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Brasserie Park has been the living room of Leiderdorp for years,
where you immediately feel at home!

In the morning, enjoy Danny’s apple pie and a delicious coffee from our own fairtrade
brand Johannes, and at lunch, the famous 12-hour Fish Deluxe is of course a must.
Whether you're sitting on the French terrace or inside the
cozy farmhouse, it's always pleasant at Park.

With our own beer, Frisse Neus, having drinks or dinner is always a celebration.

For children there are plenty of options, and have you seen our event rooms yet?
The perfect place for a party, wedding, or business gathering!

BRASSERIEPARK.NL

BREAKFAST | LUNCH | DINNER




BREAKFAST & LUNCH

BREAKFAST 0600 - 130

Yoghurt ﬁo 7
granola, blueberries

Croissant Bo 4
jam and butter

CAKES From 0800

Danny’s apple pie 5
Blondie 4
Lemon meringue 5)
Carrot cake

5
Cheesecake
Bonbon per piece 1

white, milk or dark

LUNCWWg/K{M 11:30 - 17:00

12-HOUR FISH DELUXE 16.75
salmon, crayfish, shrimp croquettes,
crab salad

Artisanal grilled sausage with cheese from the oven 13
crispy onion, sriracha-lime mayonnaise

Flammkuchen 15.5
creme fraiche, grilled vegetables, lavash, herb crumble

Crayfish salad 13
brioche, apple, dill, herb salad
BRASSERIE BURGER FROM THE BGE 20

100% beef burger from the Big Green Egg,
cheddar, lettuce, caramelized onions, bacon,
pickles, barbecue sauce

SANDWICHES

Carpaccio 13.5
mature cheese, pumpkin seeds, rocket, truffle mayonnaise

Crispy chicken 14
coleslaw, spring onion, sesame, chili mayonnaise

Artisanal pulled beef croquettes can 50 1.5
beef, mustard mayonnaise

Hummus 13.5
crispy chickpeas, grilled vegetables, tomato

12-uurtje fish 14.5
smoked salmon, shrimp croquettes, crab salad

Uitsmijter BQ 10

E%5E  ALLERGIES?
Scan the QR code
[El£:%%  or ask our staff!

SOUP From 150

Changing soup 8.5
ask our staff for today’s soup

Courgette soup 8.5
crispy chickpea, mint creme fraiche, spinach

Y/ .24

Caesar salad 17.5
chicken, bacon, anchovies, egg, Parmesan, Caesar dressing

Goat cheese salad Bo 16.5
spinach, goat's cheese, grilled vegetables,
raspberry dressing

DESSERTS

Park’s coffee 9.5
amaretto, blondie, macaron, mini cheesecake

Petit grand dessert 10.5
chef’s surprise

SNACWMK/‘ From 14:00

Dutch snack platter 16
farmer’s cheese, grilled sausage, mixed nuts,
bitterballen, cheese sticks

PARK’S FAVOURITES! 22.5
bitterballen, crispy chicken bites, gyozas,

grilled sausage, farmer’s cheese, bread with dips,

fries with truffle mayonnaise

BITES From 130

Bitterballen 7 or 10 pieces 8/9.5
Cheese sticks 8 pieces 50 8
Sourdough bread 50 6.5
herb butter, truffle mayo

Vegan bitterballen 7 or 10 pieces 8.5/10.5
Farmer’s cheese Bo 6.5

mustard, pickles

Oven camembert 50 12.5
honey, seeds, bread

Bittergarnituur 16 pieces 14.5
bitterballen, cheese sticks,
frikandelletjes, chicken nuggets

From 14:00
Sticky ribs 12.5
lacquered boneless lberico ribs
‘La Delizia’ Pimiento de Padrén [~ 8
fried Spanish mild peppers, sea salt
Crispy chicken bites 6 pieces 8

5°= Vegetarian

DINNER

L%
-COURSE

STARTERS From 1700

Carpaccio 13.5
mature cheese, pumpkin seeds, rocket, truffle mayonnaise

Cod rouleaux 14.5
lime cream, spinach, tapioca,
beurre noisette of soy

Tartelette 50 13
mustard seeds, seasonal vegetables, roasted onion,
cheese cream

Parma ham 14.5
asparagus foam, Parmesan

Flammkuchen BD 13
creme fraiche, artichokes, lavash, herb crumble

Favourites starter menu 12
ask our colleagues about the menu

suup From 17:00

Changing soup 8.5
ask our staff for today’s soup

Courgette soup 8.5
crispy chickpeaq, spinach, mint creme fraiche

/.4

From 17:00

Caesar salad 17.5
chicken, bacon, anchovies, egg, Parmesan, Caesar dressing
Goat cheese salad 59 16.5

spinach, goat's cheese, grilled vegetables,
raspberry dressing

ARE YOU FAMILIAR WITH
OUR OTHER LOCATIONS?

MAIN COURSES From 700

Park’s Roast 23.5
steak, Yorkshire pudding, mushroom, cavolo nero,
red wine jus

Stuffed aubergine 5° 2]
creme fraiche, tomato, vegetable herb crumble

Free-range chicken 22
spinach, mushroom, sauce l'orange

Whole sea bass 23.5
coleslaw, lime, chili, ketjap marinade

Halibut fillet 23
fried capers, dill oil, verjus-beurre blanc

Poireaux mimosa [~ 2]
Roasted leek, green cabbage, egg crumble,
honey/tarragon butter, garlic vinaigrette

Main course favourites menu 23
ask our staff about the menu

il
IG GREEN EGG

Mixed roast 26.5
beef, chicken thigh, pork shoulder, beurre Café de Paris
BRASSERIE BURGER FROM THE BGE 20

100% beef burger from the Big Green Egg,
cheddar, lettuce, caramelized onions, bacon,
pickle, barbecue sauce

SIDES

Seasonal vegetables 5

Fresh farmer’s fries 5

DESSERTS From 1700

Petit grand dessert 10.5
chef’s surprise

Dame blanche 8.5
vanilla ice cream, chocolate, meringue

Mangosorbet 8.5
passion fruit mousse, lime cream, vanilla crumble

Park’s coffee 9.5
amaretto, blondie, macaron, mini cheesecake

Dessert favourites menu 8.5
ask our staff about the menu

5°= Vegetarian



