
Platter menu

W I N E L A N D S  P L A T T E R  R 1 9 5
Selection of four local cheeses,  four charcuteries,  olives,  gherkin, watermelon
konfyt,  fig preserve artisan bread, extra virgin olive oil,  & balsamic vinegar

A R T I S A N  B R E A D  P L A T T E R  R 1 3 5
Served with basil pesto,  olive tapenade, red pepper pesto,  extra virgin olive

oil,  balsamic vinegar & butter

L O C A L  C H E E S E  P L A T T E R  R 1 7 5
Selection of five local cheeses,  watermelon konfyt,  fig preserve, artisan bread,

extra virgin olive oil,  balsamic vinegar, & butter

S N A C K  P L A T T E R  R 1 6 5  
Jalapeño rissoles,  cheese balls,  chicken samosas,  spring rolls,  thick-cut fries,  &

sweet chili dip

B I T T E R B A L L E N  P L A T T E R  R 1 7 0
6 Deep fried “Bitterballen” (beef goulash meat balls) served with Dijon

Mustard

*Please note that all of these prices are per person 



A la carte lunchmenu
S A N DW I C H E S

W E D G E V I E W  C L U B  S A N D W I C H  R 1 7 5
Smoked free range chicken breast,  bacon, egg, gherkins, cheddar, lettuce,

tomato, & mustard mayo. Served with fries or salad

S M O K E D  S A L M O N  W R A P  R 1 8 5
Smoked salmon, capers,  Crème fraiche, rocket,  cucumber & red onion. Served

with fries or salad

G R I L L E D  B E E F  S I R L O I N  B A G U E T T E  R 1 8 5
Baguette with beef sirloin, onion jam, lettuce,  tomato, mustard mayo. Served

with fries or salad

V E N I S O N  C A R P A C C I O  R 1 5 0
Venison carpaccio with baby tomatoes,  rocket,  parmesan shavings,  balsamic

onion jam, served with artisan bread

B U R G E R  1 8 5
Grassfed beef burger served on a sesame bun with all the trimmings. Served

with fries.  Optional: cheese

S M O K E D  S A L M O N  R 1 5 0
Salmon, feta, cucumber, red onion, rocket,  & extra virgin olive oil balsamic

reduction

S A L A D S

B L A C K  F O R E S T  H A M  S A L A D  R 1 5 0
Black forest ham, goat cheese,  rosa tomatoes,  cucumber, red onion, lettuce,  &

honey mustard pecan nuts dressing

S M O K E D  C H I C K E N  B R E A S T  S A L A D  R 1 5 0
Smoked chicken, pineapple,  cucumber, rosa tomatoes,  red onion, lettuce,

toasted cashew nuts & chutney curry dressing

C A P R E S E  S A L A D  R 1 5 0
Mozzarella, baby tomatoes,  pine nuts served on a bed of rocket with basil

pesto & balsamic reduction



T H E  S U M M E R  M E N U

A la carte lunchmenu

M A L A Y  S P I C E D  B U T T E R N U T  S O U P  R 1 0 5
Served with coconut cream, herb oil and toasted coconut shavings

R O A S T E D  T O M A T O  S O U P  R 1 0 5
Served with mini beef meatballs,  sour cream & Parmesan

3  D U T C H  B I T T E R B A L L E N  R 8 5
3 Deep fried “Bitterballen” (beef goulash meat balls) served with Dijon

Mustard

T O A S T I E S  R 7 5
White farmloaf or brown seedloaf

Choose two from list
-Boerenkaas

-Cheddar
-Fried Egg

-Gypsy Ham
-Tomato
-Onion
-Bacon

T H I C K - C U T  F R I E S  O R  H O U S E  S A L A D  R 6 5

C H I C K E N  N U G G E T S  &  F R I E S  R 8 5

C H O C O L A T E  B R O W N I E  R 9 5
Valrhona Chocolate Pecan Brownie served with vanilla ice cream &

Chocolate Sauce

D E S S E R T


