
F R E S H  B R E A D

HEALTHY (  POSSIBLE)    7.50
Lettuce, ham, cheese, tomato, marinated onion and a boiled egg

CAPRESE    8.00
Lettuce, mozzarella, tomato, toasted seeds and pesto oil

FILET AMERICAN  8.50
Lettuce, marinated onion, boiled egg and chili mayonnaise

SMOKED SALMON   8.50
Lettuce, sweet and sour onion, capers, cream cheese 
and a honey mustard vinaigrette

WARM HAM  7.50
Lettuce, homemade honey mustard sauce

HOMEMADE CARPACCIO  10.00
Lettuce, mixed seeds, onion, Parmesan cheese 
and truffle mayonnaise

SANDWICH  (  POSSIBLE)   5.50
Ham and/or cheese with curry 

SANDWICH DELUXE (  POSSIBLE)   8.50
Smoked salmon, cream cheese, marinated onion 
and homemade honey mustard sauce 

TWO BEEF CROQUETTES (  POSSIBLE)   7.50
Chunky mustard or mayonnaise  

THREE FRIED EGGS (  POSSIBLE)   7.50
Ham and/or cheese     

THREE FRIED EGGS DELUXE  8.50
Ham, cheese and/or bacon 

Choice of white, brown or corn floor bread



TOMATO SOUP     6.50
With caramelized minced meat, cream and grated cheese

MUSTARD SOUP (  POSSIBLE)      6.50
With crispy fried bacon and spring onion

PULLED PORK     9.50
Sticky homemade pulled pork served between two steamy buns topped 
with spring onions, fried onions and a surprising pulled pork sauce  

‚BOALSERTER KWARTIERTJE‘ (  POSSIBLE)      11.00
Croquette sandwich, salmon sandwich or 
carpaccio sandwich and a soup of your choice

VEERHUYSBURGER     11.00
Italian bun with a beef burger, lettuce, ham, cheese, 
bacon fried onions and chili mayonnaise
WITH FRIES        +2.50

KIPSATE          13.50
French fries with marinated chicken breast in satay sauce 
topped with popcorn, fried onion and spring onion
         
PORK TENDERLOIN AND PESTO         13.50
French fries with fried pork tenderloin, bacon and mushrooms in a 
pesto cream sauce topped with popcorn, fried onion and spring onion
           
PULLED PORK           13.50
French fries with homemade pulled pork in a sticky marinade topped 
with popcorn, fried onion and spring onion
  
 

SALAD WITH PRAWNS            15.50
Lukewarm salad with prawns fried in herb butter, lettuce, 
marinated onions, cherry tomatoes and a cream of dill

CAESAR SALAD                        15.50
With roasted chicken, Parmesan cheese, sugar lettuce, 
garlic croutons, sweet and sour tomato and truffle mayonnaise

Salads are served with deliciously marinated 
and toasted Focaccia bread

LO
AD

ED
 FR

IE
S

M
EA

L S
AL

AD
S

SP
EC

IA
LS

SO
UP

spec ial ite it



S O U P
TOMATO SOUP  6.50
With caramelized minced meat, cream and grated cheese

MUSTARD SOUP (  POSSIBLE)   6.50
With crispy fried bacon and spring onion
 

S T A R T E R S
BREAD PLATTER    6.50
Various types of bread with herb butter and aioli  

HOMEMADE CARPACCIO  10.00
With truffle mayonnaise, roasted seeds mix, marinated onion 
and Parmesan cheese

CAPRESE   9.50
Buffalo mozzarella with tomato salsa and a homemade 
basil pesto served with roasted seeds and bread

SALMON AND EEL  10.50
Duo of smoked salmon and eel with a dill cream, sweet 
and sour red onion and caper berries

M E A T

SKEWER OF MARINATED CHICKEN   19.50
Fried onions, prawn crackers, popcorn and satay sauce     

HOMEMADE SPARE RIBS WITH GARLIC SAUCE  19.50
1) Sweet marinade
2) Spicy marinade 

SCHNITZEL “VEERHUYS”  20.50
Pork schnitzel with a richly filled mushroom cream sauce
 
MIXED GRILL  20.50
Consisting of beef tenderloin, pork medallion and chicken breast 
with marinated beech mushrooms and a red wine gravy

spec ial ite it



All main courses are served with two potato garnishes 
and a fresh salad

M E A L  S A L A D S
SALAD WITH PRAWNS  15.50
Lukewarm salad with prawns fried in herb butter, lettuce, 
marinated onions, cherry tomatoes and a cream of dill

CAESAR SALAD   15.50
With roasted chicken, Parmesan cheese, sugar lettuce, 
garlic croutons, sweet and sour tomato and truffle mayonnaise

ORIENTAL STIR-FRIED BEEF TIPS  21.50
With stir fried peppers, snow peas and taugé
in a delicious teriyaki sauce
 

F I S H
DUO OF SALMON FILLET AND PRAWNS    20.50
Accompanied with a fresh lemon-dill sauce 
and Norwegian shrimps 

SOLE FILLETS  21.50
Three sole fillets fried in butter with a home-made remoulade sauce

V E G E T A R I A N
VEGETARIAN CURRY   19.50
Homemade vegetarian curry with red lentils, sweet potato 
and summer vegetables with a quenelle of sour cream topped 
with a crunch of onion 

WRAP   19.50
Vegetables stir fried in a beet wrap, topped with a herb cheese 
and served with a chili mayonnaise 

Salads are served with deliciously marinated 
and toasted Focaccia bread



DAME BLANCHE 8.50
Three scoops of vanilla ice cream 
with chocolate crumble, whipped 
cream and chocolate orange sauce

PANNA COTTA 7.50
Passion fruit panna cotta with a 
citrus cream and vanilla merengue
 
VEERHUYS CHEESECAKE 4.00
Homemade cheesecake with an 
orange cream and red fruits

DIFFERENT KINDS 
OF ICE CREAM 6.50

2 types of ice cream to choose from:
- Vanilla ice cream
- Yogurt mango ice cream
- Lemon sorbet ice cream
- Coconut sorbet ice cream
- Raspberry sorbet ice cream
 

Served with whipped cream and 
textures of Frisian -sugar bread

DESSERTS

IRISH COFFEE 7.00
Coffee, Jameson whiskey, cream

ITALIAN COFFEE 7.00
Coffee, amaretto, cream

FRENCH COFFEE 7.00
Coffee, Grand Marnier, cream

SPANISH COFFEE 7.00
Coffee, Tia Maria, cream

SONNEMA COFFEE 7.00
Coffee, Sonnema Berenburg*, cream 

VEERHUYS COFFEE  8.50
Coffee, Tia Maria, Cointreau, 
Grand Marnier, cream

BOLSWARDER COFFEE  8.50
Coffee, “Frysk Hynder Whisky” and cream

COFFEE SPECIALTIES

Espresso
Martini

Espresso

Vodka

Tia Maria 

8.00
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