(ohef's!

FOOD & DRINKS

APPETIZERS

Bread V 7
Variation of bread | 3 changing dips

Local Chef's! Soup 9
Our Chef's! woud like to tell you which soup we
serve today

Butternut 9
Pumpkin | Crispy chorizo | Sour cream |
Gingerbread croutons

Duck Breast 15.5
Duck breast | Quinoa | Baby spinach | Orange
Beet Tortilla \/ 11.5

Beet wrap | Roasted pumpkin | Cream of beet |
Cream of pumpkin | Sweet and sour beetroot |
Hazelnut crumble

SALAD

Couscous 'V @ 16
Home-made falafel | Mesclun | Fetal Pickled
onions | Beech mushrooms | Pecans | Ginger
dressing

CHEF’S! AFTERPARTY

Tiramisu 9.5
Date | Mascarpone | Home-made Limoncello

Chef's! Coffee and Sweets 9
Coffee or tea with sweets

Chef’s! Dessert 10
Our Chefs! would like to tell you which dessert we serve
today

The Green
Key

ROOMSERVICE MENU

Please note that there is a roomservice fee of €7,50.

THE REAL MAINS

Royal Chef's! Burger 20.5
100% Beef | Potato bun | Cheddar | Tomato |
Chef's! burger sauce | Wrapped bacon | Pickle | Fries

Fish & Chips 225
White fish | Green salad | Sweet and sour cucumber |
Rémoulade | Fries

Chef’s! Fried Chicken 22.5
Crispy chicken | Ranch dressing | Coleslaw | Fries
Shortrib 23.5

Slowcooked shortrib | Naanta | Alabama white sauce |
Ginger salad | Fries

Ravioli V #® 19.5
Truffle | Forest mushrooms | Marinated celeriac

Sticky Chicken 21.5
Udon noodles | Sesame | Haricots verts | Pickled
mushrooms | Kimchi | Teriyaki sauce

Local Chef's! Meat Signature 32.5

We use the best cuts of meat for our Meat Signature Dish.
Our Chefs! Would like to tell you which piece of meat is on
the menu today. The Meat Signature is served with
matching garnishes

Dietary requirements or allergies? Please let us know!
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