
BITES TO SHARE

ANTIPASTI 7, 9
ANSJOVIS | GORDAL OLIJVEN | GEROOKTE AMANDELEN

12

OESTER IRISH MÓR
RODE WIJNAZIJN | SJALOT | CITROEN 4 10, 14

GRANNY SMITH | GIN & TONIC | GRANITÉ 5 10, 14
GEMBER | BOSUI | BLOODY MARY 5 5, 10, 14

BURRATA V 2, 7
WITTE ASPERGE | GRANAATAPPEL | HAZELNOOT

12

PATA NEGRA 1, 2, 14
PIQUILLO MARMELADE | KROKANT BLADERDEEG

14

OCTOPUSSPIES 2, 12
AARDAPPELPUREE | OLIJFOLIE | PAPRIKAPOEDER

12.5

ARGENTIJNSE GAMBASPIES 1, 2, 10, 14
ZWARTE KNOFLOOK | AARDAPPEL | NDUJA

12.5

1. GLUTEN | 2. MELK | 3. SOJA | 4. EI | 5. SELDERIJ | 6. PINDA’S | 7. NOTEN
8. SESAMZAAD | 9. VIS | 10. SCHAALDIEREN | 11. MOSTERD | 12. WEEKDIEREN | 13. LUPINE | 14. SULFIET 



VOORGERECHTEN

HOLLANDSE WITTE ASPERGE V 2, 4, 5, 7, 11, 14
GEPOCHEERD EI | MIERIKSWORTEL | SINAASAPPEL

PARMEZAANSE KAAS

14

GEKONFIJTE ARTISJOK (V) 1, 2, 7, 14
SPINAZIEPUREE | KINNEBAKSPEK | HÜTTENKÄSE

TAGGIASCHE OLIJF | COURGETTE

14

KRABCOCKTAIL 1, 2, 4, 5, 10, 11, 14
AVOCADO | KARWIJZAAD

GRANNY SMITH SORBET | COCKTAILSAUS

17

ZEEBAARS 9, 14
WILDE TOMATEN | KOOLRABI | RADIJS | SUSHI-AZIJN

16

CARPACCIO 1, 2, 4, 7, 11, 14
TRUFFELMAYONAISE | ZONGEDROOGDE TOMAAT

KAPPERTJES | PARMEZAANSE KAAS

15

STEAK TARTAAR 1, 4, 9, 11, 14
EIDOOIER | AUGURK | SJALOT | KAPPERTJES

PETERSELIE | KRISTALBROOD

15

1. GLUTEN | 2. MELK | 3. SOJA | 4. EI | 5. SELDERIJ | 6. PINDA’S | 7. NOTEN
8. SESAMZAAD | 9. VIS | 10. SCHAALDIEREN | 11. MOSTERD | 12. WEEKDIEREN | 13. LUPINE | 14. SULFIET 



OSSOBUCO 1, 2, 5, 11, 14
VELUWS LAMSBOUT | TAGLIATELLE | WORTEL

BLEEKSELDERIJ | CHERRYTOMAAT

29

PARELHOEN 2, 4, 5, 7, 14
WITTE ASPERGE | DOPERWTEN | PISTACHE

POLENTA | MORILLESAUS

29

RODE MULFILET 2, 4, 5, 9, 10, 12, 14
PAELLA | INKTVIS | KOKKELS | GAMBA

ZEESLA | AIOLI | PETERSELIE

31

GEBAKKEN HEILBOTFILET 1, 2, 4, 9, 10, 12, 14
OPEN RAVIOLI | FRICASSÉE DE FRUITS DE MER

SEIZOENSGROENTEN | BEURRE BLANC

31

ZEETONG À LA MEUNIÈRE 2, 4, 9, 11, 14
BEURRE NOISETTE | KAPPERTJES | CITROEN

PETERSELIE | GEMENGDE SALADE | FRIET

45

RAVIOLI MET RICOTTA V 1, 2, 4, 5
GREMOLATA | DOPERWTEN | WITTE ASPERGES

SPINAZIE | PARMEZAANSAUS

26

TOMATENRISOTTO V 2, 5
PIQUILLO PEPER | GEGRILDE AUBERGINE

COURGETTE | FETA | BASILICUM

26

GEMENGDE SALADE 3.5 1, 2, 11, 14  
BIMI SALADE | CRANBERRY | KAASSAUS | CITROEN 5 2, 14

SEIZOENSGROENTEN 4.5 2, 5
GEBAKKEN UI & CHAMPIGNONS 4.5 2

FRIET VAN FRIETHOES | MAYONAISE 5 1, 4, 11, 14
FRIET VAN FRIETHOES | TRUFFELMAYONAISE | PARMEZAANSE KAAS 6 1, 2, 4, 11, 14

AARDAPPELPUREE 4 2 | TRUFFEL +3

HOOFDGERECHTEN



GRILL SPECIALS

CÔTE DE BOEUF 700 GR | 80 2, 4, 5, 11, 14
2 PERSONEN | 30 MIN. BEREIDINGSTIJD

KALFS TOMAHAWK 500 GR | 65 2, 4, 5, 11, 14

TOURNEDOS 200 GR | 36 2, 4, 5, 11, 14

RIBEYE 350 GR | 44 2, 4, 5, 11, 14

VARKENSRIB 300 GR | 32 2, 4, 5, 11, 14

KIES 2 SIDES
GEMENGDE SALADE | SEIZOENSGROENTEN | FRIET

AARDAPPELPUREE | TRUFFEL +3

KIES 1 SAUS
RODE WIJN | BEARNAISE | BEURRE CAFÉ DE PARIS

CHIMICHURRI | MORILLE

TOMATENSOEP (V) 2, 5
GEHAKTBALLETJES | SLAGROOM | BASILICUM OLIE

9.5

VARKENSSCHNITZEL 1, 2, 4, 5, 11, 14
HARICOTS VERTS MET SPEK | CHERRYTOMAAT

FRIET | PEPERSAUS

23.5

DAME BLANCHE 2, 4
VANILLE-IJS | SLAGROOM | CHOCOLADE

9

VALK KLASSIEKERS

1. GLUTEN | 2. MELK | 3. SOJA | 4. EI | 5. SELDERIJ | 6. PINDA’S | 7. NOTEN
8. SESAMZAAD | 9. VIS | 10. SCHAALDIEREN | 11. MOSTERD | 12. WEEKDIEREN | 13. LUPINE | 14. SULFIET 



BITES TO SHARE

ANTIPASTI 7, 9
ANCHOVIES | GORDAL OLIVES | SMOKED ALMONDS

12

OYSTER IRISH MÓR
RED WINE VINEGAR | SHALLOT | LEMON 4 10, 14

GRANNY SMITH | GIN & TONIC | GRANITÉ 5 10, 14
GINGER | SPRING ONION | BLOODY MARY 5 5, 10, 14

BURRATA V 2, 7
WHITE ASPARAGUS | POMEGRANATE | HAZELNUT

12

PATA NEGRA 1, 2, 14
PIQUILLO MARMALADE | CRISPY PUFF PASTRY

14

OCTOPUS SKEWERS 2, 12
MASHED POTATO | OLIVE OIL | PAPRIKA POWDER

12.5

ARGENTINIAN GAMBA SKEWERS 1, 2, 10, 14
BLACK GARLIC | POTATO | NDUJA

12.5

1. GLUTEN | 2. MILK | 3. SOYA | 4. EGG | 5. CELERY | 6. PEANUTS | 7. NUTS
8. SESAME | 9. FISH | 10. SHELLFISH | 11. MUSTARD | 12. MOLLUSCS | 13. LUPIN | 14. SULPHITE 



STARTERS

DUTCH WHITE ASPARAGUS V  2, 4, 5, 7, 11, 14
POACHED EGG | HORSERADISH | ORANGE

PARMESAN CHEESE

14

CONFIT ARTICHOKE (V) 1, 2, 7, 14
SPINACH PUREE | CHAPS | COTTAGE CHEESE

TAGGIASCA OLIVE | COURGETTE

14

CRAB COCKTAIL 1, 2, 4, 5, 10, 11, 14
AVOCADO | CARAWAY

GRANNY SMITH SORBET | COCKTAIL SAUCE

17

SEA BASS 9, 14
WILD TOMATOES | KOHLRABI | RADISH | SUSHI VINEGAR

16

CARPACCIO 1, 2, 4, 7, 11, 14
TRUFFLE MAYONNAISE | SUN-DRIED TOMATO

CAPERS | PARMESAN CHEESE

15

STEAK TARTARE 1, 4, 9, 11, 14
EGG YOLK | PICKLE | SHALLOT | CAPERS

PARSLEY | CRYSTAL BREAD

15

1. GLUTEN | 2. MILK | 3. SOYA | 4. EGG | 5. CELERY | 6. PEANUTS | 7. NUTS
8. SESAME | 9. FISH | 10. SHELLFISH | 11. MUSTARD | 12. MOLLUSCS | 13. LUPIN | 14. SULPHITE 



OSSOBUCO 1, 2, 5, 11, 14
VELUWE LEG OF LAMB | TAGLIATELLE

CARROT | CELERY | CHERRY TOMATO

29

GUINEA FOWL 2, 4, 5, 7, 14
WHITE ASPARAGUS | PEAS | PISTACHIO

POLENTA | MOREL SAUCE

29

RED MULLET FILLET 2, 4, 5, 9, 10, 12, 14
PAELLA | SQUID | COCKELS | GAMBA

SEA LETTUCE | AIOLI | PARSLEY

31

FRIED HALIBUT FILLET 1, 2, 4, 9, 10, 12, 14
OPEN RAVIOLI | SEAFOOD FRICASSEE

SEASONAL VEGETABLES | BEURRE BLANC

31

SOLE MEUNIÈRE 2, 4, 9, 11, 14
BROWN BUTTER | CAPERS | LEMON

PARSLEY | SIDE SALAD | FRIES

45

RAVIOLI WITH RICOTTA V 1, 2, 4, 5
GREMOLATA | PEAS | WHITE ASPARAGUS

SPINACH | PARMESAN SAUCE

26

TOMATO RISOTTO V 2, 5
PIQUILLO PEPPER | GRILLED EGGPLANT

COURGETTE | FETA | BASIL

26

SIDE SALAD 3.5 1, 2, 11, 14  
BIMI SALAD | CRANBERRY | CHEESE SAUCE | LEMON 5 2, 14  

SEASONAL VEGETABLES 4.5 2, 5  
FRIED ONION & MUSHROOMS 4.5 2

FRIES FROM FRIETHOES | MAYONNAISE 5 1, 4, 11, 14
FRIES FROM FRIETHOES | TRUFFLE MAYONNAISE | PARMESAN CHEESE 6 1, 2, 4, 11, 14  

MASHED POTATO 4 2 | TRUFFLE +3

MAIN COURSES



GRILL SPECIALS

CÔTE DE BOEUF 700 GR | 80 2, 4, 5, 11, 14
2 PERSONS | 30 MIN. PREPARATION

VEAL TOMAHAWK 500 GR | 65 2, 4, 5, 11, 14

TOURNEDOS 200 GR | 36 2, 4, 5, 11, 14

RIBEYE 350 GR | 44 2, 4, 5, 11, 14

PORK RIB 300 GR | 32 2, 4, 5, 11, 14

CHOOSE 2 SIDES
SIDE SALAD | SEASONAL VEGETABLES | FRIES

MASHED POTATO | TRUFFLE +3

CHOOSE 1 SAUCE
RED WINE | BEARNAISE | CAFÉ DE PARIS BUTTER

CHIMICHURRI | MOREL

TOMATO SOUP (V) 2, 5
MEATBALLS | CREAM | BASIL OIL

9.5

PORK SCHNITZEL 1, 2, 4, 5, 11, 14
HARICOTS VERTS WITH BACON | CHERRY TOMATO

FRIES | PEPPER SAUCE

23.5

DAME BLANCHE 2, 4
VANILLA ICE CREAM | WHIPPED CREAM | CHOCOLATE

9

VALK CLASSICS

1. GLUTEN | 2. MILK | 3. SOYA | 4. EGG | 5. CELERY | 6. PEANUTS | 7. NUTS
8. SESAME | 9. FISH | 10. SHELLFISH | 11. MUSTARD | 12. MOLLUSCS | 13. LUPIN | 14. SULPHITE 
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