
Hotel Restaurant Nederheide 

Dinner 
 

Dinner can be ordered starting from 17.00 o’clock (5 pm). 

Our kitchen closes at 20.30 o’clock (8.30 pm). 

 

 

 

Do you have any dietary restrictions or allergies? Please let us know! 
 

 These dishes are vegetarian     Contains gluten     Contains lactose 
                        or can be made vegetarian 

                                                Contains nuts          Contains shellfish 

 

 

Care for a snack with your drinks? These can be ordered until 22.00 o’clock (10 pm). 

You can find these on our lunch and drinks menu. 

 

 

 

 

On the following pages you can make a choice between our Pruuverij-menu or our a la carte menu. 

We suggest picking the same menu per table. 

  



Hotel Restaurant Nederheide 

 

Pruuverij menu 
 

With the pruuverij menu you can choose from a 5-course or a 7-course menu. 

Let yourself be surprised by our chefs as they prepare an array of small dishes for you. 

 

The 5-course pruuverij menu consists of  

a starter, a soup, an entree, a main course and a dessert.  

€49,50 

 

The 7-course pruuverij menu consists of  

two starters, a soup, an entree, two main courses and a dessert.  

€58,50 

 

In addition to these dishes, you will be provided with bread and spreads with the starters.  

The last main course is served with fries with mayonnaise. 

For dessert you can choose between a sweet dessert or a cheese platter (+€1,50) 

 

The dishes are never known in advance. 

We try to take diets and allergies into account where possible. 

  



Hotel Restaurant Nederheide 

A la carte 
Starters 

 

Pata negra (60 grams) 

8 

 

Carpaccio  

Tenderloin | truffle cream | pine nuts | Parmesan cheese | arugula 

14.5 

 

Marinated pork belly  

Tender pork belly | smoked potato salad  | piccalilli | celeriac 

14.5 

 

Kingfish  

Yuzu gel |radish | chives cream | buttermilk sauce |  

smoked eel | wasabi crumble 

17 

 

Pumpkin   

Merengue | shiitake | goat cheese | almond 

13.5 

 

Cod rouleau  

citrus | tomato | tarragon | shallot 

13.5 
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Soup 
 

Tomato Soup  

Pomodori soup | fresh cream | basil oil 

6.5 

 

Soup of the season  

Ask your host about the soup of the season 

6.5 

 

Small soup  

4.5 

 

Serving of bread  

Bread roll with sundries tomatoes | 2 types of butter 

5.5 
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Main courses 
Our main courses are served with fries and salad 

 

Tournedos (200 grams) 

The most tender part of the beef tenderloin 

Sauce suggestion: Pepper sauce, smoked shallot gravy, chimichurri 

39 

 

Beef clod (200 grams) 

A tender part of the shoulder (chuck) 

Sauce suggestion: Pepper sauce, smoked shallot gravy, chimichurri 

31.5 

 

Rack of lamb (200 grams) 

Lamb fillet with ribs attached 

Sauce suggestion: Honey-thyme sauce 

42.5 

 

Stuffed guinea fowl (200 grams) 

Lean fillet with the wing bone of the fowl  

stuffed with a farce of porcini mushrooms 

Sauce suggestion: Honey-thyme sauce, smoked shallot gravy 

28 

 

Presa Iberico (200 grams) 

Meat from the characteristic black Iberian pig with a higher fat percentage 

Sauce suggestion: chimichurri,  smoked shallot gravy  

33 

 

Grilled tuna steak (200 grams) 

Sauce suggestion: chimichurri,  antiboise 

33 
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Catch of the day 

Ask your host about the catch of the day 

Day price 

 

Chicken satay (250 grams)  

Satay sauce | kewpie mayonnaise | fried onions | sesame 

24 

 

Winter burger (200 grams)  

Sauer kraut | musterd | smoked sausage | caramelized onion 

24 

 

Vegetarian boeuf bourguignon  

Soy-based stew served in a farmer's bun 

21.5 

 

Mushroom risotto      

Risotto | mushrooms | Parmesan cheese | Pine nuts 

22.5 

 

 
Sauces 

Chimichurri  

 

Honey-Thyme  

 

Satay sauce  

 

pepper sauce  

 

smoked shallot gravy  

 

Antiboise  
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Side dishes 
 

Extra fries  

5 

 

Extra salad  

4 

 

Grilled vegetables  

6.5 

 

Roseval potatoes  

7.5 
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Salads 

Served with bread and herb butter 

 

 

Salad goat cheese  

Lettuce | goat cheese of the Meibloem in Oploo | beetroot | walnuts | dressing 

16.5 

 

Salad pulled pork  

Lettuce | coleslaw | pulled pork | BBQ-sauce 

16.5 

 

Salad with fresh Tuna  

Lettuce | Soy sesame | wakame | pistachio | wasabi 

17.5 

 

 Oriental Salad  

Mushrooms | chicken thigh | bacon | cashew nuts | oriental dressing 

16.5 
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Desserts 
 

Dame Blanche       

Three scoops of vanilla ice cream | 

warm chocolate sauce | whipped cream 

11 

 

Coupe Nuts      

Two scoops of hazelnut ice cream | one scoop of vanilla ice cream |  

Mixed nuts | caramel sauce 

11 

 

Surprise dessert  

Allow yourself to be surprised by our chefs with a wonderful seasonal dessert 

12.5 

 

Coffee dessert  

A variety of coffee and chocolate structures 

12.5 

 

Cheese platter  

4 different cheeses | banana bread | apricot compote | honey 

Ask your host if you wish to know the cheeses we currently serve 

14.5 

 

  



Hotel Restaurant Nederheide 

 
 
 

Childrens menu 
For our young guests up to the age of twelve 

 

 

Tomato soup  

Pomodori soup | fresh cream | basil oil 

4.5 

 

American pancakes  

Syrup | powdered sugar 

7.5 

 

Children’s box burger  

Choose between a hamburger or chickenburger 

fries | capri-sun | surprise 

9 

 

Children’s box snack  

Choose between a frikandel or chicken nuggets 

fries | capri-sun | surprise 

7.5 

 

Childrens ice-cream  

6.25 


