
VEGAN SHRIMP 9 | 15

TRUFFLE 10

TOM KHA VEGAN 10

BEEF TENDERLOIN 29 | 50 

SIRLOIN STEAK 25
pepper sauce- crispy potatoes

- celeriac 

SOLE PRICE VARIES 

SEA BASS 24 HALF A LOBSTER 25

RISOTTO 14

VEGAN DRAGON 15
vegan shrimp - avocado -

cucumber 

GOAT CHEESE 12

= VEGETARIAN          =  VEGAN |  ALLERGIES CAN BE TAKEN INTO ACCOUNT. PLEASE INFORM OUR STAFF.                   

170 grams | 340 grams
roseval - zucchini - eggplant

- ras el hanout

pokébowl

TUNA 9 | 15

SALMON 9 | 15
wasabi mayonnaise - edamame - cucumber - red
onion- wakame - avocado - crunchy wasabi nuts

siracha mayonnaise - edamame - cucumber -
wakame - avocado - furikake - sesame

CHICKEN 9 | 15
siracha mayonnaise - edamame - cucumber - 
 corn- avocado - red onion - crispy onion -

sesame

vegan wasabi mayonnaise - edamame - red onion -
wakame - spring onion - furikake

brick dough

LOBSTER 17

crostini - garnish of lobster 

TOM KHA KUNG 10
coconut soup - shrimps 

coconut soup - vegan
shrimp 

soup
CAESAR CHICKEN 12

parmesan - boiled egg - red onion 

STEAK 14

burrata - chili saus - cashew - bell
pepper -bean sprouts 

CAESAR SHRIMP 14
parmesan - boiled egg - red onion 

salad

Starters
CARPACCIO 14 

aceto - old Rotterdam - chives
- shallot - arugula

furikake - wasabi - soy
PEKING DUCK 11 

spring roll - hoisin -
sesame - leek 

lobster - ibérico ham - little
gem - truffle

truffle - parmesan - red
onion - pine nuts

PORTOBELLO 12 
goat cheese - thyme -

honey - rosemary

SCALLOP 14
Parmesan - couscous -

lobster sauce 

TUNA LOLLIPOPS 13 

PORK BELLY 12 VEGAN TACO 11

corn - edamame - red onion  -
cucumber - vegan wasabi

mayonnaise 

SURF&TURF 21
SHRIMP WITH

SPINACH 12 
STEAK TARTARE 12

taco - yakitori - 
cucumber

bok choy- bean sprouts -
oriental sauce 

CÔTE DE BOEUF 55
 600 grams - grilled

vegetables - chimichurri
bean sprouts - spring onions

- edamame - parsley oil 
400 grams - spinach -mashed

potatoes 

VEAL ESCALOPE 23

chanterelle sauce - mashed
potatoes - leek 

beurre blanc - couscous -
bimi

thick fries -  garlic pepper
- asparagus

EGGPLANT 15
stuffed - mediterranean way nuts - tomato - arugula -

asparagus 

Mains

BEYOND MEAT 18

burgers

ANGUS 18

cheddar - bacon - bbq sauce  tomato - cucumber - 
bbq sauce 

CRISPY CHICKEN 18
sweet and sour cucumber - red

curry mayonnaise

SUKADE 18

truffel - red onion compôte

served with fries 

DE RIDDERHOF

S u s h i

FLAMED SALMON 14 
green asparagus- yakitori -

Japanese mayonnaise

SURF & TURF 16 

carpaccio - shrimp -garlic 

SHRIMP ROCK 16

crab - shrimp - avocado 

PEKING DUCK 14

hoisin - leek - cucumber 
TUNA 16 

tempura - siracha
mayonnaise

3 FRIED OYSTERS 14
bok choy - huawaiikiekeboe

sauce

CAVIAR 30 GR. 70

chives - shallot - blini - egg
white - crème fraîche 

oysters & caviar
3 OYSTERS ROCKEFELLER 14

spinach - hollandaise
3 OYSTERS CLASSIC 9 
raspberry vinegar - shallot -

lemon 

MAASSLUISLUNCH - DINER

SASHIMI 15
salmon - tuna

walnuts - honey musterd dressing

chef's choice!
2 COURSES 32

starter -main course 
3 COURSES 42

starter - main course - dessert
4 COURSES 52

starter - intermediate dish - 
main course - dessert

TUNA 24side dishes
BREAD WITH SPREADS 5

GREEN ASPARAGUS 8
MIXED SALAD 5

FRIES 4
SWEET POTATO FRIES  5

PARMESAN TRUFFLE FRIES 8
GRILLED ROSEVAL POTATO 7

kids
TOMATO SOUP 5

MINI BURGER AND FRIES 8

FISH & CHIPS 11

filleted +€3,50

small|large 

VEGGIE 12 
green asparagus - 
yakitori - avocado 



VEGAN 16PORTOBELLO 12 

cucumber  - red onion  - spicy mayonnaise 

OLD ROTTERDAM 11 

VEGAN 11

OMELET 13 

MAASSLUISLUNCH - DINER




SANDWICHES
CARPACCIO 14

old cheese - truffle - pine nuts 

yakitori - sesame - wasabi
mayonnaise

SPICY CHICKEN 15

chili - spring onions -
red onion 

PULLED SALMON 14

arugula - honey mustard  

TUNA 14

PHILLY CHEESE STEAK 16

beef tenderloin strips - bechamel 

goat cheese - pesto - arugula 

UNTIL 4:00 PM 

The ridderhof has various {private} spaces.
These can be booked separately or in combination with a
complete package. 
Feel free to make an appointment and we will drink a
coffee and discuss the possibilities! 

drinks | party | wedding | Private dinner 

Monday -closed 
tuesday until Sunday 12:00 pm until 10:00 pm  
Take Away | tuesday until Sunday 12:30 pm -
08:30 pm 

info@restaurantderidderhof.nl
010 5911211
follow us on social media @de_ridderhof

Private Party? Get In touch!

RIDDERHOF 16
truffel soup - bread with carpaccio -

 mini wagyu burger 

Thai coconut soup - taco -
 dragon roll -  gyoza 

FISH 16
Thai coconut soup - bread with salmon -

 tuna taco 

DE RIDDERHOF

EGGS
FRIED RIDDERHOF 15 

veal pastrami - truffle - old cheese -
arugula 

ham - poached egg - hollandaise
EGGS BENEDICT 12

smoked salmon - poached egg - hollandaise

spinach - poached egg 

EGGS NORWEGIAN 13

EGGS FLORENTINE 12 

FRIED CLASSIC 12

cheese - ham

CROQUETTES
BEEF 10 

 2 slices of bread - mustard

2 slices of bread - mustard

SHRIMP 12

2 slices of bread - yuzu
mayonnaise

12 o'clock 




bell pepper - onion -
mushrooms 

H I G H  A R R a n g e m e n t s
HIGH TEA
2 hours various types of tea included - sandwich truffle & cheddar - sandwich egg salad - blini salmon - French toast with chocolate mousse -
scones with clotted cream & strawberry jam - homemade pink glazed cake - macarons - cannoli filled with pistachio cream - chocolates 

€22.50 PER PERSON

HIGH SUSHI 
2 drinks of choice - sashimi salmon - sashimi tuna - nigiri salmon - cucumber roll - flamed salmon roll -  dragon roll - veggie roll - beef
truffle roll - peking duck roll - tuna roll - edamame  

€34,50 PER PERSON

HIGH WINE 
4 matching glasses of wine - 1. charcuterie - peppadew - olives - 2. popcorn shrimp - tuna lollipops - blini salmon - 3. tenderloin strips -
pork belly - truffle fries - 4. dessert from the chef 

€39,50 PER PERSON

HIGH ARRANGEMENTS HAVE TO BE BOOKED AT LEAST 2 DAYS IN ADVANCE 

= VEGETARIAN          =  VEGAN |  ALLERGIES CAN BE TAKEN INTO ACCOUNT. PLEASE INFORM OUR STAFF.                  


