vessumse hoeve

koffie luirel diner
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Pastries

Apple pie warm or cold 4.25

artisan apple pie from bakery Van Heeswijk

Apple pie warm or cold with whipped cream 4.50
artisan apple pie from bakery Van Heeswijk

Apple strudel 9.50
warm apple strudel « cinnamon ice cream < vanilla sauce « whipped cream

Pastry of the day 4.25
Pastry of the day with whipped cream 4.50
Sausage roll from the region 4.85
Belgian waffle with cherry sauce 9.95

waffle Liege « warm cherry sauce « vanilla ice cream ¢ whipped cream



RE

I_U N C H served between 11.30hrs and 17.00hrs

SANDWICHES

White or brown

Vessums meatplatter 14.50
creamy tomato soup © bread ¢ cooked ham ¢ salami ¢ cheese  fried egg ¢
traditional croquette  Russian salad

Vessums fishplatter 15.75
fish bisque  bread « smoked salmon ¢ tuna salad ¢ shrimp croquette « fried egg ¢
Russian salad

Beef carpaccio 12.95
green oil with herbs e truffle « rocket « sun-dried tomatoes *
parmesan ¢ kernel mix

Spicy chicken 13.50
chicken thighs e piri piri ¢ stir-fried vegetable

Flatbread Brie 14.95
lukewarm brie cheese ¢ pesto cream cheese * walnuts * honey * nut mix

Flatbread Salmon 15.25
avocado ¢ red onion « brese aioli lime ¢ romaine lettuce ¢ cream cheese

Tuna salad 12.50

red onion ¢ tuna

Sandwich Vessumse Hoeve 13.00
streaky bacon « fried chicken ¢ tomato e lettuce * cucumber ¢ cheese * curry mayonnaise

Homemade croquettes 9.75
bread » mustard mayonnaise

Belgian cheese croquettes & Spanish ham 12.25

mustard mayonnaise

Belgian cheese croquettes 11.50
mustard mayonnaise

Kids: Toasted sandwich 5.50

ham ¢ cheese

OMMENDED!
LOADED FRIES LUNCH

Perfect for the hungry ones ! Enjoy crispy, overloaded fries

with a delicious topping. A nice moment of pampering, living the delicious good life!

CONSISTING OF: FRESH FRIES * CHICKEN « PORK BELLY * CHEDDAR *
SPRING ONION < FRIED ONIONS
CHOICE OF: BBQ sauce * chili mayonnaise * curry mayonnaise




BURGERS

Served with fries and mayonnaise

Hoeve burger 17.25
100% beef « bacon ¢ cheddar * tomato e pickles ¢ onion relish « BBQ
sauce served with fries

Beetroot burger 17.00

mozzarella e tomato * herb mayonnaise « onion ring

EGGS DISHES

Where the chickens are kept with great care for animal welfare and
the environment at chicken husbandry Rondeel, Wintelre

Uitsmijter 950

3 deep fried eggs « ham and or cheese

“Uitsmijter” 9.75

3 deep fried eggs * bacon and or cheese

Italian omelette 9.85
tomato © red capsicum e basil « Parmesan

THE CHEF'S HOMEMADE SOUPS

Delicious soups made with ingredients from our region

Creamy tomato soup 7.00
with tiny' meatballs * spring onion

Fish Bisque 8.50
well-filled

Chef's soup 8.25

changing seasonal soup

FRESH SALADS

Served with bread and garlic butter

Beef carpaccio 15.80

green oil with herbs « truffle « rocket * sun-dried tomatoes ¢ Parmesan

Fish salad 22.00

smoked salmon * smoked trout fillet « fried scampi © fresh cocktail dressing

Asian chicken salad 18.00

Spicy chicken thighs * cashew nuts * sesame




SNACKS & BITES

8 “Bekbrandertjes” 8.85
crispy filo pastries filled with spicy minced meat ¢ chili sauce
8 Dutch Classic Beef “Bitterballen” 8.75
rounded small croquettes ¢ mayonnaise ¢ mustard
8 Mixed fried snacks 9.00
mayonnaise  chilisaus

\V 8 Dutch veggie “bitterballen” 9.25
rounded small veggie croquettes  mayonnaise ¢ mustard

\/ Hoeve platter of bread 7.25
bread ¢ 3 types of spreads
10 Mozzarella sticks 9.00
mozzarella sticks » mustard mayonnaise  chili sauce
10 Fish 9.75
shrimp butterfly  calamari « chili sauce ¢ garlic sauce * lemon

\Va Cheese platter 12.50

cheese platter ¢ fig compote © nut bread

v Fries 4.50

fresh fries « herbs « mayonnaise * garlic mayonnaise

NACHOS

Nachos chili 9.50

cheddar « chili sauce ¢ créme fraiche  guacamole

Nacho’s tomatosalsa 9.75
cheddar cheese e chili « tomatosalsa ¢ spring onion

SNACK PLATTER “VESSUMSE HOEVE" 2 PERSONS

Perfect for the ones that can’t choose and want to share.

A tasting of different bites hot & cold.

CONSISTING OF: 4 TYPES OF CHEESE = SALAMI « DRIED HAM « OLIVES/NUT MIX
* NACHOS « FRIED SNACKS ¢ CHICKENWINGS ¢ RIBS « BREAD « AIOLI




DINNER

A'NICE TREAT WHILE MAKING YOUR CHOICE:

7 Hoeve platter of bread 7.25
bread « 3 types of spreads

Nacho’s tomatosalsa 9.95
cheddar cheese  chili « tomato salsa ¢ spring onion ’
Nacho's chilli 9.50
cheddar cheese e chili « creme fraiche « guacamole

10 Fish 975
shrimp butterfly « calamari « chili sauce ¢ garlic sauce ¢ lemon 0
Bruschetta 8.25

v tomato salsa ¢ red onion ¢ chives

STARTERS

To get a taste for it

Beef carpaccio 12.75
green oil with herbs « truffle mayonnaise « rocket « sun-dried tomatoes ¢ Parmesan

Grilled pork belly 13.25
whiskey maple sauce « sesame * avocado « chili mayonnaise « mini tomatoes

Small tasting 12.75
small tomato soup ¢ chorizo croquette  minced meatballs in Hoeve gravy

Wild game ragout 14.50
mushrooms

Venison carpaccio 15.50
truffle tapenade ¢ rocket « kernel mix

Scampis 15.00
garlic « oil of herbs

Salmon 14.25

salmon carpaccio * sweet and sour vegetables * wasabi mayonnaise ¢
capers  frisee

CAN'T CHOOSE?! SHARING IS CARING!

Platter for 2 to start 31.00

smoked salmon ¢ tuna salad = smoked trout * creamy tomato soup © chicken wings °
spare ribs « cheese croquette * bread « aioli




THE CHEF'S HOMEMADE SOUPS

Delicious soups made with ingredients from our region

Creamy tomato soup 7.00
with tiny meatballs * spring onion

Fish bisque 8.50
well-filled

Chef's soup 8.25
changing seasonal soup

VEGGIE STARTERS

Get inspired
'/ Beetroot carpaccio 12.75
goat cheese * onion compote ¢ mixed nuts * garden herb mayonnaise
\/ Bruschetta 8.25

tomato salsa © red onion e chives

Belgian cheese croquettes 11.50
Mustard mayonnaise

MAIN COURSES MEAT

Served with fresh fries, potato garnish, fresh salad and mayonnaise

Grain fed tenderloin 200 grams 34.50

While stocks last « sauce of your choice

Steak Vessumse Hoeve 200 grams 27.95
garlic herb butter

Home marinated roasted ribs 25.50
garlic sauce  chili sauce « salad

Pork Tenderloin Medallions 25.95
tender and wrapped in bacon

Hoeve schnitzel 300 grams deep fried 22.00
Mixed grill 28.25

chicken fillet skewer e grilled pork belly with sesame « pork tenderloin
wrapped in bacon  sparerib * pepper sauce  chili mayonnaise

Chicken skewer 23.95
Asian marinated chicken thighs e atjar e slightly spicy satay sauce ¢ prawn crackers

Big Burger 26.00
double burger « bacon « cheddar « tomato © pickle * onion relish « BBQ sauce

Hoeve burger 100% beef 17.25
bacon ¢ cheddar « tomato ¢ pickle * onion relish « BBQ sauce

Surf & Turf 32.50
steak 200 grams ¢ scampis 3 pieces * sauce of choice

Sauce of your choice: 1.00

mushroom cream  pepper sauce * “Hoeve” gravy




MAIN COURSES GAME

Served with fries, potato garnish, fresh salad and mayonnaise

Game stew 29.50
wild game stew ¢ chestnut mushrooms  onion ¢ bacon
Venison 29.50

venison steak « game gravy » mushrooms

MAIN COURSES FISH

Served with fries, potato garnish, fresh salad and mayonnaise

Slowly cooked salmon fillet 25.95
crumble of herbs ¢ white wine sauce
Fried scampi 26.25

herbs butter « garlic

Spanish sea bass from the oven 25.00
capsicum tomato sauce * zucchini « lemon ¢ vine tomato

Served with bread and garlic butter

Beef carpaccio 15.80
green oil with herbs ¢ truffle « rocket « sun-dried tomatoes « Parmesan

Fish salad 22.00
smoked salmon « smoked trout fillet « fried scampi « fresh cocktail dressing

Asian chicken salad 18.00
Spicy chicken thighs « cashew nuts  sesame

MAIN COURSES VEGGIE

Delicious vegetarian dishes

V Flatbread Brie 14.95

lukewarm brie cheese ¢ pesto cream cheese * walnuts « honey * nut mix

\/ Beetroot burger 17.00
mozzarella  tomato * herb mayonnaise © onion ring

AV Duo veggie 18.95

vegetable quiche ¢ curry mayonnaise ¢ sweet and sour vegetables ¢ fried
cauliflower




FOR THE LITTLE ONES

Delicious and tasty

Dutch classic “Frikandel” 6.00
minced-meat hot dog ¢ fries « puree of stewed apples

Croquette 6.50
croquette © fries « puree of stewed apples

Chicken nuggets 6.00
chicken nuggets e fries * puree of stewed apples

Spare Rib 15.00
fries « BBQ sauce

Chicken schnitzel 8.00
fries « puree of stewed apples

Ice Cream Coupe junior 5.00
Churros with chocolate sauce 5.75
6 pieces

DESSERTS

The tastiest desserts Big / small
The classical 8.00/6.50
dame blanche ¢ vanilla ice cream « Callebaut chocolate sauce

Coupe eggnog 8.25/6.75
stracciatella ice cream © eggnog * chocolate curls « whipped cream

Tiramisu 9.50
amaretto ¢ vanilla ice cream ¢ red fruit

Blue berry pie 8.50
raspberry ice cream * whipped cream

Apfelstrudel 9.50

warm apple strudel « cinnamon ice cream ¢ vanilla sauce * whipped cream

Belgian waffle 8.95

waffle Liege » warm cherry sauce < vanilla ice cream * whipped cream
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Ons team staat ook klaar voor uw :
Feesten en partijen
Koffietafels
Vergaderingen

Familiedagen of diners

Vraag een van onze medewerkers naar de mogelijkheden.

In Bar 't Ruifke hebben we de mogelijkheid om groepen te ontvangen tot maximaal 75
gasten.

Komt u met een groep van meer dan 15 personen, dan stellen we graag een menu voor u samen.

Heeft u een allergie of weinig tijd? Vertel het een van onze medewerkers!

Wij kunnen niet uitsluiten dat onze gerechten sporen bevatten van bepaalde allergenen
die allergische reacties kunnen veroorzaken.
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aandag, woensdag, donderdag, vruda§ en zaterdag vanaf 11:00 uur. |
Zondag vanaf 10.00 uur. . " f‘-
Dinsdag gesloten. . .

£ e -
Keuken geopend van 11:30u tot, uiterlijk 21:00 uur. l
11

Restaurant VessumsefI Hoe\7e~slﬁ|t om-23 00 uur,

Granfcafe 't Ruifke sluf vrljdag en zate;dﬁ om..ﬁo Ooj‘y"eﬂoﬁiags om22.00 uur. \
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