BUITENPLAATS
DE BERGSE BOSSEN

STARTERS

PIZZA

Bread S? 6,50
with herb butter and aioli

Crostini ( 3 pieces) 7,50
burrata mousse with honey

tomato and garlic

Parma ham and aioli (vegetarian possible)

wine suggestion: White - Pinot grigio | Red - Montepulciano

Beef Carpaccio 15,50
seeds, parmesan and truffle mayonnaise

wine suggestion: Rosé - Pom Pom

Smoked salmon 15,50
Sweet sour onion, capers, rocket, mustard-
lemon vinaigrette

wine suggestion: White - Chardonnay

Pomodori soup 3? 850
tomato, mascarpone, oregano and basil

served with bread
wine suggestion: White - Sauvignon Blanc

Charcuterie board 12,00
Different kinds of meat, cheese, olives, dips and
bread

Margherita Nﬁ 12,50
tomato, oregano, basil and mozzarella
wine suggestion: Red - Merlot

Tre Carne 16,00
salami, Italian ham, pancetta, tomato and

mozzarella
wine suggestion: Red - Rioja

Quatro Formaggi S? 16,00

fontina, reggiano, taleggio and mozzarella
wine suggestion: Red - Montepulciano

Tazmanian Salmon 16,00
salmon, Tasmanian pepper, olives,

spinach, rocket, tomato and mozzarella
wine suggestion: White - Chardonnay

Gluten free pizzas are available

MAIN COURSES AFTER 17.00

Beef fillet ‘De Noordman’ 28,50
grilled veggies, pepper sauce and french fries

wine suggestion: Red - Rioja

SALADS
Vis au Vin ‘Catch of the day’ 2650
Fish in saffran sauce, veggies and '
Q) french fries
Mus.hroom salad S? . 18’50 wine suggestion: White - Chardonnay
marinated mushroom, Greek white feta,
spinach and roasted tomato (vegan) L.
. . Haloumi with tabouleh™/” 25,50
wine suggestion: Red - Merlot . . .
fried haloumi, veggies and tabouleh
Fennel salad Q? 18,50 wine suggestion: White - Sauvignon Blanc
walnuts, little gem and smoked mozzarella
wine suggestion: Rosé - Pom Pom Ravioli Qp
S e . . 21
Shrimp salad 1850 Ravioli filled with ricotta and spinach, =0
capers, pepper, yuzu pearls and cucumber truffle cream sauce, grilled veggies
wine suggestion: White - Gruner Veltliner WinellggestiopiRecid oo
Salads are served with bread
SIDES
BERGSE BOSSEN BURGERS
French fries Parmesan B? 400
Parmesan and green herb mayonnaise
BBB-Burger 21,50 .
Black Angus burger with lettuce, tomato, pickle Sweet potato fries Bﬁ 450

bacon, cheese, BBQ-sauce and french fries

Vegan-Burger S? 21,50
coleslaw, rocket, tomato, vegan-cheese
truffle sauce and french fries

G? Vegetarian

Gluten free

with yuzu mayonnaise

Side salad ® v/ 5,00

seeds, cucumber, cabbage and tomato

Do you have an allergy? Ask our staff for the possibilities



BUITENPLAATS
DE BERGSE BOSSEN

LUNCHBREAK 12.00 - 14.30 KINDERMENU

Tomato soup S? 5,50
Sourdough bread burrata @? 15,00 the Italian way
avocado spread and pomegranate seeds

French fries with Dutch snacks 6,00
Sourdough bread with carpaccio 16,50 mini snacks
truffle mayonnaise, seeds, rocket, pesto

Dutch pancake Gq@ 800
Sourdough bread smoked salmon 15,00 with sugar and sirop '
cream cheese and poached egg

Tosti cheese/ham 6,00

Healthy Tosti S? 9,00
Greek white feta, spinach and grilled
veggies (vegan)

with ketchup

Fresh fruitsalad 550
Tosti Italia 900 fresly cut seasonal fruit
prosciutto, salami, pesto and mozzarella L.
Kids ice cream v.a. 1,50
Kroketten from Bourgondiér 13,00
sourdough bread and mustard
DESSERTS
BITES
Tiramisu 650
. . homemade tiramisu '
Bitterballen 6 pieces 7,50
Lemon sorbet ice 6,50
o : 7.50 : . '
Mix fried snacks 6 pieces with fresh fruit
Cheese sticks 6 pieces 7,50
Cheesecake 6.50
Shrimps in a sweet sauce 7,50 with strawberry gel and ice cream '
Charcuterie board 12,00
Different kinds of meat, cheese, olives, dips and
S DESSERT COCKTAILS
Scroppino 11,50
GREEN KEY lemon sorbet, vodka and cava
Espresso Martini 11,50
We work with the most fresh and local products possible. kahlua, vodka and espresso
With this we garantee seasonal products that taste
delicious and we take care of our planet and each other. Baileys Ice cream strawberry
11,50

ice cream with strawberry Baileys and
whipped cream

BAR-BRASSERIE DE BUITENPLAATS

OTPCRITIE] MEVTE 250 IE D E 0 A e s The team created this menu with a lot of love and

Wed-Sat | 10.00 - 23.00 attention. Please come inside and enjoy your time at Bar-

i i |
Sun [10.00 - 22.00 Eﬂﬂlssguu | Brasserie de Buitenplaats!
kitchen | 12.00 - 21.00

Gluten free Q?Vegetarian



