
SNACKS

Van Rossum Tasting Platter
A carefully curated platt er of charcuterie, cheese crisps, 
local cheeses, smoked salmon, bread, piccalilli and homemade 
fi g compote (for 2 people or more) 16.95 per persoon

Van Rossum Bread Platter 
Bread served with herb butt er and olive oil 7.95

Creuses Oyster
With lemon and raspberry vinegar with shallots 4.95 each

Oyster Gratin
Gratinated with cheese and Hollandaise sauce 6.95 each

Pata Negra
60 grams of thinly sliced   ham, served with baguett e 13.95

Olive Mix 
A mix of green and black olives 6.95

Nut Mix  
A mix of crispy roasted nuts 6.95

Artisan Fries with truffle mayonnaise  5.95 

Nachos 
With melted cheddar, crème fraîche, tomato salsa, 
and spring onions 12.95

Dutch Aged Cheese 
With mustard 10.25

Beef “Bitterballen”
With mustard mayonnaise
8 pieces 10.00 | 12 pieces 14.00 | 16 pieces 18.00

Crispy Chicken
6 crispy chicken pieces with Van Rossum sauce 9.95

“Frikandelletjes”
6 mini “frikandellen” with Van Rossum sauce 7.95

Shrimp Croquettes
4 mini shrimp croquett es with homemade ravigott e sauce 15.95

Cheese Soufflés 
8 mini cheese souffl  és with mustard mayonnaise 8.95

Dutch Fried Snack Mix
A mix of Dutch fried snacks with Van Rossum sauce
8 stuks 9.00 | 12 stuks  13.00 | 16 stuks 17.00

Vegetarian Truffle Croquettes 
4 mini truffl  e croquett es with truffl  e mayonnaise 14.95 Een warm welkom en oprechte gastvrijheid, altijd.

LU N C H  M E N U

E N G L I S H



SOUPS

Pumpkin Soup 
With spring onions and freshly chopped herbs 8.95

Soup of the Day 
Prepared with seasonal ingredients.  
Ask our staff about today’s special 8.95

BREAD AND MORE

Abbey Cheese Bun  
With homemade fig compote, chicory, carrot, and walnuts.  
Served on a Waldkorn bun 18.95

Dutch Beef Carpaccio Sandwich 
Thinly sliced   carpaccio of traditional Dutch beef with Parmesan,  
pickled red onion, mixed seeds, mesclun lettuce
and truffle mayonnaise. Served on white or brown bread 18.95

Van Rossum Farmer’s Grilled Cheese  
With butcher’s ham, farmhouse cheese, fresh salad  
and Van Rossum sauce. Served on white or brown bread 10.95

Farmer’s “Uitsmijter”  
Three free-range eggs served on white or brown bread 12.95

Supplements: bacon - butcher’s ham - farmhouse cheese + 1.25  

per item, and/or smoked salmon + 3.95

Eggs Benedict  
Two poached free-range eggs with sautéed spinach  
and Hollandaise sauce. Served on white or brown bread 14.95

Supplements: butcher’s ham + 1.25 and/or smoked salmon + 3.95

Bruschetta Smashed Avocado  
With two poached free-range eggs, little gem and tomato. 
Served on white or brown bread 15.95

Supplements: butcher’s ham + 1.25 and/or smoked salmon + 3.95 

 

Van Rossum Burger 
Beef burger on a sesame bun with coleslaw, cheese, Chef sauce, 
and tomato. Served with homemade fries 23.95 

Veal Croquette Sandwich  
Two veal croquettes with mustard mayonnaise.  
Served on white or brown bread with fresh salad 12.95

Vegetarian Croquette Sandwich   
Two oyster mushroom croquettes with truffle mayonnaise.  
Served on white or brown bread with a fresh salad 14.95

PERFECT TO SHARE
We suggest to order three dishes per two persons

Dutch Beef Tartare
With capers, pickled red onion, toast, and pickle 17.95

Pata Negra
60 grams of thinly sliced   ham, served with baguette 13.95

Sautéed Prawns  
9 Prawns fried in garlic oil and red pepper, served with baguette 15.95

Oyster Gratin  
Gratinated with cheese and Hollandaise sauce 6.95 each

Vitello Tonato  
With tuna mayonnaise, tomato, pickled red onion, capers
and mesclun lettuce 17.95

Smoked Trout on Toast  
3 toasts with lime mayonnaise, chives, and pickled red onion 13.95

Oyster Tasting  
3 refined oysters, each uniquely prepared 14.95

Van Rossum Tasting Platter
A carefully selected board with charcuterie, cheese crisps, local cheeses, 
smoked salmon, bread, piccalilli, and homemade fig compote  
(for 2 people or more) 16.95 per person

Van Rossum Meat Platter
Our appetizers in miniature. With steak tartare, vitello tonato
and carpaccio (for 2 people or more) 18.95 per person

Van Rossum Pintxos Platter
A delicious selection of pintxos with toppings of salmon, 
steak tartare, smoked trout and blue cheese 15.95 

SALADS

Smoked salmon 
With little gem lettuce, horseradish mayonnaise, roasted carrot,
beetroot, and pickled red onion 21.95

Carpaccio of Traditional Dutch Beef  
With little gem lettuce, Parmesan cheese, pickled red onion,  
mixed seeds, mesclun lettuce, and truffle mayonnaise 18.95

Roasted Beetroot    
With little gem lettuce, curry mayonnaise, lentils, mixed seeds
and pickled red onion 17.95

Ceasar salad  
With little gem lettuce, marinated chicken, Parmesan cheese,
anchovy dressing, egg, and cucumber 19.95

Tuna tataki 
With little gem lettuce, sesame dressing, spring onion, wakame,  
prawn crackers, red peppers, and sesame seeds 19.95

Abbey Cheese Salad   
With little gem lettuce, homemade fig compote, chicory, 
carrot and walnuts 18.95 

Seasonal Salad  
A varying salad based on seasonal products and herbs  
from our own spice rack in the kitchen

 vegetarian   vegan

Do you have allergies or special (diet) 

requirements? Please let us know!

Scan the QR code for 

the allergen chart


