
LUNCH

POWER PUNCH  

SMOOTHIE BOWL

banana, avocado, granola, quark  
and peanut butter                                         

8.00 

SANDWICH 

VELUWNAARTJE

veal sausage with walnut, brie, tomato 
 and paprika-tapenade                                         

8.75 

RED BEETROOT HUMMUS 

SANDWICH   

red beetroot hummus, blue cheese, 
cucumber, rocket

 9.50

DUTCH GRILLED CHEESE 

SANDWICH 2.0  

raw semi-aged cheese, pulled pork,  
ham, pickle and mustard 

9.75

DELICIOUS 
ACCORDING TO 

Chef Henrique

POSTILLION
HOTELS

Organic

11:30 am to 17:00 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. 

SANDWICHES 
& SALADS

TOMATO SOUP FROM DE 

VERSPILLINGSFABRIEK   

with meatballs, organic bread and garlic butter
5.75 

SOUP OF THE DAY  

with organic bread and butter
5.75

SOUPS

vegetarian op
tion 

also availab
le

HEALTHY CHOICE  

with pulled chicken, cottage cheese, guacamole, 
cashew nuts and an organic egg  

SMOKED SALMON AND 

KING PRAWNS 

smoked salmon tartare with king prawns  
marinated in basil oil and radish

BEEF CARPACCIO

mature Beemster cheese, capers, 
seed mix and mustard mayonnaise

sandwich 9.50

salad 12.85

organic white 
or brown bread

psst... the you
ng cockerels 

are mostly for
gotten,  

but tastier tha
n the  

young hens!

THE CLASSICS  

The dual-purpose cow is a sensible ch
oice.  

The meat comes from cows that have f
irst 

produced milk before being selected as 
a supplier 

of delicious, tender, juicy meat.

TWO OMA BOB’S 

BEEF CROQUETTES    

with organic bread, refreshing salad and mustard mayonnaise 
9.75  

FRIED EGGS ON BREAD

three fried eggs on organic bread with choice of ham off the bone, 
Beemster cheese or bacon 

10.50 

CLUB SANDWICH 

with pulled chicken, bacon, guacamole, organic egg and crisps 
11.50 

FARMER’S GRILLED CHEESE SANDWICH 

grilled cheese sandwich with Beemster cheese, ham off the bone, tomato, 
spring onion and mushrooms

9.75  

DUAL-PURPOSE COW BEEF BURGER 

burger of Dutch beef, pulled pork, coleslaw, BBQ sauce and French fries
19.00 

DUTCH WEED BURGER 

one of the healthiest hamburgers in the world with seaweed as 
flavouring. this burger is organic, vegan, kosher and Halal

19.00 

CHICKEN SATAY 200 G

house-marinated chicken thighs with peanut sauce, Indonesian pickles, 
prawn crackers and French fries

19.00

COCKEREL PIRIPIRI

one-half Dutch young cockerel marinated with spicy sauce from Portugal
French fries and coleslaw 

19.00

  



POSTILLION
HOTELS

Organic

psst... the young co
ckerels are 

mostly forgotten, bu
t tastier than 

the young hens!

COCKEREL PIRIPIRI  

one-half Dutch young cockerel marinated with spicy sauce 
from Portugal, French fries and coleslaw 

19.00 

DUAL-PURPOSE COW BEEF BURGER 

burger of Dutch beef, pulled pork, coleslaw,  
BBQ sauce and French fries

19.00

DUTCH WEED BURGER 

one of the healthiest hamburgers in the world with seaweed as 
flavouring. this burger is organic, vegan, kosher and Halal

19.00

CHICKEN SATAY 200 G

house-marinated chicken thighs with peanut sauce,  
Indonesian pickles, prawn crackers and French fries

19.00

DINER

BLUEBERRY CHEESE CAKE

lemon ice cream and black currant sauce
7.75

DAME BLANCHE

salted fudge ice cream and chocolate sauce
7.75

CHOCOLATE DUO 

chocolate mousse, chocolate brownie  
and espuma of raspberries 

7.75

CHEESE PLATTER

three types of cheese, nut bread and apple syrup 
9.50

DESSERTS

STARS

BREAD & OLIVES 

with butter and pesto 
 

SWEET POTATO FRIES 

ROASTED SEASONAL VEGETABLES

POSTILLION SALAD 

with mixed vegetables

FRENCH FRIES

with mayonnaise and/or ketchup

3.60 PER ITEM

SIDE DISHES

SOUPS

 

TOMATO SOUP FROM DE 

VERSPILLINGSFABRIEK   

with meatballs, organic bread and garlic butter
5.75 

SOUP OF THE DAY  

with organic bread and butter
5.75 

MAIN DISHES

SEA BASS FILLET   

fried on the skin, antibiose  and green asparagus  
20.00

SALMON FILLET

combination of green and white asparagus  
with a Hollandaise sauce 

20.00

RIB-EYE STEAK 200 G

baked, with garlic butter
20.00

STEAK 200 G

baked ,with chimichurri
20.00

LAMB RIB 

grilled, with rosemary sauce      
20.00

FUNGHI RISOTTO

with pulled chicken and mature Beemster cheese
 18.00

VEGETARIAN  

VEGETABLE LASAGNE

with garlic sauce
 18.00 

SMOKED SALMON AND KING PRAWNS    

smoked salmon tartare with king prawns marinated in basil oil,
radish and a king prawn croquette

12.50

VITELLO TONNATO 

medium rare veal silverside, tuna cream,  
green asparagus and olives crunch

12.50

BEEF CARPACCIO 

mature Beemster cheese, cheese crisp, 
seed mix and mustard mayonnaise                        

12.50

VEGETABLE TARTLET OF CAULIFLOWER

with a light touch of curry, savoury  
crumble and saffron rouille

11.00

STARTERS

17:00 pm to 21:30 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. 

All main dishes are served excluding side dishes. 
Select your side dish from the list below. 

psst... vegetarian option  
also available

The dual-purpose cow is a sensible choice.  The meat comes from cows that have first produced milk before being selected as a supplier of delicious, tender, juicy meat.


