Menu

Starters
Carpaccio Lightly seared thinly sliced beef - black garlic mayonnaise - rocket - Parmesan 14,00
Vitello tonnato Veal - tuna sauce - capers - red onion 12,50
Beetroot carpaccio Vinaigrette - goat cheese - seed mix \'4 11,00
Cauliflower wings Fried cauliflower - garlic mayonnaise - schiacciata - coleslaw \'4 11,00
Prawns Pan-fried prawns - garlic - parsley - chili flakes - schiacciata 16,50
Salmon tartare Avocado - tarragon oil - soy sesame mayonnaise - radish 12,00
Soups
Tomato soup Basil oil - creme fraiche V¥ 6,50
Soup of the moment Ask our staff V7 7,50
Tasting 't Proeflokaal A selection of our favourite dishes from 2 persons p.p. 14,00

Carpaccio - vitello tonnato - beetroot carpaccio - schiacciata

.

Main Courses
Bavette 180 grams Pepper sauce - seasonal vegetables - fries 28,50
Rumpsteak 200 grams Black garlic sauce - seasonal vegetables - fries 35,00
Chicken satay Chicken thigh - Punjab spices - peanut sauce - fries - atjar - prawn crackers 22,00
Tuna steak Seared tuna steak - teriyaki soy sauce - seasonal vegetables - baby potatoes 27,50
Norwegian salmon Salmon fillet - butter sauce - seasonal vegetables - baby potatoes 25,00
Chili sin carne Vegetarian chili - tortilla chips - guacamole - creme fraiche V7 19,50
Ravioli Ricotta and spinach - sage - rocket - Parmesan cheese \'4 19,00

Local Specialties

Limburg-style beef stew Fries - salad 27,50
Liége meatballs Sweet and sour sauce - fries - salad 25,00
‘t Proeflokaal burger Brioche bun- beef burger - Limburg mustard - fries Also available vegetarian V¥ 22,50
Salads

‘t Proeflokaal salad Mixed lettuce - warm goat cheese - red onion - apple - honey V¥ 17,50
Delicious with bacon +2,50

Caesar salad Romaine lettuce - grilled chicken - red onion - bacon - anchovies 18,50
Fish salad Mixed lettuce - salmon - tuna - prawns - honey mustard dressing 23,00
Tasting 't Proeflokaal A selection of our favourite dishes from 2 persons p.p. 26,50

Limburg stew - chicken satay - salmon - prawns - rustic fries - seasonal vegetables

Side Dishes

Sweet potato fries Truffle mayonnaise 8,50
Fries Mayonnaise 5,00
Seasonal vegetables 6,00
Mixed salad 4,50
Bread Herb butter - olive oil 5,00
Baby potatoes 6,00

Allergies or intolerances? Our team is happy to advise you.



Menu

Desserts

Tiramisu Limburg liqueur - whipped cream - fresh fruit

10,50
't Proeflokaaltje Strawberry mousse - strawberry ice cream - whipped cream - red fruit 9,50
Chocolate cake Artisanal chocolate cake - red fruit (&) 12,00
Dame Blanche Vanilla ice cream - whipped cream - warm chocolate sauce 9,50
Sorbet coupe Lemon sorbet - raspberry sorbet - red fruit - coulis 8,50
Limburg cheese platter Three regional cheeses - Limburg syrup - nuts 15,00
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Here, time slows down
and enjoyment begins.
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Starter
Tomato soup Basil oil - creme fraiche \'4
Soup of the day Ask our staff
Carpaccio Lightly seared thinly sliced beef - black garlic mayonnaise -
rocket - Parmesan
Salmon tartare Avocado - tarragon oil - soy sesame mayonnaise - radish

Main Course
Ravioli Ricotta and spinach - sage - rocket - Parmesan V'
Bavette 180 grams Pepper sauce - seasonal vegetables - rustic fries
Norwegian salmon Salmon fillet - butter sauce - seasonal vegetables -
baby potatoes

Dessert
Dame Blanche Vanilla ice cream - whipped cream - warm chocolate sauce
Limburg cheese platter +5,00
Three regional cheeses - Limburg syrup - nuts
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Each course a moment.
Together a memory.

Allergies or intolerances? Our team is happy to advise you.





