
 
 

Hattem menu 
 

 
 
 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

All dishes can also be ordered separately 
 

2  C O U R S E S  €  4 6 . 5 0  starter and main course (wine pairing € 19.50) 

 

3  C O U R S E S  €  5 6 . 5 0  with sweet dessert (wine pairing € 25.50) 

 

4  C O U R S E S  €  6 6 . 5 0  with 1st intermediate course (wine pairing € 32.50) 

 

5  C O U R S E S  €  7 6 . 5 0  with also 2nd intermediate course (wine pairing € 38.50) 

 
Cheese instead of sweet dessert + € 6.50 

 

 
 

  
Food allergy? Different types of allergens can be present in our products. 

Do you have a question about the composition of a product, just ask, we are happy to help you.   

   

S TA R T E R  

 

 

 

 

1 S T  I N T E R M E D I AT E  

 

 

 

 

2 N D  I N T E R M E D I AT E  

 

 

 

 

M A I N  C O U R S E  

 
 

D E S S E R T   

Marinated Kingfish with gazpacho, cherry tomato, sweet and 

sour cucumber, and chive oil 

Marinierter Königsmakrele mit Gazpacho, Kirschtomaten, süß-

sauren Gurken und Schnittlauchöl 

 

Pan-fried sea bream fillet, lukewarm crab cocktail, lukewarm 

cocktail sauce, roasted sugar lettuce, and radish 

Gebratenes Doradefilet, lauwarmer Krabbencocktail, lauwarme 

Cocktailsauce, gerösteter Zuckerkopfsalat und Radieschen 

 

Iberico fillet and stew with PX vinaigrette, couscous, apricot 
chutney, and kohlrabi 
Ibericofilet und -gulasch mit PX-Vinaigrette, Couscous, 
Aprikosenchutney und Kohlrabi 
 

Guinea fowl fillet, croquette of the leg, creamy tarragon 
sauce, sweet potato gratin, green asparagus, and pan-fried 
foie gras 
Perlhuhnfilet, Kroketten vom Schenkel, cremige 
Estragonsauce, Süßkartoffelgratin, grüner Spargel und 
gebratene Gänseleber 
 

Peche Melba with raspberries, almonds, and  
vanilla ice cream 
Pêche Melba mit Himbeeren, Mandeln und Vanilleeis 
 

 

 



 

Oysters & bites (to share)  

 
 
 
 

 
 

 

 
 

 

 

 

 

Starters 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

V E G E T A R I A N  S U S H I   
€  1 5 . 5 0  

 
 

K I N G  F I S H  
€  1 9 . 5 0  

 
 

M A R B R É   
€  2 6 . 5 0  

 
 

T R O U T  T O M P O U C E  
€  1 9 , 5 0  

 
 

F O I E  G R A S   
€  2 4 . 5 0  

 
 

W A T E R M E L O N  /  F E T A  
€  1 5 , 5 0  /  €  1 9 . 5 0  

 
 
 

B E E F  T A T A K I   
€  1 9 . 5 0  

 
 

S A S H I M I  
 €  2 1 , 5 0  ( L A R G E  2 5 , 5 0  € )  

 
 

S T E A K  T A R T A A R   
€  2 1 , 5 0  ( L A R G E  €  2 8 , 5 0 )  

Supplement sweetbreads or curls of 
goose liver € 9.50 

 

Vegetarian sushi with sweet and sour vegetables, soy pearls, misu 
mayonnaise, edamame, mango, and mango sorbet Vegetarisches Sushi mit 
süß-saurem Gemüse, Sojaperlen, Misu-Mayo, Edamame, Mangosorbet 
 

Marinated Kingfish with gazpacho, cherry tomato, sweet and sour cucumber, and 

chive oil - Marinierter Königsmakrele mit Gazpacho, Kirschtomaten, süß-sauren 

Gurken und Schnittlauchöl 
 
Marbré of veal tongue and brisket with crispy fried sweetbreads, cauliflower 
and sherry vinaigrette - Marbré von Kalbszunge und Kalbsbrust mit knusprig 
Kalbsbries, Blumenkohl und Sherry-Vinaigrette 
 

Smoked trout tompouce, fresh yogurt cream, chive oil, egg crumble, trout roe, 

and radish - Geräucherte Forellen-Tompouce mit frischer Joghurtcreme, 

Schnittlauchöl, Eierstreuseln, Forellenkaviar und Rettich 
 
Four preparations of goose liver with terrine, baked, crème brulee and curl, 
carrot cake and PX sherry - Vier Zubereitungen von Gänseleber mit Terrine, 
gebacken, Crème Brûlée und Curl und PX-Sherry 
 
Watermelon cooked in beetroot with feta cheese, walnuts, and basil yogurt 
ice cream - In Roter Bete gegarte Wassermelone mit Feta, Walnüssen und 
Basilikum-Joghurteis 
Vegetarian / With pan-fried langoustine or Limburg Cave Ham  
 
Beef tataki with roasted beef tenderloin, sesame seeds, misu mayo, crispy 
vegetables, and mushrooms- Rinder-Tataki mit gebratenem Rinderfilet, 
Sesamsamen, Misu-Mayonnaise, knusprigem Gemüse und Pilze 
 
Tuna fillet with soy pearls, edamame beans, wakame, sweet and sour radish, 
mango and mango sorbet – Dünn geschnittenes Thunfischfilet mit Sojaperlen, 
Edamame-Bohnen, Wakame, süß-saurem Rettich, Mango und Mangosorbet 
 
Limousin steak tartare, baked quail's egg, mustard seed and cornichon jelly 
and shaved truffle 
Steak-Tartar, gebratenes Wachtelei, Senfkorngelee und Cornichons und 
gehobelter Trüffel 

 

I R I S H  M Ó R  O Y S T E R S   

E A C H  4 , 5 0  Half a dozen 24,50 

 Dozen 49,00 
 

 

O Y S T E R  R O C K E F E L L E R   

E A C H  6 , 0 0  Half a dozen 29,50   

Dozen 59,00 

Raw oysters served with lemon and vinaigrette of red wine 

vinegar, pepper and shallot 

Rohe Austern serviert mit Zitrone und Vinaigrette aus 

Rotweinessig, Pfeffer und Schalotte 

 

Gratinated with Hollandaise and braised spinach 

Überbacken mit Hollandaise und geschmortem Spinat 

 

 



 

Soups 
 

 

 

 

 

 

 

 

 

Main 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

G R E E N  P E A  S O U P   

1 2 , 5 0  /  S M A L L  8 , 5 0  

 

B I S Q U E  D E L U X E   

2 4 , 5 0  /  S M A L L  1 8 , 5 0  

 

 

B E E F  B R O T H   

1 4 , 5 0  /  S M A L L  9 , 5 0  

Vegetarian / or with ham / or with Dutch shrimps 
Summer soup of peas and mint with crème fraîche and cress 
Sommersuppe mit Erbsen und Minze, Crème fraîche und Kresse 

 
Bisque de Homard filled with fried scallops, king prawns, Dutch shrimps, 
crayfish and herbs  - Bisque de Homard, cremige Hummersuppe reich 
gefüllt mit gebratenen Jakobsmuscheln, Riesengarnelen, holländischen 
Garnelen, Krebsen und Kräutern 

 
Clear beef broth, herb pancake, rilette and a touch of Madeira 
Klare Rinderbrühe, Kräuter-Crêpe, Rillette und ein Hauch Madeira 

 

 

 G R E E N  A S PA R A G U S  /  G O R G O N Z O L A  
€  2 4 . 5 0  

 
 
 

C AT C H  O F  T H E  D AY   
€  3 7 , 5 0  

 
 

S E A  B R E A M   
€  3 6 . 5 0  ( A S  I N T E R M E D I AT E  €  2 2 . 5 0 )  

 
 

S O L E  A  L A  M E U N I E R E   
€  5 4 . 5 0  

 
W H O L E  L O B S T E R   

€  5 4 . 5 0  
 
 

T O U R N E D O S   
€  3 9 . 5 0  

 
T O U R N E D O S  R O S S I N I   

€  4 9 . 5 0  

 
S W E E T B R E A D   

€  3 9 . 5 0  ( A S  I N T E R M E D I AT E  €  2 4 . 5 0 )  
 
 

V E A L  /  S W E E T B R E A D  
€  3 9 . 5 0  

 
 

I B E R I C O   
€  3 6 , 5 0  ( A S  I N T E R M E D I AT E  €  2 2 . 5 0 )  

 
 
 
 
 

G U I N E A U  F O I L  /  F O I E  G R A S  €  3 6 . 5 0  
 
 

Grilled green asparagus, melted Gorgonzola, walnuts, artichoke cream, Aceto 
Balsamico, and watercress sauce - Gegrillter grüner Spargel, Gorgonzola, 
Walnüsse, Artischockencreme, Aceto Balsamico und Brunnenkressesauce 
 
Catch of the day with pommes dauphine with mackerel and lemon, bouilla baisse jus, 
and tarragon oil -  Fang des Tages mit Kartoffelgratin, Makrele und Zitrone, 
Bouillabaisse-Jus und Estragonöl 
 

Pan-fried sea bream fillet, lukewarm crab cocktail, lukewarm cocktail sauce, roasted 

sugar lettuce, and radish - Doradefilet, lauwarmer Krabbencocktail, lauwarme 

Cocktailsauce, gerösteter Zuckerkopfsalat und Radieschen 
 
Whole sole fried in butter, served with lemon, fried potatoes, gravy and fresh salad - 
Ganze Seezunge in Butter gebraten, mit Zitrone, Bratkartoffeln, Bratensoße und Salat 
 
Whole Canadian lobster with shellfish risotto, fried scallops, shellfish and creamy 
lobster sauce  - Ganzer Hummer mit Krustentierrisotto, Jakobsmuscheln, Schalentieren 
und cremiger Hummersauce 
 
Rosé roasted Limousin tenderloin with seasonal vegetables and Madeira sauce 
Limousin-Rinderfilet mit saisonalem Gemüse und Madeirasauce 
 
“Limousin” tenderloin with fried foie gras, shaved truffle and Madeira sauce 
„Limousin“-Filet mit gebratener Gänseleber, gehobeltem Trüffel und Madeira-Sauce 
 
Crispy fried veal sweetbreads, fried veal sukade, potato mousseline, mushrooms and 
truffle sauce  - Knusprig gebratenes Kalbsbries, Kalbssukade, Kartoffelmousseline, 
Champignons und Trüffelsauce 
 
Rosé-roasted veal tenderloin with crispy sweetbreads, gratin, and green asparagus and 
Bearnaise sauce  - Rosé-gebratenes Kalbsfilet mit Knusprige Kalbsbries, Gratin, grüner 
Spargel und Béarnaise-Sauce 
 

Iberico fillet and stew with PX vinaigrette, couscous, apricot chutney, and kohlrabi 
- Ibericofilet und -gulasch mit PX-Vinaigrette, Couscous, Aprikosenchutney und 
Kohlrabi 
 

Guinea fowl fillet, croquette of the leg, creamy tarragon sauce, sweet potato 
gratin, green asparagus, and pan-fried foie gras 
Perlhuhnfilet, Kroketten vom Schenkel, cremige Estragonsauce, 
Süßkartoffelgratin, grüner Spargel und gebratene Gänseleber 
 



 

Soups 
 

 

 

 

 

 

 

 

 

 

 

Sandwiches  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

G R E E N  P E A  S O U P   

€  1 2 . 5 0  /  S M A L L  €  8 . 5 0   

 

 

P O M O D O R I   

€  1 2 . 5 0  /  S M A L L  €  8 . 5 0   

 

 

B I S Q U E   

€  1 6 . 5 0  /  S M A L L  €  1 2 . 5 0  

 

 

B E E F  B R O T H   

€  1 4 . 5 0  /  S M A L L  €  9 . 5 0  

 

Vegetarian / or with ham / or with Dutch shrimps  -  

Summer soup of peas and mint with crème fraîche and cress 

Sommersuppe mit Erbsen und Minze, Crème fraîche und Kresse 

 

 (also vegetarian possible) 

Homemade spicy tomato soup with basil oil and meatballs 

Hausgemachte würzige Tomatensuppe mit Basilikumöl und Fleischbällchen 

 

B I S Q U E  €  1 6 . 5 0  /  S M A L L  €  1 2 . 5 0  

Bisque de Homard, creamy lobster soup with crayfish and herbs 

Bisque de Homard, cremige Hummersuppe mit Krebsen und Kräutern 

 

B E E F  B R O T H  €  1 4 . 5 0  /  S M A L L  €  9 . 5 0  

Clear beef broth, herb pancake, rilette and a touch of Madeira 

Klare Rinderbrühe, Kräuter-Crêpe, Rillette und ein Hauch Madeira 

 

E G G  F L O R E N T I N E   

€  1 2 . 5 0  ( V E G E TA R I A N )  

 

E G G  B E N E D I C T   

€  1 5 . 5 0  

 

E G G  R O YA L E   

€  1 8 . 5 0  

 

T U N A   

€  1 6 . 5 0  

 

S A L M O N   

€  1 8 . 5 0  

 

V I T E L L O   

€  1 7 . 5 0  

 

C L U B   

€  1 6 . 5 0  

 

 

PA N  F R I E D  E G G S   

€  1 4 . 5 0  

 

S A N D W I C H  C A R PA C C I O   

€  1 7 . 5 0  ( W I T H  L I V E R  €  2 4 , 5 0 )  

 

Poached egg on brioche bread with spinach and Hollandaise 

Pochiertes Ei auf Briochebrot mit Spinat und Hollandaise 

 

Poached egg on brioche bread with roasted Livar bacon and Hollandaise 

Pochiertes Ei auf Briochebrot mit gerösteter Livar-Speck und Hollandaise 

 

Poached egg on brioche bread with smoked salmon and Hollandaise 

Pochiertes Ei auf Briochebrot mit Räucherlachs und Hollandaise 

 

Tuna salad with capers, olives, arugula and candied red onion 

Thunfischsalat mit Kapern, Oliven, Rucola und kandierten roten Zwiebeln 

 

Open sandwich with smoked salmon, egg salad, onions and capers 

Open Sandwich mit geräuchertem Lachs, Eiersalat, Zwiebeln und Kapern 

 

Thinly sliced veal sirloin with tuna cream, capers and arugula 

Dünn geschnittenes Kalbslende mit Thunfischcreme, Kapern und Rucola 

 

With fried egg, smoked chicken, fried bacon and cocktail mayonnaise 

Mit Spiegelei, geräuchertem Hähnchen, gebratenem Speck und 

Cocktailmayonnaise 

 

Three pan fried eggs with smoked and fried Livar bacon with a dash of truffle oil 

Drei Spiegeleier mit geräuchertem und gebratenem Livar-Speck mit Trüffelöl 

 

Sandwich with beef carpaccio, truffle cream and planed goose liver 

Sandwich mit Carpaccio, Trüffelcreme und geplante Gänseleber 

 



 

Carpaccio 
 

 

 

 

Meal Salads  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Noodles  

 

 

 

 

 

 

 

C A R PA C C I O   

€ 19.50 / with sliced liver € 27,50 /  

(small € 14,50 / with liver € 21.50) 

 

 

Carpaccio of beef tenderloin with rocket, Parmesan cheese, croutons 

and truffle dressing  - Carpaccio vom Rind Filet mit Rucola, 

Parmesankäse, Croutons und Trüffeldressing 

 

 

G O AT  C H E E S E   
€  1 8 . 5 0  ( V E G E TA R I A N )  

 
C H I C K E N  F I L L E T   

€  2 0 . 5 0  
 
 

S C A M P I   
€  2 3 . 5 0  

 
B E E F  P O U L E T   

€  2 7 . 5 0  
 
 

S H R I M P  C R O Q U E T T E S   
€  2 0 . 5 0  

 
 

D E L U X E   
€  2 9 . 5 0  

 
 

F R U I T  D E  M E R   
€  3 8 . 5 0  

 
 

S U P E R  L U X U R Y  R I C H E   
€  4 7 . 5 0  

 

Salad with goat cheese, honey dressing, roquette, pear and pecan nuts 
Salat mit Ziegenkäse, Honigdressing, Roquette, Birne und Pekannüssen 
 
Oriental grilled chicken fillet on crispy salad with bean sprouts and cashew nuts 
Orientalisches gegrilltes Hähnchenfilet auf knusprigem Salat mit Sojasprossen 
und Cashewnüssen 
 
Fried scampi with stir-fried bean sprouts and dressing of soy and ginger 
Gebratene Scampi mit angebratenen Sojasprossen und Soja-Ingwer-Dressing 
 
Fried steak tenderloin with mozzarella, tomato and homemade pesto and 
cherry Aceto  - Gebratenes Steakfilet mit Mozzarella, Tomaten und 
hausgemachtem Pesto und Kirschaceto 
 
Two shrimp croquettes, shrimp cocktail, cocktail mayonnaise and fried parsley 
Zwei Garnelenkroketten, Garnelen Salat, Cocktailmayonnaise und gebratene 
Petersilie 
 
Richly filled salad with goose liver, thinly sliced Geulhemmer ham, fried prawns 
and truffle cream 
Kräftige Salat mit Gänseleber, Schinken, gebratene Garnelen und Trüffelcreme 
 
Fried scallops, fried scampi, Dutch shrimps, lukewarm lobster, crispy salad and 
cocktail cream. - Gebratene Jakobsmuscheln, gebratene Scampi, Holländische 
Garnelen, Hummer und Cocktailcreme 
 
Riche salad with crispy sweetbreads, scallops, foie gras, Limburg ham, lukewarm 
lobster and truffle cream. - Salat mit knusprigem Kalbsbries, Jakobsmuscheln, 
Gänseleber, Schinken, Hummer und Trüffelcreme 

 

V E G E TA R I A N   
€  1 7 . 5 0  

 
 

W I T H  C H I C K E N   
€  2 0 . 5 0  

 
 

W I T H  S C A M P I   
€  2 3 . 5 0  

 
W I T H  B E E F   

€  2 7 . 5 0  

 

Noodles with oriental stir-fried vegetables, cashew and crispy bean 
sprouts  - Nudeln mit orientalischem Pfannengemüse, cashew und 
knusprigen Sojasprossen 
 
Oriental grilled chicken fillet with stir-fried vegetables and bean 
sprouts. - Gegrilltes orientalisches Hähnchenfilet mit gebratenem 
Gemüse und Sojasprossen 
 
Spicy fried scampi with crispy vegetables and soy dressing 
Scharf gebratene Scampi mit knusprigem Gemüse und Soja Dressing 
 
Fried steak tenderloin with noodles and stir-fried seasonal vegetables 
Gebratene Rinderfilet mit Nudeln und gebratenem Gemüse der 
Saison 

 



 

Apple  
 

 

 

Dessert 

 

 

 

 

 

 

 
 

 

Cheese à la carte 
Choose your 5 cheeses € 18.50 / supplement € 6.50 with menu 

 
 

 

 
 

 

 

A P P L E P I E   

5 , 5 0   
Warm apple pie, vanilla ice and whipped cream 

Warmer Apfelkuchen mit Vanilleeis und Sahne 

S A B AY O N  
€  1 1 . 5 0  

SWEET WINE: € 8.95 

 
 

D A M E  B L A N C H E   
€  1 1 . 5 0  

SWEET WINE: € 8.95 
 

S T R W A B E R R I E S  
€  1 1 . 5 0  

SWEET WINE: € 8.95 
 

A L M O N D  P I E   
€  1 4 . 5 0  

 
SWEET WINE: € 8.95 

 
C H E E S E  A  L A  C A R T E   

€  1 8 . 5 0  /  A L L  1 0  C H E E S E S  €  2 9 . 5 0  
 
 

P O R T  W I N E  

 

Marinated red summer fruit with Bellini Sabayon and refreshing raspberry 
sorbet - Marinierte rote Sommerfrüchte mit Bellini-Sabayon und 
erfrischendem Himbeersorbet 
Brighela Moscato d’Asti, Bosio, Italië, Piëmonte 

 
Vanilla ice cream with whipped cream and hot chocolate sauce 
Vanilleeis mit Schlagsahne und heißer Schokoladensauce 
Barbadillo Pedro Ximenez, Jerez-Xérès-Sherry, Spanje  
 
Peche Melba with raspberries, almonds, and  
vanilla ice cream - Pêche Melba mit Himbeeren, Mandeln und Vanilleeis 
Grains De Joie Dom. De Joy, Petit Mensang, Frankrijk 
 
Almond pie with blue stilton cheese, pear sorbet, baked pear and port syrup 
Blätterteig mit Mandeln und blauem Stilton, Birnensorbet, gebackene Birne und 
Portweinsirup 
Pineau De Charentes, Bouju, Ugni Blanc en Colombard, F  
 
Tasting of five cheeses from the Keesheukske, with Limburg apple syrup, nut 
bread and compote  - Verkostung von fünf Käsesorte, mit Limburger Apfelsirup, 
Nussbrot und Kompott 
 
Croft Reserve Tawny € 8.50  
Tawny 10y € 9.50 / 20y € 14.50 / 30y € 24.50 / 40y € 39.50 
 

 

EGGEMOA C AND IDUM   
Italië / Trentino – Alto Adige 

 
 
 

ROBIOLA DI  
ROCCAVERANO DOP  

Italië / Piemonte 

 
SISSI   

Italië / Trentino – Alto Adige 
 
 

STEINER  
Italië / Trentino – Alto Adige 

 
OCCELL I  FRU TATO  

Italië / Piemonte – Valsacotto 
 

 

 
 

1. Candidum is made from raw cow's milk on a small farm (South Tyrol) with 15 Swiss 
Brown cows. A small, soft cheese with a somewhat thicker white mold rind and an 
intriguing palette of flavors. 
 
2. Roccaverano DOP is produced from raw goat's milk by farmer Stutz.  
A delicious goat cheese with flavorful notes of nuts, herbs, and almonds. 
 
 
3. Sissi is an Italian red-rind cheese made from raw goat's milk from South Tyrol (Trentino-
Alto Adige). This soft 'tometta' is aged for approximately 45 days, resulting in a full, 
intense flavor. 
 
4. Steiner is a delicious cheese made from raw cow's milk from cows in Valle Aurina in 
Trentino (South Tyrol). It has been aged for at least 5 weeks and is a washed-rind cheese 
with its characteristic orange-like color. A true mountain cheese. 
 
2. From the renowned cheesemaker Beppino Occelli, a sheep's cheese ripened in the 
mountains of Valsacotto, subsequently refined with raisins, fortified wine, dark chocolate, 
and cocoa. The result is a dairy product that is elegant in appearance, delicate in taste, 
and refined to the point that it combines the flavors of Piedmont with the power of 

https://storms.nl/wijnstreek/jerez-xeres-sherry


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

After diner drinks 
 

 

 

 

 

 

 

 

 

 

A F F O G AT O  7 , 5 0  /  9 , 5 0  M E T  L I K E U R  
Vanille roomijs, pistache kruim, overgoten met 
espresso eventueel met een shotje Baileys,  
Tia Maria of Licor 43 
 
E S P R E S S O  M A R T I N I  1 2 , 5 0  
Espresso, Vodka, Kahlua en een vleugje Licor 43 
 
W H I T E  R U S S I A N  1 2 , 5 0  
Kahlua, Vodka, een scheut slagroom en 
koffieboontjes 
 
H AT T E M  H A Z E L N U T  H E A V E N  1 2 , 5 0  
Cocktail van Frangelico, Baileys, Tia Maria en 
geslagen room 

 

N E G R O N I  1 2 , 5 0  
Cocktail van Gin, Campari en Martini Rosso 
 
P I M M ’ S  1 2 , 5 0  
Cocktail met Pimm’s (op basis van Gin) met  
Ginger-Ale, munt, citroen, sinaasappel en 
komkommer 
 
S C R O P P I N O  1 2 , 5 0  
Sorbet cocktail met Prosecco, wodka en  
sorbet van limoen 

 
P O R T T O N I C  9 , 5 0  

White port, tonic, lemon and mint 

 

TORTA DEL CASAR  
Spanje / Extremadura 

 
 

OCCELL I  FRU TATO  
Italië / Piemonte – Valsacotto 

 
 

 
 

OCCELL I  CO N TARTU FO  
Italië / Piemonte – Valsacotto 

 
 
 

BOER NOORDAM KAAS 
VAN DE BOERDERIJ   

Nederland / Hellouw (West 
Betuwe) 

 
 

FIOR D’ARANCIO  
Italië / Veneto-Oderzo 

 
 

 
 

KORNBLUME BLAU B IO   
Denemarken / Noord Jutland 

 

 
 

5. A unique cheese made from raw sheep's milk with a runny texture. An intense milky 
and spicy flavor makes this cheese so unique. The cheese is named after the town of 
Casar de Caceres, the original place where this cheese was made.  
 
6. From the renowned cheesemaker Beppino Occelli, a sheep's cheese ripened in the 
mountains of Valsacotto, subsequently refined with raisins, fortified wine, dark chocolate, 
and cocoa. The result is a dairy product that is elegant in appearance, delicate in taste, 
and refined to the point that it combines the flavors of Piedmont with the power of 
Mediterranean flavors. 
 
7. Exclusive recipe by Beppino Occelli: This ‘Langa’ Cheese with black truffle from 
Beppino Occelli is a dairy delicacy that combines the art of cheesemaking with the 
refined taste of truffles. This cheese made from pasteurized cow's milk and truffle 
provides a unique sensory experience. 
 
8. This cheese made from pasteurized cow's milk from the Noordam Family farm in 
Hellouw was named the best cheese in the Netherlands at the Cum Laude cheese 
competitions in late March 2026. There were nearly 500 entries, so this cheese is a top 
contender, ranging from extra mature to aged. 
 
9. Fior d’Arancio by Moro Formaggio is a fresh, aromatic Italian cheese where 
craftsmanship and refinement come together. The cheese is made from pasteurized 
cow's milk and enriched with orange peel, resulting in a bright citrus aroma and a sunny 
character. The texture is soft and supple, with a creamy bite that contrasts beautifully 
with the fresh touch of citrus. In the taste, milky softness and the light bitterness of 
orange come together elegantly. 
 
10. Made from pasteurized organic cow's milk from Thise, this blue-veined cheese from 
Denmark, with its pleasantly light piquant flavor and ultimately creamy texture, is a 
delight to eat. 
 
 

 



 

Drinks 
 

W H I S K Y  
Johnnie Walker Red Label  €    6,50 
Johnnie Walker Black Label €    9,00 
Jack Daniels   €    8,50 
Glenfiddich 12   €    9,50 
Glenkinchie 12   €  10,50 
Glenm. The Quinta Ruban 12 €  14,50 
Glenmorangie Nector  D’or €  14,50 
Glenmorangie The Lasanta €  14,50 
Highland Park 12   €  11,50 
The Balvenie 12   €  14,50 
Laphroaig 10   €  11,50 
Lagavulin 16   €  19,50 
Glenrothes Select Reserve 12 y €  12,50 
The Glenlivet Founder's Reserve  €  12,50 
Monkey Shoulder  €  11,00 
Bushmills Black Bush  €    8,50 
Four Roses   €    6,50 
Jameson   €    6,50 
Ardbeg 10 years   €  13,50 
Whistle Pig 10   €  15,00 
Whistle Pig 12   €  19,50 
Whistle Pig 15   €  35,00 

C O G N A C  
Hennessy Very Special  €     9,50 
Hennessy XO   €   34,50 
Hennessy Paradis   €   85,00 
Hennessy Paradis Imperial € 250,00 
Asbach Uralt 3   €     6,50 
 
C A LVA D O S  
Chateau de Breuil VSOP  €    9,50 
Chateau de Breuil 8 ans  €  13,50 
Chateau de Breuil 20 ans  €  19,50 
 
A R M A G N A C  
Bas Armagnac Vaghi VSOP  €     8,50 
Bas Armagnac Vaghi 10 ans €   13,50 
 
R U M  
Dujardin Vieux   €    4,50 
Zacapa 23   €  14,50 
Zacapa XO   €  29,50 
Bacardi Carta Blanca  €    5,50 
Bacardi Carta Oro  €    6,50 
Havana Club 3 Años  €    7,50 
Havana Club 7 Años  €    8,50 
Havana Club Sel. de Maestros €  15,00 

G R A P PA  
Lorenzo Barrique         €    9,50 
Lorenzo Barbaresco                 €    9,50 
Lorenzo Recioto   €    9,50 
Lorenzo Brunello   €  14,50 
Lorenzo Amarone  €  14,00 
Lorenzo Barolo   €  14,00 
Gaja Rossj-Bass   €  15,00 
 
L I Q U O R  
Licor 43, Kahlua, Cointreau  €    6,50 
Sambuca Lorenzo Inga  €    6,50 
Limoncello Lorenzo Inga  €    5,50 
Cioccolo Lorenzo Inga  €    6,00 
Amaretto Lorenzo Inga  €    6,50 
Drambuie, Baileys, Frangelico €    6,50 
Dom Benedictine, Tia Maria €    6,50 
Southern Comfort  €    6,50 
Safari, Malibu, Galliano  €    6,00 
Grand Marnier   €    6,50 
 
G I N  
Hendrick’s Gin   €    9,50 
Bombay Sapphire  €    6,50 
Copperhead   €  12,00 
Bobby’s Schiedam Dry  €    9,50 
Monkey 47   €  10,50 
Gin Mare   €    9,50 
1689 Dutch Dry Gin  €    9,50 
1689 Queen Mary Pink Gin €    9,50 
 
V O D K A  
Ketel One   €    6,00 
Belvedere   €    9,50 
Tito’s handmade Vodka  €    9,50 
 
J E N E V E R S  
Corenwijn Bols   €    5,00 
Corenwijn Bols 2   €    6,50 
Corenwijn Bols 6    €    7,50 
Korenwijn Zuidam 1  €    6,50 
Kornewijn Founders Reserve €  50,00 
Ketel one Jenever  €    5,00 
Oude Jenever Zuidam 5  €    7,50 
Zeer oude graan Jenever  €    6,50 
Els    €    5,00 
Jägermeister   €    5,00 

 

 


