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STARTERS

/N

MAIN COURSES

Bread board \/ 6,50
chipotle aioli | tomato-olive tapenade

Beef tataki 14,50

seared beef loin | sesame dressing |
green herb crumble

Tuna carpaccio 14,50

wakame | wasabi | lime | gluten free possible

Scallop 15,50

fried scallop | avocado cream | puffed
wild rice

Watermelon \/ 12,50

marinated watermelon | feta | mint
dressing

Papadum goat cheese\/ 12,50

cream of goat cheese | pecan |
marinated veggies | balsamic

Gazpacho 9,50

cold served soup | tomato | bell
pepper | cucumber

Coconut curry soup 2l

roasted coconut | chili pepper

Ribeye 26,50

grilled ribeye steak | red smokey
chimichurri butter

Black angus burger 22,50
the classic way with french fries
vegan and gluten free possible

Satay Ayam 21,50

chicken thighs | peanut sauce | atjar
ketimoen

Sea bass fillet 24,50

fried | salsa verde

Salmon fillet 24,50

Asian style marinated | noodles |
paksoy

Vegetable curry 21,50

yellow rice | coconut cream

Canneloni \/ 22,50
ricotta | spinach | tomato sauce

All main courses are served with matching
garnish

SALADS

Beef tataki 21,50

seared beef loin | sesame dressing |
sweet-sour veggies

Nicoise 21,50

tuna | olives | green beans | egg |
vinaigrette

Goat cheese \/ 1950

cream of goat cheese | pecan |
marinated veggies | balsamic

SIDES
Green salad M 4,50
French fries with mayonnaise\/ 4,50
e Parmesan cheese +1,50

SEASONAL 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.

Gluten free

\, Vegetarian

@ Vegan Lactose free



BUITENPLAATS
DE BERGSE BOSSEN

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
(O HTTPS://WWW.INSTAGRAM.COM/BUITENPLAATSDEBERGSEBOSSEN/
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	STARTERS
	MAIN COURSES
	Ribeye grilled ribeye steak | red smokey chimichurri butter
	Bread board chipotle aioli | tomato-olive tapenade
	6,50
	26,50
	14,50
	Beef tataki seared beef loin | sesame dressing | green herb crumble
	Black angus burger the classic way with french fries vegan and gluten free possible
	22,50
	14,50
	Satay Ayam chicken thighs | peanut sauce | atjar ketimoen
	Tuna carpaccio wakame | wasabi | lime |
	21,50
	gluten free possible

	Scallop fried scallop | avocado cream | puffed wild rice
	Sea bass fillet fried | salsa verde
	15,50
	24,50
	Salmon fillet Asian style marinated | noodles | paksoy
	24,50
	12,50
	Watermelon marinated watermelon | feta | mint dressing
	Vegetable curry yellow rice | coconut cream
	21,50
	Papadum goat cheese cream of goat cheese | pecan | marinated veggies | balsamic
	12,50
	Canneloni ricotta | spinach | tomato sauce
	22,50
	Gazpacho cold served soup | tomato | bell pepper | cucumber
	All main courses are served with matching garnish
	9,50

	SIDES
	9,50
	Coconut curry soup roasted coconut | chili pepper
	Green salad
	4,50


	SALADS
	4,50
	French fries with  mayonnaise
	Parmesan cheese
	+1,50
	21,50
	Beef tataki seared beef loin | sesame dressing | sweet-sour veggies


	SEASONAL MENU
	Niçoise  tuna | olives | green beans | egg | vinaigrette
	21,50
	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!
	Goat cheese cream of goat cheese | pecan | marinated veggies | balsamic
	19,50
	Do you have an allergy? Ask our staff about the options.
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