STARTERS

SPAANSE PLANK v.a. 2 personen p.p. 12.50
IBERICO HAM | MANCHEGO | CHORIZO | AMANDELEN |
TOMATENSALSA | OLIJVEN | AIOLI | CROSTINI'S

BROOD MET KRUIDENBOTER EN AIOLI Z (ca. 2 personen) 7.50
GLUTENVRU (1 PERSOON) 4.50
OLIJVEN ad 6.00

COLD & HOT

CARAMELISED CAMEMBERT a 11.00

Little gem | romesco sauce | roasted almonds
BEER TIP: BROUWERIJ EGMOND - BLOND

CARPACCIO 13.50

Truffle mayo | sun-dried tomato | crispy Parmesan | arugula
BIER TIP: JOPEN - MOOIE NEL I.P.A.

PULLED SALMON 13.50

Warm smoked salmon | pickles | wasabi mayo | roasted pumpkin seeds
BEER TIP: BROUWERU ‘T J - UWIT

DUCK 13.50

Smoked duck breast slices | duck spring roll | quince compote | fig |

pumpkin pickles | forest fruit dressing
BEER TIP: LIEFMANS - ‘ON THE ROCKS’

SPICY PRAWNS 14.00

Asian style | peeled prawns | garlic | chilies | olive oil | lime leaf | bread
BEER TIP: BROUWERIJ EGMOND - TRIPEL

TASTING PLATTER ‘NATUURLUK’ p.p. 16.50

Selection of small starters (available after 17:00)
BEER TIP: NATUURLIJK - OM DE NOORD

SOUP

FISH SOUP 10:00
Richly filled*
BeER TIP: BROUWERIJ EGMOND - BLOND

ROASTED POMODORO SOUP a 8.50

Gremolata | créme fraiche
BEER TIP: BROUWERIJ EGMOND - DUBBEL

SALAD

FISH SALAD 'NATUURLUK’ 21.50
Warm smoked salmon | prawns | tuna | edamame beans | wakame |

roasted sesame-soy dressing
BEER TIP: GULPENER - WEIZEN

CHICKEN ‘CAESAR’ SALAD 21.50

Grilled chicken thighs | little gem | bacon | egg | Caesar dressing
BEER TIP: BROUWERIJ ‘T IJ - JWIT

RESTAURANT

NATUURLIJK

FISH

TUNA STEAK TERIYAKI 28.50
From the BBQ | stir-fried vegetables | wasabi mayo | wasabi prawn

crackers | fries
BEER TIP: MOERSLEUTEL - FRUIT BOMB (NEIPA)

SEABASS FILLET 26.50

Grilled skin-on | grilled vegetables | coarse pesto | fries
BEER TIP: GULPENER - WEIZEN

GRILLED ON
M EAT BIG GREEN EGG

RIB-EYE 350G 32.50

Roasted garlic butter | grilled vegetables | fries
BEER TIP: JOPEN - MOOIE NEL I.P.A.

CHICKEN SATAY (FARM CHICKEN THIGHS) 23.00

Pickled vegetables | cassava | satay sauce | coconut onions | fries
BEER TIP: GUINNESS (STOUT)

\( BUTCHERS CHOICE MARKET \\'
4 Varying meat dish off the menu PRICE ¢
BAVETTE STEAK 27.00

Chimichurri | grilled vegetables | fries
BEER TIP: NATUURLLK - OM DE NOORD

HIGHLANDER BURGER 21.00
Brioche bun | tomato salsa | crispy onion | sticky bacon strips | cheddar |

BBQ sauce | fries

BEER TIP: MOERSLEUTEL - CRANK THE JUICE HAZY |.P.A.

VEGAN

L )
BOER TED'S BURGERWW . 1&0
Gigabol | celeriac burger | truffle mayo | toma Isa | coleslaw | fries -
BEER TIP: GULPENER - WEIZEN
PUMPKIN CURRY ﬂg 25.00

Beluga lentils | rice | cashew nuts | papadum
BEER TIP: BROUWERLJ EGMOND - DUBBEL

PRAWN WOK 23.00
Peeled prawns | crunchy vegetables | noodles | sesame-soy sauce | cashews
BEER TIP: GULPENER - PILS

VEGAN WOK 77 23.00

‘NoChicken’ | crunchy vegetables | noodles | sesame-soy sauce | cashews
BEER TIP: GULPENER - PILS

(7 =VEGETARISCH  (7/(] = VEGAN

DESSERT

BROWNIE 10.00
Brownie | macaron | forest fruit sorbet
BEERTIP: MOERSLEUTEL - MOTOROLIE

TIRAMISU 10.00
Licor 43 | orange | mascarpone | orange sorbet
BEERTIP: BROUWERIJ EGMOND - BLOND

CHEFS DESSERT 10.00
A mix of the chef’s favorite dessert items
BEERTIP: JOPEN - MOOIE NEL I.P.A.

AFFOGATO 8.00
Salted caramel ice cream | espresso | almond cookie

CHOCOLATE GANACHE TART 6@ 4.50

TRUFFLES

Per piece: 1.75

4 pcs: 6.00
DESSERT WINES

MUSCAT BEAUMES DE VENISE 6.00

France | Muscat

RIETVALLEI 6.00
South-Africa | Red Muscadel

HEAVEN ON EARTH 6.00
South-Africa | Muscat

EXTRA

FRIES é 450
GREEN SALAD b 450
MAYONNAISE (ALLERGEN FREE) 1.00
KITCHEN OPEN TILL 9 P.M.
L/
ALLERGENEN

WIJ VERZOEKEN U OM EVENTUELE ALLERGIEEN TE ALLEN TIJDE AAN
ONZE MEDEWERKERS KENBAAR TE MAKEN, ZODAT ONZE CHEFS
MET ALLE ZORGVULDIGHEID UW MAALTIJD KUNNEN BEREIDEN EN
ZE WAAR NODIG SAMEN MET U HET JUISTE MENU KUNNEN
SAMENSTELLEN. DE MEDEWERKERS VAN RESTAURANT NATUURLIK
GAAN ZEER ZORGVULDIG OM MET VOEDSELALLERGIEEN EN -
INTOLERANTIE.

HELAAS IS KRUISBESMETTING IN ONZE KEUKEN NOOIT 100% UIT TE

SLUITEN.
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LUNCH [UNTILL5 P.M]

GLUTENFREE BREAD + € 1.00
CARPACCIO SANDWICH 13.50
Truffle mayo | Parmesan | sun-dried tomato | arugula
GRILLED CHICKEN 12.50
Bacon | honey mustard sauce | little gem | tomato salsa

W 12.50
CARAMELISED CAMEMBERT
Little gem | romesco sauce | roasted almonds
PULLED SALMON 12.50
Warm smoked salmon | pickles | wasabi mayo | roasted pumpkin seeds
HOTDOG 13.50
Brioche bun | Brandt & Levie sausage | fried onions | coleslaw | honey mustard
sauce | spring onion | fries
RENDANG FRIES “DIRTY FRIES” 16.00
Fresh fries | Indonesian beef stew | spring onion | chili
CROQUETTES 11.00
2 veal croquettes | bread | mustard
VEGAN CROQUETTES Wﬂ 11.50
2 Vegetable croquettes | bread | mustard
OPEN SANDWICH (UITSMUTER) HAM | CHEESE 12.50
FARMERS OMELETTE* 13.50
PANCAKES From: 11.00
Extras: ham | cheese | bacon | raisins | apple 2.00

RESTAURANT

NATUURLIJK

SPANISH PLATTER min. 2 people p-p. 12.50
IBERICO HAM | MANCHEGO | CHORIZO | ALMONDS | TOMATO
SALSA | OLIVES | AIOLI | CROSTINIS

BITTER GARNISH (16 PCS) 16.00
MIXED DEEP-FRIED SNACKS | MUSTARD | SWEET CHILI SAUCE

CHEESESTICKS 8 PCS a 9.50
SWEET CHILISAUS

BITTERBALLS 8 PCS 9.00
MUSTARD

MINI LOEMPIA'S 8 PCS Z 8.50

SESAM-SOJASAUS

RENDANG FRIES “DIRTY FRIES” 16.00
FRESH FRIES | INDONESIAN BEEF STEW | SPRING ONION | CHILI

NACHOSW 12.00
WARM TORTILLA CHIPS | ONION | CHEDDAR | TOMATO SALSA |
GUACAMOLE

BREAD WITH HERB BUTTER & AIOLI Z 7.50

GLUTENFREE (1 PERSOON) 4.50

OLIVES aa 6.00
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BREAKFAST  [SATERDAY Z SUNDAY UNTILL 12]

CROISSANT JAM 5.00

BREAKFAST (MIN. 2 PEOPLE) 15.00
Bread | croissant | boiled egg | ham | cheese | sweet toppings | yoghurt with fresh
fruit | orange juice

YOGHURT BOWL 9.50

Honey | chia seeds | fresh fruit | granola

DID YOU KNOW..........

-CAN WE ADAPTED TO ANY DIETARY REQUIREMENTS / ALLERGIES?

-WE HAVE A BABY CHANGING ROOM?

-WE CAN ALSO MAKE ALL OUR COFFEES WITH OAT MILK?

KITCHEN OPEN UNTILL 8 P.M.

ALLERGENS

WE KINDLY ASK YOU TO ALWAYS INFORM OUR STAFF OF ANY
ALLERGIES, SO THAT OUR CHEFS CAN PREPARE YOUR MEAL WITH
THE UTMOST CARE AND, IF NECESSARY, WORK WITH YOU TO
SELECT THE APPROPRIATE MENU.

THE STAFF AT RESTAURANT NATUURLIJK HANDLE FOOD ALLERGIES
AND INTOLERANCES WITH GREAT CARE.
UNFORTUNATELY,’?:'CROSS-CONTAMINATION IN OUR KITCHEN CAN
NEVER BE COMPLETELY RULED OUT.
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