
WELCOME TO RESTAURANT V

Welcome to our charming Restaurant V. The V could stand for all 
kind of things. First of all for VAN DER VALK, but also for VENLO, 

of course the V is also appropr iate for our very fr iendly service, 
our versed expertise and our ver itable hospitality.

We also want to continue to VANQUISH you with the delicious 
dishes prepared by our executive chef Marc Giesbers and his team. 

It is thanks to Marc’s many years of exper ience,  
that we can offer you a wide range of culinary delights. 

The VERSATILITY of this will certainly appeal to you. We can 
VOUCH for the corporate responsibil ity we stand behind as a team. 

No Waste and VERACIOUS sustainability.
In our restaurant, you can find all kinds of aspects 

that are helping us make the world more sustainable. 
The ingredients are sourced locally or grown sustainably.

On behalf of our team, we hope you enjoy a tasty meal! 

Han & Ine van der Eijk
Management

4th generation Van der Valk family



COLD APPETIZERS
14.00

17,00

15,00

16,00

T U N A  TA T A K I
Marinated raw filet of tuna accompanied with a sauce made from mango and red peppers, 
Served on a bed of seaweed salad.

S A L M O N  T A R T A R E
In red beet mar inated smoked salmon filet with a mustard sauce, and a mosaic of small red beet 
cubes and bread croutons combined with garden greens and fresh herbs from our green house.
egg - mustard - wheat - gluten

S M O K E D  D U C K  B R E A S T
Sliced duck breast presented with mesclun, honey-mustard sauce together with small Amarene-
Cherr ies and cr ispy dr ied mango bits.
egg - mustard

C A R P A C C I O  P I Ë M O N T
Thinly slice draw beef tenderloin topped with Parmesan cheese flakes, sunflower seeds combined 
with truffle sauce and mixed greens.
lactose

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!

SALADS

M E D I T E R E N N E A N  C O U S C O U S  S A L A D
Colorfull salad made of durum wheat, tossed with almonds, raisins, fresh mint  
complimented with gr il led vegetables and Feta cheese.
wheat - gluten - lactose

C A E S A R  S A L A D
Hand tossed Romaine lettuce, mixed with anchovy dressing, Parmesan shavings topped 
with cr ispy croutons and a boiled egg.
wheat - gluten - lactose

13.50

14,00M

M

WARM APPETIZER
T H E  C R U N C H
Luke-warm c r ispy  s l i ced  Uramak i  ro l l  on  a  bed o f  mar inated  seaweed and ye l l ow  
p ick led  cabbage f i n ished wi th  a  vegg ie  c r i sp  and Wasab i  mayonna ise .
sesam - soja - tarwe - gluten

13.50M



MAIN DIS HES

V E G E TA R I A N
N O R T H - A F R I C A N  F A L A F E L
Deep fr ied Garbanzo bean balls, tossed with a spicy Har issa sauce made from red  
pepper, cilantro, cumin, garlic and tomatoes accompanied with couscous and vegetables.
sesame - soya - wheat - gluten

C U R R Y  M A D R A S
Baked root celery combined with a blend of Indian spices, served with steamed Basmati 
r ice and small pickled cauliflower florets.

T U S C A N  R A V I O L I
With mushroom stuffed ravioli ’s accompanied with sauteed forest mushrooms, and  
finished with cr ispy truffle chips and spr inkled with truffle oil .
gluten - lactose

23.50

16.00*/ 19.50

17.50*/ 21 .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!

SOUPS

TO M A TO E S
Class ic  soup made f rom f resh tomatoes and bas i l  se rved wi th  ou r  w i thout  meat  ba l l s . 
celery - lactose - gluten

M U S TA R D
Creamy soup p repa red  f rom reg iona l  musta rd , and  sp r i nk led  w i th  f resh  ch ives .
lactose - mustard

C O N S O M M É
Clea r  b ro th  f rom pou l t ry  f l avo red  wi th  b lack  t ru ff l e , se rved ch icken b reast  and fo rest 
mushrooms .

8,50

8,50

8,50

M

M

M

M

M

D I S H  O F  T H E  D A Y 
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



21,50

23.00

21.50*/ 28.50

31.50

M E A T

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!

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

S C H N I T Z E L
Thin breaded fr ied pork cutlet served the traditional way with lemon, potato wedges and  
vegetables, served plain or with a choice of mushroom sauce or pepper sauce.
gluten - egg

P I C C A TA
Sauteed cornfed chicken breast covered with a sauce of tomatoes, union, capers, lemon on a 
soft mousseline potato mash.
lactose

V E A L  F L A T  I R O N
Low temperature simmered flat-iron meat, with a aceto-balsamico gravy with added 
shallots, on a bed of braised green cabbage and mashed potatoes.
lactose

F R E N C H  S I R L O I N
Grilled sirloin steak served with Roseval potatoes, mixed vegetables and Bearnaise sauce.
lactose - egg

P O L L A C K  C OT E  D ’ A Z U R
Skin-on pan fr ied filet of Pollack with a elaborate concoction of shallots, capers, olives,
garlic bell pepper and eggplant combined with polenta-potato garnish.

T R A D I T I O N A L  C A T C H  O F  T H E  D A Y 
Catch served with a butter sauce , chopped parsley , served with potatoes , and 
mixed vegetables.
lactose

S E A S O N A L  C A T C H
Cert i f ied catch of the season.

S P A N I S H  S H R I M P
Colossal shr imp stra ight from the oven with ol ive oi l , gar l ic , basi l  and smal l  cubes 
from car rots , onions and cele ry served with steamed white r ice. 

29.50

20.00*/ 28.50

28.50

31.00

F I S H



Our executive chef has put together a three-course menu for you
with delicious fresh products from Dutch soil.

The products are sourced locally, are seasonal and consist
of 80% vegetable products and 20% animal proteins. 

This way you eat healthy, and we are very environmentally friendly.

Enjoy our Dutch Cuisine menu!

DUTCH CUIS INE 39.50

S Ö P K E  
Creamy soup p repa red  f rom reg iona l  musta rd , and  sp r i nk led  w i th  f resh  ch ives .
lactose - mustard

Z O E R V L E I S
Authentic beef stew with mar inated dr ied prunes on a mash of green cabbage and potatoes.
lactose

R E M U N J S  C H R I S TO F F E L  T A E R TJ E
Mer ingue choco la te  c ream p ie  fo rm the  c i ty  o f  Roe rmond .
egg

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!

S O U R D O U G H  B R E A D
With herb butter, tapenade and pesto.
gluten - nuts - soya - lactose

T R U F F L E  F R I E S
With Parmesan cheese, cheese, sea salt and parsley.
gluten - nuts

F R I E S
gluten - nuts

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

V E G E TA B L E S

M I X E D  S A L A D E

SIDE DIS HES

6.00

7.00

4.00

3.00

3.50

3.50

M



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 .
lactose - nuts

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 .
lactose - nuts - gluten

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 .
lactose - nuts - gluten - egg

C H R I S TO F F E L
Mer ingue choco la te  c ream p ie  fo rm the  c i ty  o f  Roe rmond .
lactose - nuts - egg

B L A C K  H A W A I  S O R B E T
Catchy p resentat ion  o f  b lack  coconut  i ce-c ream wi th  a  P iña  Co lada sauce and  
P ineapp le  b i ts .
lactose - nuts

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 .
lactose - nuts

R A N G E  O F  C H E E S E S
Five types o f  cheese p resented wi th  t rad i t i ona l  ga rn ishes such as  wa lnuts , g rapes 
and K le tzen b read .
lactose - nuts

DESSERTS

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!

*To prevent food waste, we also offer some dishes in smaller portions. The first pr ice shown is the pr ice 
for the sustainable portion.

  SUSTAINABLE PORTIONS

9.50

9.50

8.50

10.00

8.50

8.50

14.50


