
Vegetarian                                Vegan                            Lactose freeGluten free

SECOND COURSE

STARTERS

Bread board 
with spreads

Burrata
with crispy broad beans, pumpkin
seed oil, basil cream, and roasted
green tomatoes

Smoked ribeye carpaccio
miso, roasted onion crumble and a
fresh salad

Celeriac carpaccio
with black garlic,
smoked paprika, and buckwheat

Salmon rillettes 
with sweet and sour vegetables and
saffron cream

6,50

12,50

14,50

11,50

14,50

MAINCOURSES

Scallop
baked with parsnip cream and bacon
crumble

Pumpkin soup 
with foam of 5 spices

14,50

9,50

Grilled beef bavette 
with béarnaise sauce

Black angus burger
served the classic way with french fries
Available in vegan

Eggplant ‘steak’
hummus, crunchy grains, and
sprouts

Risotto
mushrooms and truffle

Sea bream fillet
fried with antiboise and sweet potato
cream

26,50

21,50

21,50

22,50

26,50

Caesar salad
croutons, egg, Parmesan cheese 
and caesar dressing

Chicken
Gamba

19,50

+3,50

+3,50

All main courses are served with matching
garnish

SIDE DISHES

Groene salade

Frites met mayonaise
Parmezaanse kaas

4,50

4,50
+1,50SEASONAL MENU

In addition to our menu, we also serve a
changing course menu. This menu is entirely
seasonal. Our staff are happy to tell you more!

Do you have an allergy? Ask our staff about the options.



BAR-BRASSERIE DE BUITENPLAATS OPENING HOURS

SUMMER
WEDNESDAY TO SUNDAY FROM 10:00 AM

WINTER
WEDNESDAY AND THURSDAY FROM 3:30 PM

FRIDAY TO SUNDAY FROM 10:00 AM

WWW.BERGSEBOSSEN.NL
HTTPS://WWW.INSTAGRAM.COM/BUITENPLAATSDEBERGSEBOSSEN/


