Polderhuis

Starters

€
Break bread 7.50

Bread mosaic made by local Bakery Den Dulk, aioli and tomato
tapenade

Chef’s soup 7,50

Soup of the season

Carpaccio 13,50
Beef, Utrechter old cheese, capers, sun dried tomato, pine nuts
and truffle dressing

Katwijk fish platter 15,00

Homemade mackerel salad, smoked salmon, horseradish
cream, sweet and sour carrots and toast

Red beet carpaccio 13,50
Chive cream cheese, little gem, roasted walnuts and balsamic
syrup

Salads

Goat cheese 17,00
Roasted goat cheese, rocket salad, pear, cherry tomato, brown
almonds and honey dressing

Oriental chicken 17,00
Slightly spicy chicken thigh, cabbage, bean sprouts, cucumber,
hot spiced coated peanuts and mango chutney

Desserts

Dame blanche 8,50

Farmer's vanilla ice cream, dark chocolate sauce and whipped
cream

Vanilla créme brilée 8,50
Custard with caramelized cane sugar and raspberry sorbet ice
cream

Sorbet 8,50

Mango sorbet, raspberry sorbet, fresh fruit and whipped cream

Sticky brownie 8,50
Dark chocolate, caramel ice cream, biscuits and whipped
cream

Affogato 6,00

Espresso and farmer's vanilla ice cream
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Main courses

Would you like fries or salad with your main course?
Order this with it.

€
Fillet of salmon 23,00

Roasted sweet potato, watercress and a dressing of marinated
tomatoes

Battered cod 19,00
Homemade fried cod fillet, rocket salad and remoulade sauce
Steak Koningshof 23,00
Bimi, green pepper sauce, and chips of parsnip and carrot
Chicken thigh skewer 19,00
Cucumber sweet and sour, cassava, grated coconut

and peanut sauce

Spareribs 22,50

Sweet marinated ribs, coleslaw and puffed garlic sauce

Black Angus burger 19,50
Brioche bun, Old Amsterdam cheese, bacon, tomato and
smokey BBQ sauce

Vegetarian Thai curry 20,00
Pak choi, bimi, bean sprouts, cashew nuts and spicy coconut sauce
Also delicious with fried prawns. Supplement € 4,50

Side dishes

Chips with mayonnaise 4,00
Chips with truffle mayonnaise 5,50
Chips, truffle mayonnaise and parmesan cheese

Patatas bravas 5,50
Potatoes and spicy tomato sauce

Salad 4,00

Salad of watermelon and feta
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Wines NS
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Per glass € 5,20 / Per bottle €29,00 .\

White

Mundo de Yuntero - Verdejo/Sauvignon Blanc
La Mancha, Spain Il Crisp - Yellow fruit

Ancora - Pinot Grigio
Veneto, Italy Il Light - Crisp - White fruit

Routes de France - Chardonnay
Languedoc, France Il Round - Ripe fruit - Crisp

Kifertrunk - Miller Thurgau
Moselle, Germany Il Medium sweet - Crisp - White fruit

Rosé

Greg & Juju - Grenache/Cinsault
Languedoc, France Il Juicy - light red fruit - crisp

Red

Credencial - Cabernet Sauvignon/Syrah
Portugal Il Rich - Spicy - Round - Wood aging
Je m'Appelle - Merlot

Languedoc, France Il Smooth - Soft - Red fruit
Sparkling wine per bottle € 31,50

Cava Old Acres — Macabeo/Xarel Lo/Parrelada
Penedés, Spain Il Spicy - Round - Wood aging

Soft drinks ¢

Various soft drinks from 3,20
Mineral water still/sparkling 1L 7,50
Carafe of tap water 1L 4,50
Cocktails

Aperol or Limoncello Spritz 8,50
Bombay / Tanqueray / Pink Gin tonic 9,50
Espresso Martini 9,50
Watermelon Fizz 9,50
Sex on the Beach 9,50
Pornstar Martini 11,00
Hugo 0,0% 7.50

Beers

Draft beer €
Heineken small 25cl 3,60
Heineken medium 35cl 4,60
Heineken large 50cl 6,50
Texels Skuumkoppe 30cl 5,40
Affligem Blond 30cl 5,40
Bottled beer

Heineken 5% 3,70
Amstel Radler, sparkling lemon 2% 3,70
Amstel Rosébier 4% 4,70
Apple Bandit Cider 4,5% 4,70
Affligem Dubbel, dark abbey ale 6,8% 5,40
Affligem Belgium white 4,8% 5,40
Affligem Tripel, blond abbey tripel 9% 5,60
Brand IPA 7% 5,60
Paulaner Hefe, wheat beer 5% 5,60
La Chouffe 8% 5,80
Heineken 0.0% 3,70
Amstel Radler, sparkling lemon 0.0% 3,70
Affligem Blond 0.0% 5,40
Paulaner Hefe wheat beer 0.0% 5,60
Texels Skuumkoppe 0,0% 5,60
Coffee/Tea

Coffee, Espresso 3,00
Tea 2,90
Cappuccino 3,20
Double espresso 4,00
Latte macchiato 3,90
Flat white 4,00
Chai latte 3,90
Fresh mint tea or ginger tea 3,80
Hot chocolate with whipped cream 3,80
Ice coffee 7.00

Special Coffees

Per glass € 9,00

Irish Coffee with Irish Whiskey and whipped cream
Spa nish Coffee with Licor 43 and whipped cream
French Coffee with Grand Marnier and whipped cream
Baileys Coffee with Baileys and whipped cream
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