
STARTERS

POKÉ BOWL � 12.50
Sushi rice | mango | wakame | soybeans | avocado | carrot | seaweed chips | 
sesame-soy dressing
*sashimi salmon + 5.00 / marinated chicken + 3.50 / gamba’s + 5.00
  
SEASONAL SALAD � 12.50
Pumpkin | yellow carrots | yellow raisins | beans | flat-leaf parsley | herb dressing
*sashimi salmon + 5.00 / marinated chicken + 3.50 / gamba’s + 5.00  

BURRATA � 14.50
Burrata | peach | Serrano ham | arugula | tomato | basil | aceto syrup

Specials

SMOKED SALMON � 15.50
Spring onion | radish | sesame-soy 
dressing | Japanese mayonnaise 

CARPACCIO � 14.50
Parmesan cheese | chives | pan 
fried bacon | pine nuts | truffle 
mayonnaise 

VITELLO TONNATO � 15.50  
roasted veal | tuna mayonnaise | 
capers | arugula  

CAESAR SALAD � 12.50  
Romaine lettuce | Caesar dressing | 
Parmesan cheese | cherry tomato | 
red onion | croutons | egg
*sashimi salmon + 5.00 / marinated 
chicken + 3.50 / gamba’s + 5.00
 
GOAT CHEESE SALAD � 14.50  
Baby leaf | sweet and sour 
cucumber | cherry tomatoes |  
blueberries | pear | candied 
walnuts | honey-herb dressing  

HAM & MELON � 14.50  
Serrano ham | melon |  
pomegranate | pine nuts  

IBERICO � 19.50  
Iberico | prawn | aioli | antiboise | 
Parmesan cheese

FISH PLATTER � 19.50
Salmon | crab | prawns | potato | 
chives | curry dressing

COBB SALAD � 14.50
Little gem lettuce | tomato | 
avocado | red onion | egg | bacon | 
ranch dressing
*sashimi salmon + 5.00 / marinated 
chicken + 3.50 / gamba’s + 5.00

TUNA � 17.50
Seared tuna | citrus mayonnaise |  
seaweed crisps | sesame seeds | 
wasabi crumbs

TOMATO SOUP � 6.50  
according to our trusted recipe

BISQUE � 8.50
Fresh lobster bisque

All our dishes could contain ingredients that are not specifically described. 
Do you have an allergy? Let us know!

 	 These dishes are vegetarian. 
	 These dishes are vegan.

Tip!

DESSERTS
HEISSE LIEBE � 8.50
Vanilla ice cream | raspberry sauce | whipped cream 

COUPE DAME BLANCHE � 8.50
Vanilla ice cream | white chocolate | chocolate sauce | crumble | whipped cream

BANANA SPLIT � 8.50
Caramel ice cream | banana ice cream | banana | caramel | caramel sauce | 
whipped cream 

FUDGE BROWNIE � 9.50
Chocolate brownie | nut spread | caramel sea salt sauce | Oreo 

STEWED PEAR SORBET � 8.50
Stewed pear | cinnamon ice cream | stewed pear ice cream | whipped cream 

TASTING PLATE FROM SUE ROTTERDAM also nice with coffee � 11.50
Chocolate pistachio | syrup waffle | lavender lemon | flower bite 

CLASSIC TIRAMISU � 9.50
Ladyfingers | espresso | cocoa | mascarpone | Kahlúa

CHEESE PLATTER � 11.50
Apple and pear compote | kletzenbread | grapes

DUBAI CHOCOLATE DESSERT � 8.50
Chocolate | pistachio | kataifi | white chocolate ganache | chocolate ice cream 

ESPRESSO MARTINI � 12.50

SMALL DESSERTS
SUNDAE OF YOUR CHOICE  � 6.50  
Speculoos & amaretti | tiramisu & chocolate | Amarena cherry

MILKSHAKE FLAVOUR OF YOUR CHOICE  � 6.00  
Strawberry | vanilla | banana | cappuccino  

CRÈME BRÛLÉE � 6.00  

CARAMEL CHOCOLATE CRUNCH � 6.50

EGGNOG WITH VANILLA ICE CREAM & WHIPPED CREAM  � 6.50



	 These dishes are vegetarian. 
	 These dishes are vegan.

All our dishes could contain ingredients that are not specifically described. 
Do you have an allergy? Let us know!

Share your visit

 @hotelridderkerk #hotelridderkerk       vandervalkhotelridderkerk

When preparing and serving your lunch/dinner, we strive to provide you with the best possible experience. However, 
if anything doesn’t go as expected, we kindly ask you to let us know during your visit. That way, we can respond 
immediately and resolve it for you. Unfortunately, we cannot address any complaints afterwards. We are always ready 
to make your stay as pleasant as possible.

Tip!

Tip!

FISH
SALMON � 26.50  
Salmon | vegetables | potato garnish | Hollandaise sauce
 

PAD THAI WITH PRAWNS � 24.50
Noodles | prawn | garlic | spring onion | cashew nuts | bean sprouts |  
red chilli | lime

SOLE � 27.50
Sole | crayfish tails | braised leek | vegetable crisps | mashed potatoes | beurre 
blanc | salmon roe 

HALIBUT � 28.50
Halibut | polenta | tray bake | mushrooms | red wine jus

HADDOCK � 24.50
Haddock | ratatouille | tomato tapenade | Roseval potatoes 

SOLE  � 26.50  
2 pieces sole | carrots | potato garnish | parsley | butter | lemon

VEGAN / VEGETARIAN
SPAGHETTI BOLOGNESE  � 18.50
Spaghetti | vegan minced meat | tomato sauce | fresh vegetables

RIGATONI CACIO E PEPE � 18.50
Rigatoni | creamy cheese sauce | Parmesan cheese | parsley
*marinated chicken + 3.50 / gamba’s + 5.00

VEGETABLE TAGINE � 19.50
Couscous | sweet potato | tray bake | chickpeas | raisins | coriander | olives 

RISOTTO � 18.50
Risotto | pear | gorgonzola | walnut

‘NO CHICKEN’ SATÉ  � 21.50  
Plant-based chicken | satay sauce | nasi | sweet and sour cucumber | cassava 
crackers | crispy onions

MEAT
TOURNEDOS � 31.50
Vegetables | potato garnish

TOURNEDOS SPECIAL � 34.50
Onion | bacon | mushroom

ORIENTAL CHICKEN SATAY � 22.50
Satay sauce | nasi | sweet and sour cucumber | prawn crackers | crispy onions

PORK TENDERLOIN � 23.50
Vegetables | potato garnish 

PORK TENDERLOIN SPECIAL � 26.50
Onion | bacon | mushrooms

CHICKEN CORDON BLEU � 23.50
Vegetables | potato garnish

PORK SCHNITZEL � 22.50
Vegetables | potato garnish 

PORK SCHNITZEL SPECIAL � 25.50
Onion | bacon | mushrooms 

BEEF RIBEYE 350 GRAMS � 34.50
Beef ribeye | roasted cauliflower | fried onion | fresh baby potatoes | 
cowboy butter

PLUMA IBERICO � 24.50
Iberico shoulder | Roseval potatoes | green asparagus | mango-habanero salsa 
   
ANGUS SHORT RIB � 32.50
Angus short rib | mashed potatoes | mushrooms | red wine jus

ORDER WITH� 3.00
Mushroom cream sauce | pepper sauce | béarnaise sauce | 
stroganoff sauce | satay sauce

We serve fries with all our main dishes. On request, we serve applesauce and 
seasonal vegetables

Tip!


