Yust for Kids...

PANCAKE & ICE CREAM \/ 10,00

decorate your own pancake

FRIKANDEL & ICE CREAM 10,00
applesauce | fries | mayonnaise

FISH & CHIPS JUNIOR & ICE CREAM 12,50
crispy fish fillet | fries | mayonnaise

SIRLOIN STEAK & ICE CREAM 15,00
steak 100g | herb butter | fries | vegetables

SALMON FILLET & ICE CREAM 15 oo

grilled salmon fillet | remoulade sauce | vegetables

Dessent Seleations. ..

GRAND DESSERT for a minimum of 2 guests 13,50 per person

dessert tasting | chef’s selection

DAME BLANCHE 9,50

stracciatella ice cream | warm chocolate sauce | whipped cream

BROWNIE (@F) 10,5

orange sorbet | beet syrup

CREME BRULEE 11,50

custard cream | caramelized cane sugar | vanilla ice cream

THREE SORBETS <P 11,50

marinated red fruit

PORNSTAR MARTINI ETON MESS 12,50

vanilla vodka | ice cream | passion fruit cream | meringue | whipped cream

HAZELNUT PARFAIT 13,50

coffee syrup | roasted hazelnuts | whipped cream

CHEESE BOARD 17,50 per person
selection of cheeses from “de vershoek”

ESPRESSO MARTINI  cocktail 12,50

tequila | espresso | coffee liqueur

Dessent UWines & Fout...

In the 17th century, master painter Adam Willaerts set up his easel
along the banks of the Noord and Merwede rivers. Inspired by the
lively ships sailing the waterways against the backdrop of

CALEM FINE WHITE 4,50 Dordrecht's silhouette, he captured a unique view from our Golden

D. BY DUORUM RUBY 4,50 Age in oil paint, commissioned by the Dordrecht city council.

D. BY DUORUM TAWNY 6,50

D. BY DUORUM LATE BOTTLED VINTAGE 8,50 We hope this spot inspires you with its stunning views, accessible
cuisine, and warm hospitality. It's a place to savor and unwind-a

NECTAR PEDRO XIMENEZ (PX) 7,50 welcoming break in busy times or the perfect reason for a

celebration. Our spacious and partly sheltered terrace offers comfort
from early spring to late autumn. It's the ideal setting for a glass of

BOSCHENDAL VIN D'OR 75 wine, tasty bites, lunch, or dinner.

Chenin Blanc, Viognier, Roussanne, Grenache | Franschhoek | South Africa

Pedro Ximénez | Jerez de la Frontera | Spain

This painting and today'’s view of Dordrecht are the elements of our
logo, seamlessly blending past and present. It's our tribute to Adam
Willaerts.

WILLAERTS COFFEE 10,00
made with Baileys BAR-RESTAURAMNT
IRISH COFFEE 10,00

made with Tullamore Dew

SPANISH COFFEE 10,00

made with Tia Maria or Licor 43

ITALIAN COFFEE 10,00

made with amaretto

FRENCH COFFEE 10,00

crafted with Grand Marnier or Cointreau

MEXICAN COFFEE 10,00

made with tequila or Kahlta



BREAD BOARD Y

artisan bread | spreads

PATA NEGRA

50 grams freshly sliced Spanish Ibérico ham

OYSTERS FROM THE OESTERIJ 3 0r 6 pieces

lemon | sesame-soy dressing

TRUFFLEFRIES V'

truffle mayo | parmesan

SWEET POTATO FRIES \'s

chipotle mayo | lime

GRILLED AvOCADO V'

feta | marinated bell pepper | chimichurri | ghoa cress

CHICKEN GYOZA ¢ pieces

spicy chili sauce

EBI TEMPURA ¢ pieces

crispy shrimp | sweet chili sauce

SLICED BEEF TATAKI

sesame | ponzu-soy dressing | scallions

GAMBA'S PIL PIL

garlic oil | red chili

TUNA TATAKI POPS 5 pieces

tuna | sesame | wasabi mayo

STICKY CHICKEN

Asian glaze | Japanese mayo

TUNA PIZZA'TOKYO STYLE'

crispy tortilla | fresh tuna | wasabi mayo | sesame

BAKED CAMEMBERT A

thyme | rosemary | crostini

GRATINATED SCALLOPS
kimchi | cheddar

Salads...

SALAD BOWL create your own salad

mixed greens | tomato | cucumber | onion |
light vinaigrette | fries

Choose your toppings:
avocado + 2,50goat
cheese & nuts + 7,50
shrimp + 7,50

mozzarella with basil pesto + 7,50
smoked beef + 7,50

CAESAR SALAD

hearty salad | crispy chicken | parmesan | Caesar
dressing | anchovies | croutons | fries

CARPACCIO SALAD

hearty salad | parmesan | beef carpaccio | truffle
mayo | fries

CAESAR SALAD WITH EXTRA SHRIMP

hearty salad | crispy chicken | parmesan | Caesar
dressing | anchovies | croutons | fries

CAESAR SALAD WITH EXTRA GRILLED TUNA

hearty salad | crispy chicken | parmesan | Caesar
dressing | anchovies | croutons | fries

CARPACCIO SALAD WITH EXTRA SHRIMP

hearty salad | parmesan | beef carpaccio | truffle
mayo | fries

\'

allergen info | english menu
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MEATBALLSOUP V' (aiso available vegetarian)
tomato soup | basil cream CHIOGGIA

BEET CARPACCIO

7,50
12,50

crispy bacon bits | balsamic dressing | marinated onions | pecans

gratinated goat cheese & nuts + 5,00

LOBSTER BISQUE

lobster soup | shrimp | prawns | cognac cream

BEEF TENDERLOIN CARPACCIO 90 grams

capers | truffle dressing | parmesan cheese | arugula

STEAK TARTARE

raw beef | brioche bread | capers | onion | quail egg

GRAVAD LAX

marinated salmon | brioche | mustard dill sauce

SCALLOPS WITH SLOW-COOKED PORK BELLY
Belgian endive | balsamic vinegar

chmid

salmon | smoked eel | shrimp | toast

SEAFOOD PLATTER

Wlain Cownses. ..

FISH & CHIPS
crispy fish fillet | remoulade sauce | fries PRAWN

PASTA cream sauce | red chili| noodles | scallion |
broccolini SALMON potato mousseline |

hollandaise | green asparagus GRILLED TUNA

mushrooms | soy vinaigrette | fries

DOVER SOLE

lemon | remoulade sauce | fries +
vegetables 3,50 | + salad 3,50

CHICKEN SATAY

chicken thigh fillet | peanut sauce | crispy onions
atjar seroendeng | prawn crackers | fries

15,00

17,50

18,50

18,50

19,50

27,50

Fish Dishes

1950

25,00
29,50
28,50

39,50

Wieat Dises

19,50

WIENER SCHNITZEL 23,50
sea salt| lemon | fries + fried egg 1,50 | + vegetables

3,50 | + salad 3,50

SIRLOIN STEAK 25,50
pepper sauce | vegetables | fries

BLACK ANGUS BURGER truffle mayo | bacon | cheddar 25,50

| crispy onions | fries + fried egg 1,50

STEAK TARTARE prepared tableside raw beef | capers | onion | egg 26,00
yolk | pickles | chives | fries

DUCK BREAST 27,50
orange sauce | baby carrots | fries

IBERICO RIB FINGERS 27,50
boneless pork ribs | Asian style | fries

BOEUF BOURGUIGNON 27,50
braised beef | red wine sauce | bacon |

vegetables | mushrooms | pearl onions

BEEF TENDERLOIN 200 grams 3750

truffle jus | roasted vegetables | fries foie
gras + 10,00

TOMAHAWK 1000 grams (for 2 guests)

chimichurri | anticucho | barbecue sauce |

pepper sauce | roasted vegetables

CELERIAC RISOTTO Y

celeriac | truffle | mushrooms | parmesan

SOY SATAY

marinated soy | pickled vegetables | cassava | peanut sauce | fries

SPINACH RICOTTlA RAVIOLI V

sage butter | tomato salsa

45,00 per person

17,50
18,50

22,50

02.2026©willaertsgroup



