to share DE RIDDERHOF MAINS

)
BREAD TO BR.E/-_\K o 6 TENDERLOIN 170 GRAM/340GRAM 32/59
Salted butter - aioli 1 ] pommes dauphine - chicory - Madeira sauce
]E:HAR.CUTERI'Eh | 16 ! ] i ENTRECOTE 170 GRAM 28
ocaceia; comichons - spianata ! 1 ho\ce‘ peppersauce - Chinese cabbage - sweet potato
romana - chorizo - coppa di parma ‘ he" S C. -
C DUCK BREAST 27
?Y_STERls CL@SSIC- N 12 2 COURSES 38 pomodori - pistachio - marsala
pieces | raspberry vinegar | lemon L 1
| starter - main course BRAISED VEAL 26
BAKED OJ?(TEhRS d 18 3 COURSES 48 beech mushroom - mashed potatoes - chicory
3 pieces | bok choi | asian dressin - mai -
p | | g starter - main course - dessert SALMON 25
GRATINATED OYSTERS 15 4 COURSES 58 noodles - teriyaki - coconut
3 pieces | herbs butter | aged cheese - - i -
p | | ag starter - entremets - main course - dessert HALIBUT 28
S U S H | chantarelle - puree - herring roe - beurre blanc
StartERS
DRAGON"VEGAN OPTION POSSIBLE 18 TUNA STEAK 28
| . . ) .
S D S U e e CARPACCIO _ 15 | bean sprouts ‘;prlng onion - edamame - parsley oil
aged parmesan - shallot - chives - aceto MELANZANE 21
SURF & TURF _ 18 ‘ BEIJING DUCK 16 eggplant - tomato - cheese
carpaccio - shrimp - garlic i . L | YORY
spring roll - hoisin - sesame - leek GNOCCH! ¥ ¥ vecan moceLisk 21
TEMPURA ZALM 16
truffle - beech mushroom - parmesan
"
SPICY TUNA 16 TUNA 16 BURGERS WITH FRENCH FRIES
iracha - b : .
sriFacha - eucmber tartare & seared - furikake - wasabi ANGUS 23
SASHIMI MIX 18 SCALLOPS 16 cheddar - bacon - bbqg sauce
salmon - tuna .
two pieces - red curry - parmesan CRISPY CHICKEN 22
sou p SALMON TATAKI 15 sweet and sour cucumber - red curry mayonnaise
TRUFFLE" 12 ponzu —jala‘;;ano—chwes BRAISED VEAL 25
brick dough BURRATA 14 3 onioncompote - truffle
pomodori - little gem - olive oil ; )
LOBSTER 24 ! AN TACOW s ; Sides
crostini - garnish of lobster { !
corn - edamame - red onion - cucumber - FRENCH FRIES 5
TOM KHA KUNG 12 wasabi SWEET POTATO FRIES 6
coconut soup - shrimps PARMESAN TRUFFLE FRIES 9
VEGAN TOM KHAY 12 MIXED SALAD 6
coconut soup - vegan shrimps STIR-FRIED VEGETABLES 8
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SANDWICHES

CARPACCIO 16
Aged parmesan - arugula - shallot - chives - aceto

beefstrips - bechamel sauce
chili - spring union - red pepper
yakitori - sweet and sour cucumber - wasabi mayonaise

burrata - cherry tomato - pesto - aceto

CROQUETTES

BEEF CROQUETTES 10
2 on brioche - mustard

2 on brioche - yuzu mayonnaise

Private Party?

De ridderhof offers several (private)
rooms. these can be booked separately or
combined with a full arrangement. If you

are interested you can make an
appointment and we will discuss the
possibilities with you.

Drinks | party | wedding | Private dinner

DE RIDDERHOF

TILL 16:00

EGGS

BAKED EGGS 15
veal pastrami - truffle - aged cheese - arugula

cheese - ham
smoked salmon - poached egg - hollandaise sauce

ham - poached egg - hollandaise sauce

EGGS FLORENTINE 12 %
spinach - poached egg

OMELET 13 %
paprika - onion - beech mushrooms

Lunch platter

RIDDERHOF 16
truffle soup - sandwich carpaccio - mini angus burger
FISH 16
Thai coconut soep - tuna sandwich - taco salmon
VEGAN 16 %

Thai coconut soep - sandwich grilled vegetables
with cashew pesto - gyoza - vegan taco

SALADS

CAESAR CHICKEN 13
little gem - parmesan - boiled egg - red union

CAESAR SHRIMP 14
little gem - parmesan - boiled egg - red union
GOAT CHEESE 12%
mesclun - walnuts - honey mustard dressing - beetroot

BEEFSTRIPS 17
mesclun - burrata - chilisaus - cashew -
paprika - mung bean sprouts - beefstrips

POKéBOWL

corn - edamame - cucumber - red onion -
avocado - wakame

TUNA 13/17
sriracha mayonnaise

CRISPY CHICKEN 12/16
sriracha mayonnaise
SALMON 12/16
wasabi mayonnaise

VEGAN SHRIMP 13/17 ¥
vegan wasabi mayonnaise

Get In touch!

closed on Mondays
opened Tuesday till Sunday 12:00-22:00

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