
TOEKAN 
3-COURSE MENU

STARTERS                              
Carpaccio
Parmesan | truffle mayonnaise | pine nuts | crispy arugula | sun-dried tomato
Or | crumbly aged cheese | homemade pesto | pine nuts | crispy arugula | sun-dried tomato

Salmon with toast                                
Ravigote sauce | dill | egg | sweet and sour onion

Pokebowl avocado
Rice | Japanese mayonnaise | wakame | crispy corn | radish | edamame | cucumber

 

MAIN COURSES                           
LoeV’s pork tenderloin                                        
Parma ham | mushroom cream sauce or stroganoff sauce

Salmon
Herb crust of gremolata | Hollandaise sauce

Truffle risotto                                    
Green asparagus | arugula | Parmesan
                           
                                      
DESSERTS                              
LoeV’s dame blanche                                      
Chocolate mousse | whipped cream | vanilla ice cream

Classic Van der Valk sorbet
Fresh fruit | tropical ice cream | whipped cream



TOEKAN 
4-COURSE MENU

STARTERS                              
Carpaccio
Parmesan | truffle mayonnaise | pine nuts | crispy arugula | sun-dried tomato
Or | crumbly aged cheese | homemade pesto | pine nuts | crispy arugula | sun-dried tomato

Salmon with toast                                
Ravigote sauce | dill | egg | sweet and sour onion

Pokebowl avocado
Rice | Japanese mayonnaise | wakame | crispy corn | radish | edamame | cucumber

INTERMEDIATE COURSE                 
Italian tomato Soup                                      
Green herb oil | served with bread
 

MAIN COURSES                           
LoeV’s pork tenderloin                                         
Parma ham | mushroom cream sauce or stroganoff sauce

Salmon
Herb crust of gremolata | Hollandaise sauce

Truffle risotto                                    
Green asparagus | arugula | Parmesan
                                 
DESSERTS                              
LoeV’s dame blanche                                      
Chocolate mousse | whipped cream | vanilla ice cream

Classic Van der Valk sorbet
Fresh fruit | tropical ice cream | whipped cream



VALK 
3-COURSE MENU

STARTERS                    
Classic Steak tartare
Kataifi | truffle mayonaise | poached egg

Shrimp cocktail                                 
Norwegian jumbo shrimp | whiskey foam | tangy Granny Smith | chives

Burrata with tomato salad
Gazpacho | papadum | herb oil
 

MAIN COURSES                      
Schnitzel                                       
Mashed peas | mushroom cream sauce or pepper sauce

Salmon
Herb crust of gremolata | Hollandaise sauce

Veggie green curry                                     
Shiitake | noodles | bean sprouts | spring onion
                                 
DESSERTS        
LoeV’s dame blanche                                      
Chocolate mousse | whipped cream | vanilla ice cream

Classic Van der Valk sorbet
Fresh fruit | tropical ice cream | whipped cream



VALK 
4-COURSE MENU

 
STARTERS              
Classic Steak tartare
Kataifi | truffle mayonaise | poached egg

Shrimp cocktail                                 
Norwegian jumbo shrimp | whiskey foam | tangy Granny Smith | chives

Burrata with tomato salad
Gazpacho | papadum | herb oil

INTERMEDIATE COURSE      
Italian tomato Soup                                      
Green herb oil | served with bread
 

MAIN COURSES                      
Schnitzel                                       
Mashed peas | mushroom cream sauce or pepper sauce

Salmon
Herb crust of gremolata | Hollandaise sauce

Veggie green curry                                     
Shiitake | noodles | bean sprouts | spring onion
                                 
DESSERTS        
LoeV’s dame blanche                                      
Chocolate mousse | whipped cream | vanilla ice cream

Classic Van der Valk sorbet
Fresh fruit | tropical ice cream | whipped cream



CASTLES
3-COURSE MENU

Carpaccio
MRIJ Beef | pecorino | basil mayonnaise

Shrimp Cocktail Classic                                    
Norwegian shrimp | whiskey foam | fresh-sour Granny Smith

Rockefeller Chestnut Mushroom
Pecorino | spinach | Hollandaise sauce

Sucade 

Slow cooked and crispy fried Dutch veal

                                 
Sea bream                               

Filet | choron sauce

Green Asparagus                                 
Almond | butter | capers | Balsamic Vinegar

Our main courses are served with a choice of sauce:
Pepper sauce | Stroganoff sauce | Mushroom sauce

Chef’s special dessert                                       


