WINES

sparkling 0.5% bottle 200ml|

AVAILABLE BY THE BOTTLE
LIE HAVE A BEAUTIFUL

WINE CLIMATE CABINET

ASK THE STAFF FOR THE
FULL BOTTLED WINE LIST

DINNER #rom 5100 m

@ with two dips Small Large
@@ with hummus
@7
L
® With prawns +2,50

with Tarragon mayonnaise and pistachio nuts
Mediterranean sautéed

@ small salad with mango, cashew nuts and
citrus mayonnaise

All dishes are served with a complementary side.
Fries, baby potatoes, and rice are served per 2 persons.

>

[El Small portion, if available daily price
3 pieces, pan-fried in butter

Bl Small portion, 2 pieces 25,00

with various types of fish, shellfish,
and seafood with rice and vegetables
[# Traditional with Chicken and chorizo +4,50

mango, cashew nuts and
citrus mayonnaise

>
premium cut of Texel beef
with a complementary sauce

premium cut of Texel lamb
with a complementary sauce

tender with
oriental garnish and vegetables
[El Small portion 19,50

on a bun with BBQ sauce,
bacon, and Texel cheese

wonderfully tender with
honey-mustard sauce

| 2
@@ on a bun with
seaweed tzatziki, with salad and fries

@@ with wild rice and fresh vegetables
[El Small portion 18,00

@ Texel whole-wheat pasta with
tomato sauce, eggplant, capers and aged Texel cheese

a mango, cashew nuts and
citrus mayonnaise

ALLERGEN MENU

Scan the QR code for our
gluten-free, lactose-free, and
other allergen menu

7
dd
7
7
[ With cheese or bacon + 2,50
¥ With cheese and bacon +5,00
[# With chocolate spread or jam +2,50
@ with tomato sauce and cheese
® With vegetables + 2,50

a

served with fries and applesauce
with fries and applesauce
with fries and applesauce
dd
with fries and salad
1 piece with fries and salad

with cheese @ or ham
# With vegetables + 2,50

with vanilla ice cream
strawberry sauce and whipped cream

with caramel ice cream and
whipped cream

homemade

with vanilla ice cream. advocaat i
and whipped cream

vanilla ice cream, advocaat, &

raisins in brandy, and whipped cream
*[= Also available in a smaller portion

various hot and cold desserts,
Something different every time

4 pieces
coffee or tea with Noordkapertje
(house herbal bitters) and two bonbons

ENJOY every mOMENT
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assorted flavors

with ingredients such as:
chamomile, and fennel seeds

with orange or lemon
# With SOOF ginger shot +2,50

Fairtrade and organic

H With fresh whipped cream +0,75
4

# Oat milk +0,75
[# Decaf beans + 0,75
# Caramel syrup +0,75

@ from Texels Bakkershuus
@ house recipe
@ with mango and passion fruit coulis
@ with fresh fruit
H With fresh whipped cream +0,75

7 yogurt and homemade granola
with fresh fruit

@ with golden syrup and
fresh fruit

>

with whiskey and whipped cream

with Grand Marnier and
whipped cream

with Jutter and whipped cream
with Amaretto and whipped cream
with Licor 43 and whipped cream

with rum, Jutter or Baileys and
whipped cream

C 4 @7 )
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Made from 100% natural fruit, vegetables, and herbs,
with no additives

black tea, lemonade, and mint

homemade

freshly squeezed
of red fruits

NOT JUST ANY LJATER
Partnering with KRNWTR+, for sustainable,

extra-filtered, cooled, and even sparkling tap
water, reducing unnecessary CO2 emissions.

Glass of water still or sparkling 0,75
Carafe of water still or sparkling 3,50

Pilsner 5%

koper weizen 5%
blond 6%
witbier 4,9%
> Award winning house beer
IPA 5,5%
Ly Want to take it home? You can! 4 pack 16,00

dubbel 7%
Tripel 9%
gluten-free IPA 6%
Fruit beer 4%
Light beach beer from Curagao 5%

Pils

Fruit beer

with orange and samphire
with lime and sea buckthorn
with wild berries
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sparkling 0.5% bottle 200ml|

PLATTERS 10 SHARE rom 1200 am

a variety of luxurious cold and
warm bites

Selection of fish, shellfish
and crustaceans with seaweed crackers

@ various warm and
cold vegetarian bites

various warm and
cold vegetarian bites
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SNA(:KS from 11:00 a.m.

r
a
@ with dips Small Large
@@ with hummus
@@ Raw with hummus
s pcs

dd s pcs with
truffle mayonnaise

@ with salsa brava
with aioli

Mediterranean sautéed

6 pcs with lime mayonnaise

8 pcs with mustard mayonnaise
6 pcs with Tarragon mayonnaise

mildly seasoned
*E Half portion possible

7 cheese, chili, 3 dips
and a mix of corn, beans, and bell peppers

¥ With Texels beef mince + 3,00

with Tarragon mayonnaise and pistachio nuts

I.U N (:H from 11:00 a.m. to 4:00 p.m.

@ with pickled
red onion and balsamic

@ two poached eggs with
spinach and Hollandaise sauce
[ With smoked salmon +4,00

mild smoked herring with seaweed tzatziki

homemade using own Texel cattle,
with onions and egg

> 2 pcs made of Texel beef
> 6 pcs made of Texel lamb

> ddc pcs

made of Texel oyster mushrooms
> 2 pcs made of
Dutch North Sea shrimp
with cheese @ and ham

@ savory pancake with
salty tzatziki, samphire, and nuts

Allergies or intolerances?

Please let the staff know

with chorizo,
spinach and goat cheese

@ with goat cheese, arugula,
honey and nuts

mango, cashew nuts and
citrus mayonnaise

7 mango, cashew nuts and
citrus mayonnaise

on a bun,
with BBQ sauce, bacon, and Texel cheese

with tender chicken,
bacon, egg, and curry mayonnaise

@@ on a bun with
seaweed tzatziki

[# These dishes can also be ordered as
a plated meal, served with fries and salad + 6,00

with pulled Texel lamb

tender, with oriental
garnishes, vegetables, and a choice of fries or rice

[E Small portion 19,50
@@ with wild rice and fresh vegetables
B Small portion 18,00

with various types of fish, shellfish,
and seafood with rice and vegetables

¥ Traditional with Chicken and chorizo +4,50
dd
@
® With prawns +2,50
7
¥ With cheese or bacon +2,50
[# With cheese and bacon + 5,00
[# With chocolate spread or jam +2,50
7

served with fries and applesauce
with fries and applesauce
with fries and applesauce
@7
with fries and salad

with cheese @ or ham
[ With vegetables +2,50
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