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DESSERTMENU




DESSERT
Van der Valk coupe A7 10.50
Cookie dough ice cream | salted caramel ice cream | Oreo ice cream | whipped cream
Sorbet 10.50
Three different types of sorbet ice cream | fresh fruit | whipped cream
Fresh fruit salad 9.00
Dessert to share 21.50
Créme brilée 10.50
Grand Marnier | manderin sorbet
Dame blanche 11.50
Vanilla ice cream | chocolate sauce | whipped cream
Pick me up 10.50

Mascarpone | Espresso | Tia Maria | biscuit

Caramelized apple 10.50
Crumble | vanille merengue | apple-cinnamon gel | 'boerenjongens'

Selection of cheeses 16.50
Cabriole Bokkesprong | Le Petit Doruvael | Blauwklaver | Beemster Oud

Apple syrup | walnuts | fig bread

COFFEES
Irish coffee 9.25
Irish Whiskey | whipped cream
Spanish coffee 8.25
Liqueur 43 | whipped cream
Italian coffee 9.25

Disaronno | whipped cream

Toucan coffee

. : 8.25
Baileys | whipped cream
French coffee 9.25
Grand Marnier | whipped cream
Coffee deluxe 8.50

Coffee or tea | various bonbons

DESSERTWINE

Thomas Barton | Sauternes AOP - France
Fine - subtly sweet - apricot - marmalade - light wood

SHERRY

Leyenda Sherry | Dry - Spain
Leyenda Sherry | Dry - Spain

Leyenda Sherry | Medium Dry - Spain

Amber - wood - slightly sweet - soft

Leyenda Sherry | Pedro Ximenez - Spain
Dried fruit - dates - fig - syrupy - velvety smooth - dessert wine

PORT

Barros | White Port - Portugal
Spicy - citrus - apricot - yellow apple - honey - nuts - velvety - spices - almonds

Barros | Ruby Port - Portugal
Black fruit - firm - plums - chocolate - black cherries - blackberries

Barros | Tawny Port - Portugal
Delicious ripe fruit - dried figs - plums - wood - spices - fresh - velvety

Barros | Late Botteld Vintage Port - Portugal
Chocolate - violets - cherries - powerful - intense - youthful - flavoursome - ripe
tainne
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