolate | milk chocolate | dark chocolate | chocolate jelly | gold foil

Cheesecake				    12,5
Blueberry | creamcheese | vanilla ice cream | atsina | jelly | coulis

Purple luxury				    13,5
Berriolette | almond | blueberry | violet | raspberry

White Sense				    14,5
White chocolate | citrus | cardamom | meringue | almond | gold foil | crumble

Tarte tartin				    13,5
Apple | butter crust | caramel | vanilla | citrus

Cheese				  
Cheese trolley | Italy | French | kletzenbrod | grapes | chutney | luxury nuts | rocket
	                                                                         3 types			   12,5
	                                                                         4 types			   16
	                                                                         5 types 			   19,5

D E S S E R T S

Ask our staff for the allergen menuVEGETARIAN

V A L K  C L A S S I C S
STARTERS

Tomato					     9,5
Soup | cream | spring onion | crostini | basil	

Dutch shrimps					     17,5
Cocktail sauce | citrus | tomato | herring caviar

MAIN COURSES

Hamburger					     23,5
Grain-fed beef  | brioche bun | sesame | pickles | tomato | red onion | fries

Saté					     23,5
Chicken thigh | ketjap | satay sauce | prawn cracker | sweetsour | crispy onion | fries

Wiener Schnitzel 					     26,5
Breadcrumbs | peas | carrot | celeriac | rösti | citrus | tomato | egg | anchovies

DESSERT

Dame blanche 					     10,5
Vanilla ice cream | chocolate sauce | crumble | Atsina 



F O L L O W  U S  A T  @ H O T E L N O O R D W I J K


