
Drents “nagelhout” 13,00
special Dutch dried beef with homemade plum compote 

Pickled salmon 12,50
with wasabi mayonnaise and puffed rice

Mushrooms ‘Dordogne’ 9,50
with garlic sauce  (V)

Green salad 10,00
with stewed pears and blue wolf cheese (V)

Carpaccio 14,00
with truffle mayonnaise, parmesan and pine nuts 

Bread basket 7,50
with spreads

 

oups 
Bound corn soup 6,50 (V)

Mushroom creme soup 6,50 (V)

Beef broth 6,50

Do you have an Allergy? Ask for our allergen menu.
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ain courses

Haddock 29,50

with shellfish sauce 

Grilled tuna steak 30,00

with lemongrass sauce

Pork tenderloin 24,50

with stroganoff sauce

Beef goulash 25,00
with rice

Talens schnitzel 23,50

with fried onion and mushrooms

Duo of duck and kangaroo steak 33,00

with red port gravy

Green pasta 18,50

with sauce of green vegetables and Parmesan (V)

Stir-fried vegetables 18,50

with rice and terryjaki sauce (V)

M

All main courses are served with hot vegetables, salad and matching potato garnish

Hunnebed Highway menu
a 3-course surprise dinner for 42,50 (from 2 persons) 



esserts

Special coffee’s

Dame Blanche 7,50
vanilla ice cream with warm chocolate sauce

Lemon bavarois 10,00
with limoncello chrunch and chocolate ice cream

Home-made warm cinnamon roll 8,00
with vanilla ice cream and caramel sauce

Panna cotta 7,50
with pinacolada and pineapple chutney

Pumpkin creme brulee 8,50
with cappuccino ice cream

D

Irish Coffee 8,50
with Irish whisky

French Coffee 8,50
with french cognac 

Marnissimo Coffee 8,50
with Grand Manier

Spanish Coffee 8,50
with Tia Maria

Mediterranean Coffee 8,50
with Likeur 43

One note per table
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