MENUSUGGESTIONS VINEUM per 2025-09-23

For groups of more than 6 people, we ask that you inform us of their menu choice(s) to us at least 48 hours in
advance.
Between 7 and 19 people? You are free to choose from the menu suggestions below.
20 persons or more? In that case, we ask you to make one joint choice per course for the entire party, based
on Menu A, B or C (or a menu of six, seven or eight courses).
Naturally, we take food allergies and intolerances into account.

BITES (Additional to be added to menus below)

Scallop ceviche with Gohan Desuyo, olive oil and lime juice 1/116.50
Pata Negra ham (Paleta Bellota Carrasco) 50 grams 1/115.95
Secreto 07 dry aged cured beef meat (Rubia Gallega) 50 grams 1/117.95
Chicken & vegetables gyoza with dumpling sauce & sambal (six) 1/112,95

Menu A (3-Courses choice menu, Michelin Bib Gourmand) ) 47,50

Grilled weever fillet with a reduction of

smoked eel & beetroot, cockle cream, Hoeksche quinoa and black kale
or

Confit de canard & swede cannelloni with wild mushroom cream,
crispy mustard and honey-glazed cooked duck breast ham

® %

Wolffish fillet lacquered with Hoisin, sushirice,

lotus root, crispy enoki mushrooms and soy foam

or

Coq au vin blanc made with “Gildehoen” chicken fillet
served with walnut polenta, courgette, mature goat's cheese and gravy
(supplement: pan-fried duck liver 10,00)

® %

Pumpkin cheesecake with mascarpone mousse,
orange, spiced shortbread biscuit and pumpkin spice latte ice cream

or

Various European cheeses with condiments

|Plcase inform us of any dietary requirements or allergies before orderingi
SIDE per 2-4 persons 5,00

\‘7 . ) _
' Homemade potato fries with mayonnaise




Menu B (4-Courses choice menu) 59,95
Grilled weever fillet with a reduction of
smoked eel & beetroot, cockle cream, Hoeksche quinoa and black kale
or
Confit de canard & swede cannelloni with wild mushroom cream,
crispy mustard and honey-glazed cooked duck breast ham

* %%

\" Tagliatelle with fresh truffle, cream, rocket cress & Parmesan cheese © 2014
or
Slow-cooked pork belly, sweet potato creme,
pancetta & caper crumble and sage dressing

* %%

Wolffish fillet lacquered with Hoisin, sushirice,
lotus root, crispy enoki mushrooms and foamy soy sauce
or
Coq au vin blanc made with “Gildehoen” chicken fillet
served with walnut polenta, zucchini, mature goat's cheese and gravy
(supplement: pan-fried duck liver 10,00)

* %%

Pumpkin cheesecake with mascarpone mousse,
orange, spiced shortbread biscuit and pumpkin spice latte ice cream
or

Various European cheeses with condiments

Menu C (5-Courses choice menu) 75,00

Grilled weever fillet with a reduction of

smoked eel & beetroot, cockle cream, Hoeksche quinoa and black kale
or

Confit de canard & swede cannelloni with wild mushroom cream,
crispy mustard and honey-glazed cooked duck breast ham

* %

Fried scallops with congee, egg yolk cream, spring onion and X.O. sauce
or

Slow-cooked pork belly, sweet potato,

pancetta & caper crumble and sage dressing

* k%

' . .
\’ Tagllatelle with fresh truffle, cream, rocket cress & Parmesan cheese © 2014

* %

Wolffish fillet lacquered with Hoisin, sushi rice,

lotus root, crispy enoki mushrooms and foamy soy sauce
or

Coq au vin blanc made with ‘Gildehoen” chicken fillet

served with walnut polenta, zucchini, mature goat's cheese and gravy
(supplement: pan-fried duck liver 10,00)

* %

Pumpkin cheesecake with mascarpone mousse,

orange, spiced shortbread biscuit and pumpkin spice latte ice cream
or

Various European cheeses with condiments

Menu 6-Courses 89,95 | Menu 7-Courses 105,00 | Menu 8-Courses 119,95
Chef's favourites of the season

|Plcase inform us of any dietary requirements or allergies before orderingi
SIDE per 2-4 persons 5,00

\‘f . ) _
' Homemade potato fries with mayonnaise




