
A WARM WELCOME TO 
RESTAURANT V

Our love for our profession translates to quality without concessions. 
You can taste this in our dishes, which are prepared with the best-quality 
fair ingredients sourced locally. We cook with respect for nature and life.

”We prepare the most amazing and creative dishes with passion for our craft.”
Marc Giesbers, executive chef. 

This line of thought serves as our philosophy when it comes to stimulating 
your culinary senses. Inspired by the season, this menu is full of delicious 

dishes. Our chef and his team will amaze you with the versatil ity of the menu. 
With our professional service, you can rely on all the warmth, cosiness and 

fr iendliness you have come to expect from Van der Valk.
  

Enjoy your meal! 

Han & Ine van der Eijk
Management

4th generation Van der Valk family 



SALADS & STARTERS

Van der Valk classics Vegetar ianVan der Valk classics Vegetar ianVan der Valk classics Vegetar ianMVan der Valk classics Vegetar ianDo you have allergies? Let us know!

G R E E K  S A L A D
Warm o regano b read p resented wi th  a  sa lad  o f  cucumbe r , red  on ion , o l i ves ,
peppe rs  and Feta  cheese , accompan ied  by  a  yoghur t  d ip .

G A R B A N Z O  S A L A D
Chickpeas mixed wi th  on ion  and d iced  tomato , se rved wi th  c r i spy  p i ta  ch ips .

C A E S A R  S A L A D
Famous sa lad  o f  c r i spy  roma ine  le t tuce , d r i zz led  w i th  an  anchovy d ress ing and  
sou rdough b read c routons , Pa rmesan cheese and a  bo i l ed  egg ,

S P A N I S H  TA B L Ó N
P la t te r  o f  5  cho r izo  c roquet tes  wi th  mar inated  o l ives  and wh i te  goat  cheese cubes .

C A R P A C C I O  P I Ë M O N T E
Wafe r- th in  s l i ced  raw tende r lo in  w i th  f resh  Pa rmesan cheese , sunf lowe r  seeds , t ru ff l e 
sauce and a  co lou r fu l  sa lad  bouquet .

13,50

13,50

14.00

14.00

16.00

M

M

M

SOUPS
TO M A TO
Trad i t i ona l  soup made o f  tomato  and bas i l , w i th  o r  w i thout  meatba l l s . 
Se rved wi th  two s l i ces  o f  b read and but te r .

M U S TA R D
Del ic ious ly  smooth , c reamy soup o f  L imburgse musta rd , sp r i nk led  w i th  ch ives .
Se rved wi th  two s l i ces  o f  b read and but te r .

9.50

9.50

M

M



EGG DIS HES

BREAD DIS HES
V E N L O  L U N C H
Class ic  l unch d ish  w i th  a  meat  c roquet te , f r i ed  egg , ham , young cheese ,  
Russ ian  sa lad  and a  tasty  sa lad  ga rn ish .

1 2  O ’  C L O C K  P L A T T E R
A Ven lo  l unch wi th  a  tasty  cup o f  tomato  soup wi th  meatba l l s .

M E A T  C R O Q U E T T E S
Two meat  c roquet tes  wi th  b rown o r  wh i te  sou rdough b read and sa lad  ga rn ish .

F A R M E R ’ S  TO A S T
Cho ise  o f  b rown o r  wh i te  sou rdough b read wi th  ham and young cheese ,  
se rved wi th  sa lad  ga rn ish .

14.25

15.50

12.00

13,00

3  F R I E D  E G G S
With  b rown o r  wh i te  sou rdough b read , Gouda cheese , ham and le t tuce ga rn ish .

3  F R I E D  E G G S  S P E C I A L
With  b rown o r  wh i te  sou rdough b read , Gouda cheese , ham , tomato , un ion  and 
le t tuce ga rn ish .                                                           

O M E L E T T E  N A T U R A L
With  b rown o r  wh i te  sou rdough b read .

F A R M E R ’ S  O M E L E T T E
With  vegetab les , on  b rown o r  wh i te  sou rdough b read .

12,50

14,00

12,50

14.00

M

Van der Valk classics Vegetar ianVan der Valk classics Vegetar ianVan der Valk classics Vegetar ianMVan der Valk classics Vegetar ian Do you have allergies? Let us know!



MAIN DIS HES

B R U S C H E T TA
Del ic ious  sou rdough gar l i c  c rost in i  w i th  a  f l avou r fu l  tomato  compote .

B A L I  P O C K E T
Toasted p i ta  b read stu ffed  w i th  a  co ld  vegeta r i an  rendang and c r i spy  atja r .

A V O C A D O  TO A S T 
Three toasted s l i ces  b rown o r  wh i te  sou rdough b read wi th  avocado , egg and    
che r ry  tomatoes .

11 .00

14.00

14.00

M

Vegetar ian main courses are served with salad.
The other main courses are served with fr ies and salad.

Van der Valk classics Vegetar ianVan der Valk classics Vegetar ianVan der Valk classics Vegetar ianMVan der Valk classics Vegetar ianDo you have allergies? Let us know!

M

C A E S A R  S A L A D
Famous sa lad  o f  c r i spy  roma ine  le t tuce , d r i zz led  w i th  an  anchovy d ress ing and  
sou rdough b read c routons ,  Pa rmesan cheese and a  bo i l ed  egg ,
Supp lement :  ch icken b reast  (5 .00) .

T U S C A N  R A V I O L I
Dough cush ions cooked in  vegetab le broth , stuffed with mushrooms.  Se rved with  
sautéed forest  mushrooms , t ruff le  ch ips and f lavoured with a touch of  t ruff le  o i l .

T R A D I T I O N A L  C A T C H  O F  T H E  D A Y
With  a  c reamy but te r  sauce and chopped pa rs ley , se rved wi th  potatoes and   
m ixed vegetab les .

17.50

21.50

28.50

M

M

M



S C H N I T Z E L
Our  c lass ic  l ight ly  b readed po rk  f i l l e t  w i th  potato  wedges and mixed vegetab les .   
Se rved p la in  o r  w i th  cho ice  o f  peppe r  sauce o r  mushroom sauce .

S A TA Y
Tende r  ch icken skewe rs  se rved wi th  f r i es , a tja r , peanut  sauce , p rawn c racke rs  and 
se rundeng .

H A M B U R G E R
Gr i l l ed  beef  bu rge r  topped wi th  an  on ion  c r i sp , se rved wi th  l e t tuce and f r i es .

V E G A B U R G E R
Gr i l l ed  bu rge r  topped wi th  an  on ion  c r i sp , se rved wi th  l e t tuce and f r i es .

21.50

19.50

20.50

20.50

Vegetar ian main courses are served with salad,
The other main courses are served with fr ies and salad.

Van der Valk classics Vegetar ianVan der Valk classics Vegetar ianVan der Valk classics Vegetar ianMVan der Valk classics Vegetar ianDo you have allergies? Let us know!

DISH OF THE DAY 

We prepare chang ing dishes every day. The or ig in of the l iv ing room dish is in De Gouden Leeuw ,
Mart inus and Rie van der Valk ’s f i rst restaurant .  Their 1 1  chi ldren and staff a lways ate a meal together 
in the l iv ing room.

To this day , the intermission dish for staff is st i l l  cal led the l iv ing room dish .

23.50



D A M E  B L A N C H E
Our  van i l l a  i ce  c ream c lass ic  i n  a  mode rn  tw is t  o f  hot  choco la te  sauce topped o ff 
w i th  g reen tea-scented wh i te  choco la te  shots .

D U TC H  D E L I G H T
L ight  c reamy ca rame l i sed  waff l e  i ce  c ream wi th  wh ipped c ream and a  c runchy 
chunky b iscu i t .

N E W  Y O R K  C H E E S E C A K E
Class ic  cake made o f  c ream cheese on  a  l aye r  o f  g raham cook ie  c rust  se rved wi th 
s t rawbe r ry  sauce .

F R I A N D I S E S
With  a  de l i c i ous  cup o f  co ffee  o r  tea .

9,50

9.50

8,50

8.50

DESSERTS

S O U R D O U G H  B R E A D
With  he rb  but te r ,  tapenade and pesto .

T R U F F L E  F R I E S
With  Pa rmesan cheese ,  sea  sa l t  and  pa rs ley .

F R I E S

R O S E M A R Y  P OTA TO E S

V E G E TA B L E S

M I X E D  S A L A D

SUPPLEMENTEN
6.00

7.00

4.00

3.00

3.50

3.50

Van der Valk classics Vegetar ianVan der Valk classics Vegetar ianVan der Valk classics Vegetar ianMVan der Valk classics Vegetar ian Do you have allergies? Let us know!


