
à la carte



Starters

Beef steak tartare 
with truffle mayonnaise € 16,50

Salad with assorted 
smoked fish and wasabi € 16,50

Beetroot with goat’s cheese 
and aceto balsamico cream V € 16,50

Salad ‘De Heeren van Slenaken’ 
(brie/bacon/mushrooms) € 16,50

Caprese of tomato and mozzarella V € 16,50



Intermediate Courses

Tomato soup V € 9,50

Soup of the day € 9,50

Mushrooms in herb cream sauce, 
oven-baked with cheese V € 13,95



Main Courses

Tournedos from Pasveld with béarnaise sauce € 37,95

Veal medallion from Pasveld with Limburg mustard sauce € 34,95

Pasta aioli with scampi € 34,95

Fish of the day – let our chef surprise you € 34,95

North African vegetable stew V € 26,95

Vegetarian schnitzel with béarnaise sauce V € 25,95

ALL MAIN COURSES ARE SERVED

WITH MATCHING GARNISH.

Menu ‘De Heeren van Slenaken’ 

You leave the composition of the menu to the chef.

If there is anything you do not wish or are not allowed to eat,

please let us know.

Menu ‘De Heeren van Slenaken’ 3 courses € 47,50
Menu ‘De Heeren van Slenaken’ 4 courses € 52,00
Menu ‘De Heeren van Slenaken’ 5 courses € 57,50

The above menus are served per table only.

Vegetarian menu available on request.

Daily Menu

Menu of the day 3 courses € 39,50
Menu of the day 4 courses € 44,50



Desserts

Crème brûlée € 10,95

Coupe Dame Blanche € 9,95

Coupe of fresh fruit € 10,95

Coupe of sorbet with red fruits € 10,95

French cheese platter with Limburg syrup 
and farmhouse bread € 17,95

Dessert du Chef € 12,95

With dessert we serve, if desired,

a delightful glass of dessert wine,

and with the cheese of course a glass of red port!

Matching Wine Arrangement

3 glasses at € 21,25
4 glasses at € 26,95

In consultation with the kitchen we can accommodate your dietary or vegetarian wishes.

It may occur that a fresh product is no longer available;

we will gladly offer you an alternative.

We wish you a delightful, gastronomic evening!

Allergy? Ask for our allergen information.




