Lunchmenu

Hoorn A7 sampling 15.00 p.p.
Tiered platter for 2 persons | sandwich-buns with carpaccio, tuna salad and
croquette | tomato soup

@ Hoorn A7 vegetarian sampling 15.00 p.p.
Tiered platter for 2 persons | sandwich-buns with avocado, eggsalad and
vegetarian croquette | tomato soup

Carpaccio sandwich 13.50
Pesto-mayonnaise | pine nuts | Parmesan

We serve ‘Menno Bread’ Choose either
S mo ked sa lm on 13 50 sourdough or multi-grain. Delicious, pure bread,
Cream Cheese | cucum ber | red on io n | aru gU la baked in state-of-the-art gas annular tube ovens

(convection oven) weighing 6,000 kilos each on a
composite stone floor. In the bakery, they add nothing

H other than sourdough (or yeast), salt and water.
Clu b san dWICh 1350 No bread improvers, no sugar, no fat,
Toasted bread | sliced turkey | bacon | omelet | no milk products, no E-numbers.

Purer bread cannot be found!

cucumber | tomato | avocado-mayonnaise | chips

Sandwich bun with pulled beef 12.50
Little gem | red onion | tomato | mustard-mayonnaise

% Avocado sandwich 11.50
Hummus | boiled egg | cucumber | tomato

Van der Valk croquettes 8.50

«  Meat croquettes

«  Vegetarian croquettes

Both are served with bread | coarse mustard | 2 croquettes

Housemade egg salad 7.50
Chives | capers | sundried tomatoes

Tuna salad 10.50
Cucumber | red onion | boiled egg | tomato
¢ vegetarian low in gluten vegan
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Served with a small bread roll

o Gerrit’s favourite tomato soup 7.50
Housemade tomato soup | basil (@ possible)

Tom kha kai 8.50
Chicken | lemon grass ( () mogelijk)

Corn soup 7.50
Bacon | spring onion (% mogelijk)

Choice of bread: white, sourdough or multi-grain
Croque monsieur Ham | cheese | béchamel sauce 9.50
Grilled salami sandwich Salami | cheese | red pepper 7.50

Kids grilled sandwich Ham | cheese 5.50

Salad carpaccio 13.50 small | 16.00 large
Balsamic | pine nuts | caramelized onion | Parmesan | mixed lettuces | croutons
with duck liver, add 1 euro (& possible)

Caesar salad 14.50 small | 17.00 large
Chicken breast or prawns | soft boiled egg | red onion | bacon | cherry tomatoes |
Parmesan | Caesar dressing | croutons ( @ possible)

Goat cheese salad 14.50 small | 17.00 large
Bacon | strawberries | mint | mixed lettuces | pine nuts | croutons |
balsamic dressing (% and possible)

Beef tenderloin salad 15.00 small | 17.50 large
Romaine lettuce | mushrooms | sweet pepper| onion | bean sprouts |
sweet & sour cucumber | cashews | sesame dressing (@ possible)

¢ vegetarian low in gluten vegan
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On 2 slices of bread (choice of white or “Menno Bread” sourdough or multi-grain).

Omelet 9.25

Up to 4 ingredients per omelet, then 1,50 per extra ingredient.
Choice of:

+ Ham|bacon | cheese

«  Mushrooms | spinach | sweet pepper | onion

+  Smoked salmon (+ 2 euro)

Fried eggs Hoorn A7 9.50
Chicken breast | avocado spread | spinach

Fried eggs 9.00
Ham | cheese | sliced roasted beef

Gerrit’s favourite beef tenderloin 26.50
Seasonal vegetables | pepper sauce | salad | fries

Lemon soles 22.50
Pan-fried in herb butter | lemon-mayonnaise ( @ possible)

Satay

Chicken thigh 19,50

Pork tenderloin 21,50

Peanut sauce | crispy onions | shrimp cracker | oriental coleslaw | fries

Wagyu burger 19.50
Brioche bun | Alkmaar Blue cheese | red onion compote |
truffle-mayonnaise | fries

Vegan cheeseburger 17.50
180 grams plant-based burger | vegan cheddar |
smokey BBQ-sauce | little gem | tomato | fried onions

¢ vegetarian low in gluten vegan
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Dame blanche 6,50
Vanilla ice cream | chocolate sauce | whipped cream (@ possible)

Van der Valk sorbet 7,50
Fresh fruit | 3 sorbet ice cream flavours (@ possible)

Sundae Hoorn A7 9,00
Cookie dough ice cream | Oreo ice cream | salted caramel ice cream

whipped cream

Cheesecake salted caramel 8,50
Vanilla ice cream

Fresh fruit salad 6,50

Sweet sampling 12,50
Chef’s choice of various desserts

Warm brownie 9,00
Oreo ice cream | white chocolate mousse

Lick-o-licious 8,50
Licorice ice cream | anise crumble | licorice allsorts

Baba mangue 9,50
Passionfruit-mango mousse | fried banana

Cheese platter 10,50
Aged Beemster | Alkmaar Blue | goat brie |
nut bread | honey | apple syrup

¢ vegetarian low in gluten vegan



