
M E N U



Lunch dishes 
 

Salmon club sandwich 10.- 
2 thick slices of organic brown bread with herb cheese, 
smoked salmon, fresh salad and honey-mustard sauce.

Shrimp croquettes with bread 10.- 
2 thick slices of organic brown bread with 2 shrimp croquettes,  
piccalilli-mayonnaise and deep-fried parsley.

Healthy sandwich    7.70  
2 thick slices of organic brown bread with cured farmer’s ham, 
mild cheese, egg and fresh salad.

Dutch ‘Uitsmijter’                                         9.-
2 thick slices of organic brown bread with two fried eggs, 
cured farmer’s ham, mild cheese and pickles.



  Vegetarian dish

Salad
 

Beef carpaccio  10.- 
Carpaccio of Black Angus beef, crunchy salad, pinenuts,  
Parmesan cheese and a truffle dressing, served with two thick 
slices of organic brown bread and fresh salted butter.

Warm goats cheese      10.- 
Fresh salad with warm goats cheese, cherry tomatoes, homemade 
croutons, walnuts and a honey and thyme dressing, served with two 
thick slices of organic brown bread and fresh salted butter.

Soup

Soup of the day  7.70 
Soup served with a thick slice of organic brown bread topped with 
matching garnish. Ask one of our staff about the soup of the day. 

Organic tomato soup     7.70 
Served with a thick slice of organic brown bread with mild cheese 
and shredded radish.



Main courses
  

Dutch beefsteak                                            18.-
Steak fried medium with choice of pepper or stroganoff sauce, 
French fries and a fresh salad.

Chicken                                                         14.-
Patty of chicken filet with ragout and mushrooms, French fries  
and fresh salad.

Tagliatelle                                                 13,90

Ribbon pasta with sautéed mushrooms, cashews and 
an oriental sauce aromatised with soy sauce.

Gyros 12.85

Pita gyros with tzatziki sauce, French fries and a fresh salad.

Panorama burger 12.85

Handmade beef burger with homemade tomato sauce, lettuce, 
gherkin and fried onion rings. Served with French fries and luxury 
hamburger bun.

  Vegetarian dish



Main courses
  

Norwegian salmon filet  15.95

Norwegian salmon fillet pan fried with the skin and presented with 
herb sauce, French fries and a fresh salad.

Specialty of the day
 

Speciality of the day day price
Ask one of our staff about the specialty of the day.

Various sauces                                                                                  0.40

Curry, tomato ketchup, mayonnaise

Appelsauce                                                                                        1.-



For the kids

Pasta Bolognaise 6.75

Pasta with Bolognese sauce, a dessert and a drink  
(fruit juice or mineral water) Comes with a surprise!

Children’s ice cream 3.75

Vanilla ice cream with strawberry sauce and 
fruit sprinkles in a Efteling cup.

Symbolica Kids Menu 6.15

Chicken nuggets with French fries, a dessert and 
a drink (fruit juice or mineral water) Comes with a surprise!



Dessert
  

Caramel ice cream 5.40

Caramel ice cream with chocolate sauce and pieces of 
treacle-waffle.

Panorama sundae 5.90

Traditional sundae with vanilla, strawberry and pistachio 
ice cream, a delicious sauce and seasonal fruit.

Dame Blanche 5.40

Delicious combination of chocolate and vanilla ice cream with 
chocolate sauce and whipped cream.



Recommended
Coffee & apple pie 5.35 

Hot beverages
Espresso 2.25

Double espresso 3.60

Koffie 2.70

Cappuccino 3.-
Latte Macchiato 3.35

Tea, choice of flavours 2.25

Fresh mint tea 3.10

Fresh mint tea with honey 3.35

Hot chocolate 2.70

Portion of whipped cream 0.55

Pastry
Assorted confectionary                                                                   from 3.35

Sausage roll 2.30 

Special coffees 
Syrup waffle 4.95 

Oreo 4.95

Brûlée 4.95

Hot beverages and pastries
 

We do not serve alcohol to under-18s. One bill per table please.  
Kitchen opens at 11.30 a.m. Ask a staff member for information on allergens.

Syrup waffle Oreo Brûlée



We do not serve alcohol to under-18s. One bill per table please.  
Kitchen opens at 11.30 a.m. Ask a staff member for information on allergens.

Cold beverages
Soft drink, glass 27 cl 2.25

Coca-Cola, Coca-Cola light, Fanta orange, Sprite

Soft drink, bottle 20 cl 2.25

Coca-Cola Zero, Fanta cassis, Finley bitter lemon, Finley tonic, 
Chaudfontaine, Lipton Ice Tea, Lipton Ice Tea Green

Chaudfontaine 100 cl 6.25 
Mineral water 

Orange juice / Apple juice 2.25

Chocomel / Fristi 2.25

Chocolate milk / Yogurt drink

DubbelFrisss 2.25

Juice drink

Semi-skimmed milk 2.25

Beers
Jupiler beer 25 cl 2.40

Jupiler beer 50 cl 4.25

Jupiler malt beer 2.70

Radler 3.50

Assorted foreign beers                                                                  from 3.50

Leffe, Hoegaarden, Duvel, Palm

Beverages
 



We do not serve alcohol to under-18s. One bill per table please.  
Kitchen opens at 11.30 a.m. Ask a staff member for information on allergens.

0,1 l 0,75 l

Wines
 

White wine

Villa don Carlos - Sauvignon Blanc
Chile | fresh | fruity | expressive aroma                            3.50  17.50

Viva la Vida - Chardonnay
Argentina | soft | fruity | mild                                          3.50  17.50

Rosé wine

Diepe gronde - Blend
South Africa | rounded | fruity | soft                                 3.50  17.50

Red wine

Croix d’or - Merlot
France | supple | fruity | soft                                           3.50  17.50

Villa don Carlos - Cabernet Sauvignon
Chile | robust | ruity | rounded                                         3.50  17.50



Cocktail snacks
  

Artisan bread 5.15

Bread with homemade herb butter and tomato tapenade.

Crunchy meat ragout balls 4.95

10 pieces served with mustard.

Nachos 4.95

Basket of nacho crisps, melted cheese and tomato salsa.




