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STARTERS
@
Tear-and-share bread ' . g ‘013
Classic tomato soup ﬁ
Beef carpaccio ' . g
Salmon tartare . ﬁ d ;E;
Pumpkin carpaccio '
Beef shoulder tender tataki . :&;

MAIN COURSES

Pan-fried salmon fillet

Dover sole meuniéere
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Veal cheek

Chicken thigh satay Q;’ &

Carrot puff pastry tart ' oo:
DESSERTS

Dame blanche
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Cherry and almond tart '
Our pastry chef's speciality
Cheese '

SIDE DISHES
Zuyd fries
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Sweet potato fries
Crispy baby potatoes

Roasted autumn vegetables

VAN DER VALK

HOTEL DEN HAAG - WASSENAAR
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Gluten
Soya
Celery
Mustard
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