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BREAKFAST & LUNCH
BREAKFAST
Yogurt						      7
with granola and blueberries

Croissant					     4
with jam and butter

09:00 - 11:30

SOURDOUGH
Carpaccio					     13.5
parmesan cheese, seed mix, truffle mayonnaise

Crispy chicken					     14
cabbage, Japanese mayonnaise, sesame dressing

Croquettes					     11
veal croquettes, potato salad, mustard mayonnaise

Forest mushrooms  				    12
herb salad, forest mushrooms, crème fraîche

Tuna melt					     13.5
tuna salad, gratinated with cheddar, red onion

Fish “12 o’clock”					     14.5
salmon, shrimp croquettes, crab salad

Fried eggs  					     10
suppl. cheese (+€1.25), ham (+€1.25), bacon (+€1.5), 
smoked salmon (+€3.5)

11:30 - 17:00

SOUPS
Served with bread

Pumpkin soup 					     7
fresh herbs, crème fraîche

Tom Kha Kai					     8
chicken, coconut, shimeji mushrooms

LUNCH
DELUXE FISH “12 O’CLOCK”	 	 		  16.5
sourdough bread, salmon, crayfish, 
shrimp croquettes, crab salad

Brasserie Bal 					     13
sourdough bread, meatball, veal jus, crispy onions

Autumn platter  				    15.5
sourdough bread, pumpkin soup, 
mini truffle croquettes, beetroot hummus

BRASSERIE BURGER FROM THE BGE 			   19.5
100% beef burger from the Big Green Egg, cheddar, 
lettuce, Kesbeke’s dill chips, barbecue sauce
served with fries

11:30 - 17:00Park Specials

SALADS
Venison steak salad				    17.5
cashew nuts, crostini, red port dressing
suppl. fries +5

Roasted pumpkin salad 				    16
goat cheese, sunflower seeds, balsamic
suppl. fries +5

MaaltijdTAARTEN
suppl. whipped cream +0.5

Danny’s apple pie				    4.5 
nuts
Sticky brownie					     3.5
glutenfree
Mocha hazelnut cake				    5
Carrot cake					     5
glutenfree
Cheesecake					     4.5
Bonbon (per piece)				    1
White, milk, or dark chocolate

Vanaf 11:30

DESSERTS
Park’s coffee					     9.5
amaretto, brownie, macaron, shortbread

Petit grand dessert				    10.5
chef’s surprise

Vanaf 11:30

SNACKS
Bitterballen (7 or 10 pieces)		      		  8/9.5

Cheese sticks (8 pieces)				    8

Sourdough					     6.5
herb butter, truffle mayonnaise

Vegan bitterballen (7 or 10 pieces)			   8.5/10.5

Farm cheese	 				    6.5
coarse mustard, pickles

Fries with truffle mayonnaise			   6.5
truffle mayonnaise, Parmesan

Bittergarnituur (16 pieces)				    14
bitterballen, cheese sticks, mini frikandels, 
chicken nuggets

Warm grilled sausage(6 stuks)			   7
chicken, cheese

Gyoza’s (8 stuks)					     9
oriental sesame sauce

Chicken drumsticks  (6 stuks)			   8
soy-lime marinade

SNACK
Dutch snack platter				    16
farm cheese, grilled sausage, nut mix, 
bitterballen, cheese sticks

PARK’S FAVORITES!				   	 22.5
bitterballen, chicken drumsticks, gyoza’s, 
grilled sausage, farm cheese, bread with dips, f
ries with truffle mayonnaise

Platter

Vanaf 11:30

Vanaf 14:00

Vanaf 11:30

DRINKS
Check the drinks menu for our delicious smoothies, fresh 
juices, and homemade lemonade.

Vanaf 09:00

Vanaf 14:00

Allergenen?
Scan de QR-code of 
vraag het aan ons personeel!
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DINNER

STARTERS
Carpaccio					     13
Asian style, furikake, nori crackers, 
miso-sesame mayonnaise

Beet carpaccio					     12
goat cheese, pistachios, balsamic

Pulled haddock					     12
edamame beans, smoked salmon caviar, 
Japanese mayonnaise

Ravioli (can       ) 					     11.5
mushrooms, turkey mince, cherry tomatoes, 
green oil

Vitello tonato					     13.5
Veal, tuna mayonnaise, capers

Starter favourites menu 				    12
ask our colleagues about the menu

MAIN COURSES
Served with fries

Venison steak					     25.5
pumpkin cream, Jerusalem artichoke, 
stewed pear, red wine jus

Gnocchi			   			   19.5
chicory, cranberry, hazelnut crumble, green oil

Guinea fowl					     21.5
mix of mushrooms, hazelnut, 
Jerusalem artichoke, red wine jus

Monkfish					     22
prawns, samphire, lemongrass, rice, Thai broth

Salmon fillet					     23
autumn vegetables, hollandaise sauce

Duck breast					     24.5
autumn vegetables, star anise, orange jus

Knol-au-vin					     20
stewed turnip in wine, mix of mushrooms, 
fresh herbs

Main course favourites menu			   23
ask our colleagues about the menu

SALADS
Venison steak salad				    17.5
cashew nuts, crostini, red port dressing
suppl. fries +5

Roasted pumpkin salad 				    16
goat cheese, sunflower seeds, balsamic
suppl. fries +5

SOUPS
Served with bread

Pumpkin soup 					     7
fresh herbs, crème fraîche

Tom Kha Kai					     8
chicken, coconut, shimeji mushrooms

 
BIG GREEN EGG 
Served with fries

Mixed grill					     26.5
guinea fowl, pork belly, game burger, 
autumn vegetables

Brasserie burger		   			   19.5
100% beef burger, cheddar, lettuce, 
Kesbeke’s dill chips, barbecue sauce

Specials

DESSERTS
Petit grand dessert				    10.5
chef’s surprise

Stewed pears					     8.5
cinnamon ice cream, caramel apple lolly

Praline parfait					     7.5
hazelnuts, chocolate caramel sauce

Mandarin compote 				    8
white chocolate mousse, thyme

Park’s coffee					     9.5
amaretto, brownie, macaron, shortbread

Dessert favourites menu				    8.5
ask our colleagues about the menu

3-COURSE MENU    	   38.5

Favourites

Vanaf 17:00

Vanaf 17:00

Vanaf 17:00

Vanaf 17:00

Vanaf 17:00

Vanaf 17:00

SCAN FOR
ENGLISH 
MENU

SIDE DISHES
Mushrooms					     5

Autumn vegetables				    5

Fries						      5

English?
Scan the QR-code


