
ONZE WIJNEN 

Principato 
Chardonnay, Italië 

Laroche Viognier 
Viognier, Frankrijk 

Wit 

Arbos Pinot Grigio organic 
Pinot grigio, Italië 

Les Romanes 
Roussane / grenache , 
Frankrijk 

Schloss 'Gobelsburger' 
Grüner veltliner, Oostenrijk 

Wild Rock 
Sauvignon blanc, 
Nieuw-Zeeland 

5,- per glas, 
25,- per fles 

6,- per glas, 
29,- per fles 

6,- per glas, 
30,- per fles 

33,- per fles 

34,- per fles 

7,- per glas, 
35,- per fles 

Stone barn 40, - per fles 
Chardonnay/ viognier, Amerika 

Sancerre 40, - per fles 
Frankrijk 

Chablis 56,- per fles 

Rood 
5,- per glas, 
25,- per fles 

6,- per glas, 
28,- per fles 

31,- per fles 

6,- per glas, 
32,- per fles 

6,- per glas, 
32, - per fles 

36,- per fles 

43,- per fles 

49,- per fles 

57, - per fles 

Frankrijk 
59, - per fles 

Montagny ler Cru 
Chardonnay, Frankrijk 

60,- per fles 

Principato 
Cabernet sauvignon / Merlot 
Italië 

Chiloé 
Cabernet sauvignon, Chili 

Vincente Gandia 
Petit verdot, Spanje 

Coto Vintage Rioja Crianza 
Tempranillo, Spanje 

Couveys Pinot Noir 
Pinot noir, Frankrijk 

Leyda 
Merlot, Chili 

Fleurie la Madone 
Gamay, Frankrijk 

Museum Real Reserva 
Tempranillo, Spanje

Pascal Jolivet Sancerre 
Pinot noir, Frankrijk 

Peyrelongue 
Merlot / Cabernet franc, 
Cabernet sauvignon, Frankrijk 

Mousserend 
Cava MVSA 
Macabeo 
Spanje 

9,- per glas, 
16,- per 1/2 fles, 32,- per fles 

Taittinger champagne 
Frankrijk 

Rosé 

67, - per fles 

Le pive gris 5,- per glas, 
Grenache gris/ grenache noir 28,- per fles 
merlot / cabernet franc, Frankrijk 

Coto vintage rosado 
Granacha tinta / tempranillo, 
Spanje 

28, - per fles 

Querciabella Chianti Classica 67, - per fles 
Sangiovese , Italië 

Dessertwijn 
Valdespino Moscatel Promesa 
Moscatel de alejiandria , Spanje 

5,- per gias, ·, 

Valdespino Pedro Ximenez 
El canadado, Spanje 
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RESTAURANT OPDUIN 
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DESSERTS

Co� ee with cake
from Texel care farm Novalishoeve, in the flavors:

Lemon curd, cheese cake, carrot cake, apple pie 

10,-

Coupe Romano�  
basil, black pepper ice cream

14,-

Texel homemade tiramisu
14,-

Dutch cheese board
choice from our extensive cheese buffet 

17,50

Do you have an allergy? 
Please let us know.

TEXEL PRODUCERS

Ellen van Straten: (salty) vegetables and herbs from the vegetable garden

Butcher Goënga: lamb, beef and Wadden specialties

Fishpalace van der Star: fish, crustaceans and shellfish

Boer Lap: fries, potatoes and dried beans

Cheese farm Wezenspyk: various cheeses

Care farm Novalishoeve: sourdough bread, dairy and ice cream

Kearcher: Texel rapeseed oil

Butcher Ott: Texel beef and Texel meat products

Bakker Timmer: bread 

Boer Keijzer: asparagus

Wadden delicacies: jam, sea buckthorn, mustard, vinegar and oil 

from Texel care farm Novalishoeve, in the flavors:from Texel care farm Novalishoeve, in the flavors:

Lemon curd, cheese cake, carrot cake, apple pie Lemon curd, cheese cake, carrot cake, apple pie 

choice from our extensive cheese buffet choice from our extensive cheese buffet 



Wadden gastronomy: 
Good food with as many products as 

possible from Texel and other Wadden Sea 

regions. If this is not possible, we will look for 

a sustainable en organic alternative.

4-COURSE SHARED DINING
BE SURPRISED BY OUR KITCHEN TEAM

59,-

APERITIF BITES

Tomato bruschetta
on bread from Texel care farm Novalishoeve VEGAN

4,-

Oysters from the Wadden Sea 
(only if they are available) each   

4,25

Tatsuta
(Japanese fried chicken) with unagi and sesame

6,-

MAIN DISHES

Texel lamb steak
pea puree, roasted carrots, lemon thyme gravy, rösti

28,-

Plaice fi llet 
braised leek, green asparagus, bantam, Wadden cockle, beurre blanc   

28,-

Stu� ed zucchini
eggplant, vadouvan, pepper, macadamia nuts, spruce needle oil VEGAN

25,-

BEACHFOOD
We also serve these dishes in our bar.

These dishes are served with fries and salad.

Entrecote with pepper sauce
28,-

Slip sole 
(2 pieces, fillet yourself) 

with remoulade sauce   

28,-

Hamburger
with fried onion, bacon, lettuce, pickle, tomato

22,50

Kimchiburger
with pulled mushroom, fried onion, lettuce, pickle, tomato VEGAN

22,50

ON THE SIDE

Caesar salad
aged Texel cheese, croutons, egg

6,75

Texel fries from farmer Lap  
6,75

Green beans, lemon & almonds 
6,75

Baby potatoes
with BBQ spice mix from the oven

6,75

APPETIZERS

Tomato tartare
basil broth, Texel rustic cheese, balsamic vinegar balsamico VEGETA-

RISCH   (without cheese VEGAN )

14,-

Smoked salmon from Van der Star
cucumber, Texel buttermilk, dill oil, mustard seed   

16,-

Texel beef carpaccio
in Oriental style, radish, edamame beans, spring onion, 

bean sprouts, soy dressing

16,-


