
The dishes carrying the ‘15 min’ icon can be served within 15 minutes. Please let us know if you want to make use of this option.15
MIN

Our kitchen is open  
from 11:00 am to 9:30 pm.
We choose to use as much 

dutch ingredients as possible.
(these are shown in orange).
If you have any allergies, 

please let us know.

DAME BLANCHE

vanilla ice cream and hot chocolate sauce
6.75

CREMA CATALANA

crema catalana of organic dark chocolate with 
strawberry sorbet and a mint crumble 

6.75

WATERMELON

watermelon soup, sorbet and salad  
with lavender caramel

6.75

CAMEMBERT

tartlet of camembert with apple and 
organic apple syrup

6.75

SWEET TREATS

CROQUETTE DUO

your choice of Van Dobben beef croquettes or  
vegetable croquettes with wholegrain mustard and  

sourdough bread
8.75 

POSTILLION FRIED EGGS ON TOAST

three fried eggs on sourdough bread with ham,  
Beemster cheese and/or roast beef

11.00

POSTILLION 12 O’CLOCK SPECIAL

your choice of Van Dobben beef croquette or  
vegetable croquette, bell pepper soup from De Verspillingsfabriek,  

homemade egg salad and Beemster cheese served on sourdough bread
11.00 

CLUB SANDWICH

toasted sourdough bread with pulled chicken, bacon,  
homemade egg salad and truffle mayonnaise

11.00 

POSTILLION CROQUE MONSIEUR

toasted sourdough bread with ham off the bone,  
marinated brie and apple walnut salad

8.75 

CLASSICS

15
MIN

BREAD - SALADS

Choice of sour-doug
h bread,  

Lebanese flat bread
 or salad.*

DE VERSPILLINGSFABRIEK  

BELL PEPPER SOUP

bell pepper soup from De Verspillingsfabriek  
with roasted pointed peppers and green herbs

5.50

SOUP OF THE DAY

please ask us what we are serving today
5.50

BREAD

freshly baked sourdough bread with Guernsey butter,  
sea salt and olive oil

3.50

SOUPS

All ‘hot’ dishes are served with matching potato and vegetable garnish.

OUR TOP DISHES

POSTILLION SPRING CHICKEN 

marinated, slow-cooked Dutch half chicken  
with a crispy skin and fresh chips

16.50

CHICKEN SATAY

skewer of tender chicken thigh with satay sauce, oriental raw 
vegetables, cassava prawn crackers and fresh chips

16.50

HAMBURGER

grilled beef burger on an Italian olive and tomato flaguette with 
marinated pork belly, Beemster cheese and fresh chips

16.50

THE DUTCH WEED BURGER 

100% vegetable burger, served on algae bread with a creamy,  
spicy weed sauce, salad, pickle, onion rings and fresh chips

18.50

COLD DISHES

15
MIN

15
MIN

15
MIN

15
MIN

15
MIN

ORGANIC BEEF TARTARE   

organic beef tartare, seasoned to taste with white truffle oil  
and finished with olives, capers, rocket, cucumber ribbons  

and Beemster cheese
10.50

HOME-SMOKED SALMON

home-smoked salmon with sea lavender and a salad of  
Roseval potatoes, capers, chives and shallot dressing

10.50

MARINATED BRIE 

brie marinated in port with roasted pointed pepper and 
butterhead lettuce 

10.50

 
JUMBO PRAWNS

jumbo prawns, marinated in garlic, with organic curd cheese 
 and a tomato salsa

10.50

COPPA DI PARMA

 crostini with Coppa di Parma and pulled pork,  
caramelized green asparagus and olives crunch 

10.50

Fact: the tender patty is
 

made of salty soy flake
s 

and Royal Kombu, a str
ong 

winter seaweed.

POSTILLION
HOTELS

HOT DISHES

BEEF RIB-EYE

grilled beef rib-eye with chimichurri  
and roasted eggplant hummus 

22.50

SHANK OF LAMB

stewed shank of lamb with roasted vine tomatoes
22.50

WHITING FILLET

whiting fillet fried in tempura batter with a beansprout,  
bimi and cashew nut salad

22.50

SEA BREAM

whole pan-fried sea bream with lemon and coriander butter
22.50

DUCK BROCHETTE

duck brochette breaded in Dukkah, served  
with parsnip chips and crème, and balsamic vinegar

22.50

GNOCCHI

crispy pan-fried gnocchi with baby leaf spinach,  
mushrooms and truffle tapenade 

21.50

Dukkah is a nut and spice mix 
from the Middle East.

* Turn your salad into a full meal! For 14.00

De Verspillingsfabriek bases all its products on 

‘rescued products,’ such as vegetables and fruit th
at 

cannot be sold to consumers due to their shape.

CARPACCIO 

organic beef carpaccio with toasted mixed nuts,  
mesclun and Reypenaer V.S.O.P. cheese 

8.75

PULLED PORK

pulled pork with smoky barbecue sauce and rocket
8.75

BRIE

marinated brie with butterhead lettuce and mixed nuts
8.75

SALMON

home-smoked salmon with organic curd cheese and mesclun
8.75

NIÇOISE

salade niçoise with tuna, green beans, capers, egg and olive crunch
8.75

15
MIN


