
Smoked salmon  14,50
with lettuce and wasabi mayonnaise 

Carpaccio 15,00
with cheese, pickles and basil oil

Frisian coppa 12,50
with truffle mayonnaise, arugula and sun-dried tomatoes

Salad with lamb ham 15,00
with a mustard-dill dressing

Spanish sheep’s cheese salat 12,50
with chioggia beetroot, walnuts and honey

Bread basket 7,50                                                                                         
with spreads

 oups 

Mustard soup 6,50 

Vegetable broth 6,50 
 

Spinach creamsoup 6,50                                                                                   
 

Do you have an Allergy? Please ask for our allergen menu.

tartersS 

S

 



ain courses

“Claresse” catfish fillet 25,00
with tarragon sauce

Salmon fillet 26,00
grilled and served with white wine sauce

Ribeye steak 35,00
grilled and served with herb butter

Talens schnitzel 24,50
with fried onions and mushrooms

Duck breast fillet 29,50
with an orange port sauce

Risotto (V) 17,50 
with assorted vegetables

Wrap (Vegan) 19,50
with stir-fried vegetables and aged cheese

M

All main courses are served with hot vegetables, salad and matching potato garnish

Hunebed Highway menu
a 3-course surprise dinner for 45,00 (from 2 persons) 



esserts

Special coffee’s

Dame Blanche 7,50
vanilla ice cream with warm chocolate sauce

Lemon curd panna cotta 7,50
with raspberry sorbet

Strawberry bavarois 9,00 
with yoghurt ice cream

Oreo parfait 8,50
with white chocolate sauce 

Coupe Talens 9,50
vanilla ice cream with fresh fruits

Afbeeldingsresultaat voor chocolade brownie

Afbeeldingsresultaat voor chocolade brownie

D

Irish Coffee 9,50
with Irish whisky

French Coffee 9,50
with French cognac 

Marnissimo Coffee 9,50
with Grand Manier

Spanish Coffee 9,50
with Tia Maria

Mediterranean Coffee 9,50
with Likeur 43

One note per table
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