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LUNCH           
 

Caprese | Buffalo mozzarella from “Zevenaar” | Rucola | Tomato    13 
 
Roulleaux ‘’Gildehoen’’ chicken | Sweet and sour zucchini | Dutch parmesan cream 15 
 
Beyond meat burger | Brioche | Mayonnaise of Basil from our greenhouse   15 
Homemade fries  
 
Beef tartare | Roasted beets | Crème frache | Homemade fries    15 
 
Pasta Arrabiata | Rucola | Focaccia        14 
 
Salad | North Sea fish | Green vegetables | Dutch Quinoa     16 
 

 
 
BREAD FROM ARNHEM 
 

Toast | Oyster mushroom from Arnhem | Poached eggs     11 
 
Young beet salad from the greenhouse| Carpaccio of Dutch beef    13 
Beetroots in sweet-and-sour | Violet mustard mayonnaise 
 
Smoked Salmon | Tomato | Crème Fraiche      13 
  
Brioche toast | Old cheese from Driel | Serrano ham | Truffle cream   11   
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STARTERS            
 

“Zeeuwse” Kingfish | Cucumber | Yoghurt from Arnhem | Our LOCALS ‘’blond breud’’ beer  16  
 
Roasted Dutch Beets | Crème fraîche | Green herbs from our greenhouse    12   
 

‘’Gildehoen’’ Roulleaux | Sweet and sour zucchini | Dutch parmesan cream   15    
 

Buffalo mozzarella from Zevenaar | Tomato | Watermelon | Black olives    13 
 

Russian Beef salad ‘’LOCALS style’’ | Egg | Splitpeas | Dutch lettuce | Cornichons   13  
     

Homemade bread, salted butter & herb oil  5.5 

 

 

INTERMEDIATE           
 

Cannelloni | Spinach | Old Cheese from Driel | Rucola Vinaigrette     12 
 

Au gratin greenhouse cauliflower | Stew | Nutmeg          12 
                
 

 

MAIN COURSE           
 
Risotto with carrots | Poached egg | Citrus | Carrot      22  
 

Eggplant | Tomato | Goat cheese | Basil | Aceto balsamic vinegar      23 

 
North Sea cod | Fennel | Tomato | Artichoke | Mussel in sour | Saffron jus    25  
 

Halibut from Dutch waters | Oyster mushroom from Arnhem | Green asparagus | Mustard  25  

 
Procureur of Dutch Lamb | Green vegetables | Gnocchi | Lamb gravy    27 
 

Dutch Hanger steak | Splitpeas | Patato mousseline | Own gravy     24 
 

Homemade fries & mayonnaise  5.5  

 

 

DESSERTS            
 
Chocolate mousse | Raspberry ice cream | Chocolate pearls | Fresh raspberry   10  
 

Dutch Rhubarb | Almond cake | Rhubarb ice cream | Yogurt from Arnhem     10   
 

5 Local Dutch cheeses | Quince compote | Fig bread        15      
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       3 course dinner   39.5 
  
 

 
 
 
 

STARTERS 
 

Buffalo mozzarella from Zevenaar | Tomato | Watermelon | Black olives  
or 

‘’Gildehoen’’ Roulleaux | Sweet and sour zucchini | Dutch parmesan cream 
 

Homemade bread, salted butter & herb oil          5.5 
 

 

MAIN COURSE 
 

Eggplant | Tomato | Goat cheese | Basil | Aceto balsamic vinegar 
or 

Dutch Hanger steak | Splitpeas | Patato | Own gravy 
 

Homemade fries & mayonnaise  5.5  
 

 

DESSERTS 
 

White chocolate mousse | Vanilla ice cream | Chocolate sauce | chocolate crunch 
or 

Dutch Rhubarb | Almond cake | Rhubarb ice cream | Yogurt from Arnhem   
or 

                                              5 Local Dutch cheeses | Quince compote | Fig bread             (+5 in menu) 
 

 
 
 
 

 
 

 
INTERMEDIATE 

Expand the menu with a fourth course? 

 
Cannelloni | Spinach | Old Cheese from Driel | Rucola Vinaigrette 12 

 

Au gratin greenhouse cauliflower | Stew | Nutmeg  12 
 

 

 

 


