D€ VERANDA

The kitchen of the veranda is artisanal and the dishes are pure.
Nect 5 classic dishes, ssmetimes with a twist, we are inspired
by the world kitchen. We prepare the products on this menu
with awareness of the welfare of humans and animals.

SCARCERS

Grevelingen oysters 3/ 6 pieces 14/24
These oysters are selected by hand and supplied fresh
daily from Yerseke.

Avocado, cream of bbq eggplant, couscous salad, 16
almond, sumac @@

Steak tartare from Dutch beef, toasted brioche, 18
pepper mayonnaise, creme fraiche, herring caviar

Sardines from the plancha, smoked summer 17
beetroot topped with bacon, onion, and bay leaf
from Oos Kesbeke and Jonnie Boer

Burrata, basil oil, tomato and strawberry @ 16
Caesar salad, poached egg, anchovy, croutons, 14

capers, dressing @
Topping of your choice: avocado +4, seasoned chicken thigh +6,
home smoked salmon +7

Salade Riche, fresh salad with smoked salmon, 34
panfried coquille St. Jacques & gamba, Iberico ham, toast

Brasserie menu i
This menu will be proposed to you by your waiter

2 courses (starter and main course) 35
3 courses (starter, main course and dessert) 41,5

Hereford Cote de Boeuf per 100 grams 15,5
from 600 grams, grilled in our KOPA charcoal oven,

Hasselback potato, grilled vegetables

30 minutes preparation time

A nice beef rib on the bone of the Hereford breed. A cow that has walked
through the Irish meadows with plenty of space and grass. A nice piece of
veined meat which ows its taste to the maturing and preparation.

Sole a la meuniere 75
The North Sea sole season has started again! The chef serves a
whole North Sea sole (500-600 grams), traditionally pan-fried ‘a la
meuniere’ in butter with lemon and parsley. This generous dish is
served with fries from Zuyd, a fresh salad, and seasonal vegetables.
Perfect for sharing!

The North Sea sole is purchased fresh daily and in limited quantities;
therefore, availability cannot always be guaranteed, while stocks last!

Bread and aioli

Sourdough multigrain and aioli @ 8

Our bread is made by our local baker Bakkery Out est. 1897!
Made from sourdough and a lot of patience. After fermentation,
it is shaped by hand and baked in an oven with a ceramic floor.

Buitenverwachting Sauvignon Blanc glass  bottle
Constantia, South Africa 88 435
Bright lemon yellow in color. In the nose complex aromas of goose-
berries, green pepper, green figs, lime and lemon with some hints
of grass and flint. The taste is fresh and has a light structure with a
nice refined, long finish.

Bodega Norton Malbec Reserva glass  bottle
Mendoza, Argentina 9 45
This Argentinian powerhouse is full-bodied and has a juicy texture
with beautifully rounded tannins that deliver a long finish. Perfect
with game, red meat, almost anything barbecued, and hard cheeses.

@ Vegetarian @4 \Vegan @ Option vegetarian or vegan.
Do you have an allergy? Scan the QR-code for more
information. All our chicken dishes are halal.

Fuiey from Luyd]

Daily fresh sliced fries from Zuyd

Daily fresh sliced fries from Zuyd naturel @ 6,5
With fresh truffle mayonnaise & Parmesan 9

MAIN COURSES

Bao buns, tofu, jackfruit, roasted zucchini, 21
red pepper, sesame 4 4

Hamburger 100% beef, brioche, Cheddar, bacon, 22
lime mayonnaise, coleslaw, fries from Zuyd

Satay chicken thigh fillet, kimchi, sweet and 21
sour cucumber, pandan rice, sesame, prawn crackers

Catch of the day Daily price
BBQ boneless chicken, yellow curry sauce, bimi, pandan rice 25
Falafel, chickpeas, bulgur, paprika, muhammara, labnehd@ 22
Zeeland mussels, spaghettini, fennel, celery, salsa verde 26

Lamb rump steak, grilled in the Kopa charcoal oven, 30
Hollandaise sauce, baked potato, coleslaw

KIDS MENU

Just like we do for sur grown-ups, we alss prepare everything fresh for sur little
guests. No pre-prepared ingredients, but homemade in sur Gwn kitchen!

The ‘Yummie' burger with fries, veggie chips and 14
homemade apple compote

Spaghetti Bolognese @ 14
Fish fingers with fries, veggie chips, apple compote, remoulade 14

Scoop of ice-cream: strawberry, chocolate or vanilla (1 scoop) 3
Choose your own topping: crackle, disco dip, chocolate sprinkles (or all)

DESSERES

Strawberries Romanov, vanilla ice cream 11
Tiramisu, cantuccini and coffee syrup 11
4 types of cheese, fruit bread and fig compote 15
Passion fruit mousse, Vodka sorbet, Champagne foam 11
Brasserie dessert 10

HOLTKAMP HORE

Various pastries from Holtkamp HOLTKAMP from8,5
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