
D I N N E R
17 :00 -  21 :30

Pasta fregola 18.00   
pumpkin cubes, cream, orange, mature Beemster cheese  

and roasted hazelnuts 

Beef steak 20.00

red port sauce and parsnip cream  

         
Pork neck 20.00 
marinated bacon, spring onions, baked apple and apple syrup sauce          

          
Codfish  20.00   
antiboise and baby broccoli                  

Beefburger 20.00

smoky BBQ sauce, mature Beemster cheese, bacon,

tomato, onion rings and chips

Chicken Satay 20.00

satay sauce, serundeng, Indonsian pickled vegetables,  

deep-fried onions and chips

Coq au Vin 22.00   
red wine gravy and carrot 

Ice cream     2.00

per scoop 

Tiramisu cream   8.75

espresso, lady fingers   

Apple tarte tatin  8.75

pecan nuts and caramel ice cream 

Organic

If you have any allergies, please let us know.

Soup of the day 
bread and butter 

Celeriac-parsnip soup from 
“De Verspillingsfabriek”
bread and butter

 

Beef carpaccio
roasted hazelnuts

and mature 

Beemster cheese  

12.50

Roughly cut 
sourdough bread 
olive oil, sea salt and 

2 kinds of Groentegoed 

spread

7.50

Thin sliced roasted 
beetroot 
goat cheese cream, 

roasted quinoa and 

sweet-and-sour dressing

10.50

Tartare of smoked 
mackerel
yuzu mayonnaise, 

wakame salad and 

wasabi prawn crackers

12.50 

2 COURSES 23.95 3 COURSES 29.95

MAIN COURSES  SOUPS - 5.75  

DESSERT

All main dishes are balanced and served with well-suited garnishings on the plate. 

In order to prevent food waste, you may choose one or more side dishes as extra garnish
ing.

> Fresh chips with mayonnaise

> Roseval potatoes braised in olive 

 oil and rosemary

> Refreshing salad

> Seasonal vegetables

SIDE DISHES - 3.60

We choose to use as much 
   Dutch ingredients 
     as possible.

STARTERS  

Vegetarian

Chicory salat
jack fruit, avocado, 

radish, walnut, 

citrus dressing

12.50

MSC
Sustainable fishing

Our head chef composes an appealing menu each day, with as many regional and organic 
ingredients as possible. Our waiting staff will be happy to tell you all about today’s menu.

POSTILLION
HOTEL DEVENTER


