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LUNCH MENU



ALLERGEN INFORMATION

Do you have an allergy?

Always inform your waiter so that our kitchen can take it into account.

* f,'{‘ VEGAN

VEGETARIAN VEGETARIAN VALK VEGAN
OPTION AVAILABLE CLASSIC

VEGAN*
VEGETARIAN
OPTION AVAILABLE
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ABOUT RESTAURANT TOOS

Welcome to Restaurant TOOS. My name is Tessa van
der Valk, 4th generation Van der Valk and grandchild
of Gerrit and Toos van der Valk. It is with great pride
that I'run Van der Valk Hotel Hoorn and together with
all our employees we make a difference every day.

Our a la carte restaurant, Restaurant TOOS, is named
after and inspired by my grandmother, Toos van der
Valk. The hospitality, the warm family feeling and
her love for gastronomy is something we would like

to convey to you. Getting together while enjoying delicious food and drinks in a warm
and homely atmosphere has always been important to us. These family values are at
the heart of her success and are still the foundation of our family business after 150
years.

Mrs Toos van der Valk, surrounded by a large, loving family and her 38 grandchildren
and 48 great-grandchildren hopes that the strong family ties and values of learning
from each other will continue through future generations. She hopes that these family
values, which are so important in the beautiful family business, will serve as the
foundation for success for years to come. She is also confident of that, because each
succeeding Van der Valk generation is instilled with our family values from an early age.

In addition, as a family, we believe it is important to do business locally. By sourcing
locally, we invest directly in the growth and well-being of our own community.
Moreover, this contributes to sustainability as products come from nearby.

Being local also gives us the opportunity to offer unique, artisanal products.

These local ingredients can therefore be found on our menu and in our dishes.

Handwritten by Mrs Toos van der Valk herself, the menu reflects her personal
preferences. The menu, under Toos Favorites, features her own wine (Toos Rosé) and
some of her favourite dishes. We wish you a nice get-together with delicious food and
drinks at Restaurant TOOS. Make it a nice warm memory.

With hospitable greetings,

Tessa van der Valk, General Manager

and all employees of Van der Valk Hotel Hoorn
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Goldengirl cocktail
Glamour in a flute. A fresh and light bubble. This glitter cocktail should not be
missed on a night out. The goldengirl cocktail is therefore also a favourite with
Grandma Toos as an aperitif with friends and family 10.°

Toos Rosé
Indulge your senses with TOOS Rosé, an enchanting wine from the popular wine
region, the Provence. The best rosé wines, including TOOS, come from Provence.
This special Rosé is made with fresh grapes picked at night and pressed
immediately. This creates a fresh and fruity taste 6.°

Stwite&

Prawn cocktail
Fresh Norwegian prawns with a touch of avocado, a hint of lemon,
cocktail sauce and parsley toppedwith a soft quail egg and
slightly salty herring caviar 15

8 Toos suggestion Cecilia Beretta | Pinot Grigio | Italy + 7.5

Ma’m CQUNSe

Tournedos Rossini
Beef tenderloin with duck liver, sweet gravy with a hint of Madeira wine, truffle,
crisp green asparagus, fresh-sweet vine tomatoes, potato 49
® Toos suggestion Sonsierra | Rioja + Tempranillo | Spain + 8

Questions about allergens? If so, please contact one of our colleagues!
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Toos Favourite Dessert
A favourite dessert of Toos with as basis delicious chocolate, sweet caramel sauce,
a soft custard and buttery mascarpone combined with a coffee with Amaretto.
All of Mrs Toos’ favourite ingredients incorporated into a delicious dessert 9.°

§ Toos suggestion Barros | Ruby Port | Portugal + 5.5

Toos High Tea
Come along for our delicious Toos High Tea and enjoy delicious savoury and sweet
snacks. Toast new memories together with a glass of bubbles and indulge
in a tiered tray full of goodies. Adults 29.° p.p. and children 14.” p.p.

Questions about allergens? If so, please contact one of our colleagues!
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SOUPS

f " veoan* @ Tomato soup
Fresh tomato soup with spicy meatballs, cream and a crunchy foccacia crouton
with creamy herb cheese 7.

Gratinated onion soup
Smoked onion soup with crispy gruyere toast 8.°

vesan*  Thai pumpkin soup
Lightly spicy Thai pumpkin soup with chorizo sausage and a steamed bun 8.°

TOASTIES

Choice of white miller's bread or multigrain bread
©" Toastie
Crispy country bread with young medium-aged cheese and ham 9.

©" Toastie mozzarella
Crispy country bread with spicy tomato tapenade, soft mozzarella and salami 9.°

Pulled chicken toastie

Crispy country bread with melted cheddar, sweet barbecue sauce and
crispy spring onion 9.

Questions about allergens? If so, please contact one of our colleagues!
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SANDWICHES

Choice of white miller's bread or multigrain bread

Van der Valk croquettes (2)
Fresh country bread with 2 meat croquettes or veggie croquettes served with spicy
mustard and a fresh salad 12.°

Van der Valk prawn croquettes
Fresh country bread with 2 prawn croquettes, spicy mustard and a fresh salad 12.°

Club sandwich chicken
Crispy toasted bread with chicken breast, crispy bacon, homemade egg salad, fresh
tomatoes, cucumber and lettuce 14.”

Club sandwich salmon
Crispy toasted bread with slices of salmon, soft cream cheese, fried egg,
fresh tomato, lettuce, cucumber, red onion and dill mayonnaise 16.°

©@" 12 o'clock special
A bit of everything; a carpaccio sandwich, croquette sandwich and
fresh tomato soup 16.
OR
A bit of everything; a cheese sandwich, croquette sandwich (Veggie/Shrimp)
and fresh tomato soup 16.®

f " Beef carpaccio
Fresh country bread with tender meat from Brazilian grain-fed beef, combined with
tangy Grana Padano cheese, spicy rocket, crunchy pine nuts, fresh-sweet tomatoes
and a mild truffle mayonnaise 16

Questions about allergens? If so, please contact one of our colleagues!
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SPECIALS

Brie de Meaux
A crispy Italian roll with brie, sautéed forest mushrooms and
a fresh-sweet onion compote 15.°

veean Hotdog deluxe
A deluxe hot dog sandwich with sauerkraut, fried onion, onion rings,
spicy mustard and mayonnaise 16

Extra old Beemster
Fresh country bread with crumbling old Beemster cheese, sweet apple syrup,
crunchy pecans and rocket 14.°

Chicken breast wrap
With crispy bacon, a boiled egg, soft avocado spread, spicy sriracha mayonnaise
and crunchy vegetable chips 14.7

Reuben sandwich
Fresh country bread with corned beef, young medium-aged Beemster cheese,
sauerkraut and lightly spiced Thousand Island dressing 15.°

Mackerel salad

Two slices of farmhouse bread with soft mackerel, boiled egg and
red onion topped with chives 14.

Questions about allergens? If so, please contact one of our colleagues!
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EGGS

Choice of white miller's bread or multigrain bread

Fried eggs with carpaccio
Three fried eggs on country bread with soft carpaccio, tangy Grana Padano cheese,
crunchy pine nuts, rocket and a soft truffle mayonnaise 18.

©@" Fried eggs with topping
Three fried eggs on country bread with choice of: cheese, ham, bacon or roast beef 13.°

©@"Ham omelette
Three eggs on country bread with ham and young medium-aged cheese 13.”

Smoked salmon omelette
Three eggs on country bread with ham and crispy spring onion 14.”

©@” Country omelette
Three eggs on country bread with crispy bacon, potato and fresh 14.7

©" Poached egg | brioche | avocado smash
A poached egg on sweet brioche bread with an avocado 16.°
(+ 6 smoked salmon)

SALADS

©" Goat cheese salad
A mixed salad with soft goat cheese, crispy bacon, roasted sweet potatoes, fresh-sweet
apples, onions, sweet and sour tomatoes and a honey mustard dressing 17.

Mixed salad
A salad mix with fresh-sweet pear, roasted hazelnuts, tangy blue cheese,
bundle mushrooms, fresh cherry tomatoes, figs and a sweet and
sour balsamic dressing 18.°

Carpaccio salad

A mixed salad with spicy Grana Padano cheese, salty olives, red onion, crunchy pine
nuts and a sweet and sour balsamic dressing 19.

Questions about allergens? If so, please contact one of our colleagues!
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HOT DISHES

Served with fries and a side salad

VAN DER VALK SCHNITZELS

{ " Natural f Hoorn { Tex Mex
With lemon 22.° With fried mushroomes, With melted
onion and bacon 24.° cheddar, guacamole

and tomato salsa 24.°

Saté of chicken thighs
Chicken thighs with sweet and sour atjar relish, fries, prawn crackers,
peanut sauce and crispy fried onions 24.”

Black Angus burger
Black Angus beef burger with melted cheddar, crispy bacon, fried egg,
fresh-sweet tomatoes, pickle, an onion nest, mild truffle mayonnaise
and little gem salad 24.°

Sole
3 Tender North Sea sole sautéed in butter with ravigote sauce 29.”

f salmon
Norwegian salmon with a slightly spicy tapenade of hazelnut rocket,
roasted parsnip and a fondant potato 26.°

veean Vegan burger
A plant-based burger with vegan cheddar cheese, fresh tomatoes, avocado,

mixed lettuce, fried onion and a sweet barbecue sauce 24.”

veeaN Katsu bowl
Coconut rice with fresh cucumber, radishes and a slightly spicy hoisin sauce 23.°

Fillet steak
Brazilian fillet steak with a mixed salad, fresh country bread and gravy 27.°

Questions about allergens? If so, please contact one of our colleagues!
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DESSERTS

Van der Valk coupe
A delicious coupe with a combination of crunchy cookie dough ice cream, salted
caramel ice cream, Oreo ice cream and a tuft of whipped cream 10.°

vesan* Sorbet
A coupe with soft mango, raspberry and orange sorbet, fresh fruit and
whipped cream 9.2

veean Fresh fruit salad
A fruit bowl with sweet pieces of cantaloupe melon, fresh watermelon, sweet grapes
and pineapple pieces 10

f " Classic Dame Blanche
The Van der Valk Dame Blanche, the way you know it: three scoops of vanilla ice
cream, chocolate sauce and whipped cream 9.°

Dame Blanche 2.0
Soft vanilla parfait, sweet chocolate sauce and whipped cream. Handmade with the
finest ingredients, by our local master patissier from Enkhuizen 12.°

veean Creme br(ilée
Vanilla cream with a touch of Grand Marnier and soft tangerine sorbet 9.°

Carrot cake
Soft carrot cake with a sweet and sour vanilla créeme fraiche, sweet white chocolate
chips and cinnamon ice cream 10.°

Selection of cheeses

Atasty cheese board from Kaashuys Swaegh with sweet apple syrup,
crunchy walnuts and fig bread 15

Questions about allergens? If so, please contact one of our colleagues!
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ENJOY
TOOS ROSE;,
AT HOME TOO!

g |

Order via:
WWW.too0s.nu




