
LUNCH MENU

Soups
Choice from slices of white or whole wheat bread

Tomato soup  7.50
Meatballs | cream  (  optional) 

Creamy wild mushroom soup  7.50
Crème fraîche   (  optional) 

Onion soup au gratin  7.50
Cheese crouton 

Tom Kha Kai  7.50

Bread 
Choice from slices of white or whole wheat bread

Toastie  | ham | cheese  8.50

Mozzarella toastie  9.00
Tomato tapenade | salami | basil

Club sandwich  13.50
Chicken fillet | bacon | egg salad | tomato | cucumber | lettuce

12 o’ clock  14.75
 Carpaccio roll | croquette roll | tomato soup

Carpaccio 15.50
Truffle mayonnaise | Grana Padano | rocket | pine nuts | tomato

Smoked salmon  14.50
Cream cheese | cucumber | red onion | capers

Van der Valk croquettes (2) 10.50  (  optional)
Meat or vegetarian croquettes | both served with bread | mustard | salad



LUNCH MENU

Specials 

Quesadillas  14.50
Chicken | cheese | coriander | spring onion | jalapeño | sour cream | 

guacamole  (  optional)

Extra old Beemster   13.50   
Apple syrup | pecan nuts | rocket

Chicken wrap  13.50
Crispy chicken | bacon | egg | avocado spread | sriracha mayonnaise | vegetable chips

Garlic naan bread  12.50
Hummus | grilled vegetables | pomegranate 

Smoked rib-eye  15.50
Italian bun | piccalilli mayonnaise | cornichons | Amsterdam onion | herb salad

Pastrami  14.50
Pickled onion | gherkin | rocket | cucumber | truffle mayonnaise

Eggs 
Choice from slices of white or whole wheat bread

Fried egg carpaccio  16.50
Truffle mayonnaise | Grana Padano | rocket | pine nuts | tomato

Fried egg with topping  13.50
Choice of cheese | ham | bacon or beef 

Omelette ham  12.50
Cheese  

Omelette with smoked salmon 13.50
Spring onion

Country omelette 13.50
Bacon | potato | vegetables



LUNCH MENU

Salads

Carpaccio salad  17.50
Grana Padano | olives | fried capers | red onion | pine nuts | 
mixed salad | balsamic dressing

Caesar salad  16.50
Chicken thighs | romaine lettuce | Grano Padano | bacon | tomato | red onion

Caesar salad  17.00
Prawns | romaine lettuce | Grano Padano | bacon | tomato | red onion 

Oriental chicken salad  16.50
Buckwheat noodles | bean sprouts | pak choi | sweet and sour cucumber | coriander | 
fried basil | pholiota marinated in soy sauce | sesame sauce  

Winter salad    16.50
Stewed pear | blue Stilton | hazelnuts | rocket | balsamic vinegar | croutons 



LUNCH MENU

Hot dishes
Served with fries and a side salad

Schnitzel
Naturel Lemon  21.00
Hoorn Fried mushrooms | onion | bacon  22.50
Mushrooms Cheese  22.50

Chicken thigh satay  23.50 
Acar | rice | prawn crackers | peanut sauce | fried onions

Fried rump steak  26.50 
Celeriac mousseline | seasonal vegetables | gravy 

Black Angus burger  22.50
Brioche roll | mushrooms | blue cheese | caramelised onion | 
truffle mayonnaise 

Dover sole  26.50
Á la meunière | in butter | ravigote sauce

Fried salmon  24.50 
Polenta | artichokes | antiboise | balsamic reduction

Veggie burger   22.50 
Vegetable burger | vegan cheddar cheese | tomato | avocado | lettuce | 
fried onion | BBQ sauce  

Ravioli    23.50
Ricotta | spinach | rocket | Parmesan

Pasta Nero   23.50
Truffle sauce | wild mushrooms | rocket 

Vegan stew  23.50   
Mushrooms | mashed potatoes | seasonal vegetables 

Any additional sauce?

Sauces 2.50
Mushroom sauce | Pepper sauce |  

Hollandaise sauce | Béarnaise sauce |  
Stroganoff sauce | Satay sauce

Mayonnaise | Ketchup | Curry 1.00



LUNCH MENU

Desserts

Van der Valk coupe A7  9.50   
Cookie dough ice cream | salted caramel ice cream | Oreo ice cream | whipped cream

Simply scandalous  9.50   
Profiterole | chocolate mousse | peanut cream | pretzels | salted caramel

Sorbet  9.50 
Three different types of sorbet ice cream | fresh fruit | whipped cream 

Fresh fruit salad  9.00 

Dame blanche  10.50 
Vanilla ice cream | chocolate sauce | whipped cream 

Dessert to share  19.50  
Vanilla ice cream 

Crème brûlée  9.50   
Grand marnier | manderin sorbet

Scoop me up  9.50 
Mascarpone | espresso | Tia Maria | biscuit 

Caramelised apple  9.50 
Crumble | vanilla meringue | apple-cinnamon gel | 
‘farmer boys’ (raisins soaked in brandy) 

Selection of cheeses  15.00
Cabriole Bokkesprong
Le Petit Doruvael
Lady Blue


