
Menu



 Main courses
 

All of our main courses are served with 
French fries, Roseval potatoes and mixed salad.

Dutch beef steak                                                                                           20.-
Dutch beef steak with mushrooms, baked chicory, 
and a choice of pepper, Stroganoff or mushroom sauce.

Schnitzel               18.-
Pork schnitzel with seasonal vegetables 
and a choice of pepper, Stroganoff or mushroom sauce.

Chicken satay
 

              Typically Dutch                                                                      17.-
Grilled chicken skewers with satay (peanut) sauce, shredded marinated vegetables, 
crispy onions and prawn crackers.

Spare ribs                                                                                                       17.-
Marinated spare ribs served with coleslaw and sauces.

Salmon fillet 18.25

Salmon with crispy skin served with pasta, seasonal vegetables and a classic beurre blanc sauce.

Grilled king prawns       19.-
Skewer of grilled king prawns with baked vegetables and garlic foam.

Grilled halloumi  16.95

Couscous with grilled halloumi (cheese made from sheep’s and goat’s milk), 
baked cherry tomatoes and baked vegetables.

Tortellini  16.95

Tortellini stuffed with mushrooms and served with truffle sauce, nuts, rocket 
and Parmesan cheese.

Bread appetiser
 

Freshly baked bread from the Bosrijk oven  5.70

Bread with truffle mayonnaise, tapenade and herb butter.

Starters
 

Tomato soup  5.70

Organic tomato soup with fresh toppings and a slice of sourdough bread.

Lobster soup 9.30

Lobster soup with a garnish of crayfish, herb cream, rouille and toast.

Carpaccio 9.95

Beef carpaccio with truffle dressing, Parmesan cheese, crispy bacon, rocket and pine kernels.

Grilled goats’ cheese salad  8.80

Grilled goats’ cheese served on a bed of fresh salad leaves with sun-dried tomatoes, olives, 
cashew nuts and basil pesto.

Smoked salmon salad 9.80

Salad with smoked salmon, prawns, red onion, capers and mustard dressing.

 =Vegetarian                                       For information on allergens, please ask a staff member.



Bosrijk Specials
Only the best ingredients are used to create these 
delicious dishes for the whole family to enjoy together. 
These one pot dishes may be ordered by two or more people.
 

Woodcutter’s pot 
Beef steak, marinated spare ribs, sausages and spicy pork belly slices 
with fresh vegetables and Roseval potatoes.
Served with sauces, French fries and salad.

Fisherman’s pot
A treat for fish lovers, consisting of salmon fillet with crispy skin, 
a skewer of marinated king prawns and redfish with fresh vegetables and Roseval potatoes.
Served with sauces, French fries and salad.

Seasonal pot
A delicious selection of seasonal products.
Ask a member of staff about the seasonal pot of the day.

Adults 16.-                                                
Children                      9.75



Desserts
 

Bosrijk sundae 6.75

A classic sundae with vanilla ice cream, chocolate sauce, chopped nuts and whipped cream.

Pineapple Tarte Tatin 5.70

From the Bosrijk oven, served with stracciatella ice cream.

Panna cotta with seasonal fruit 5.70

Creamy Italian dessert with seasonal fruit and whipped cream.

Chocolate mousse 5.70

Chocolate mousse with whipped cream.

Apple crumble 5.70

Delicious apple crumble from the Bosrijk oven, served with vanilla ice cream.




