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DESSERTS &

Coffee with cake p
from Texel care farm Novalishoeve, in the flavors:

Lemon curd, cheese cake, carrot cake, apple pie

10, -

Coupe Romanoff

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 Goénga: 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

RESTAURANT OPDUIN



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.

MAIN DISHES

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

28,-
Plaice fillet
= i braised leek, green asparagus, bantam, Wadden cockle, beurre blanc
28,-
4-COURSE SHARED DINING Stuffed zucchini
BE SURPRISED BY OUR KITCHEN TEAM eggplant, vadouvan, pepper, macadamia nuts, spruce needle oil @
& T
59,- F
&
ON THE SIDE
(. APERITIF BITES

Caesar salad

Tomato bruschetta aged Texel cheese, croutons, egg
on bread from Texel care farm Novalishoeve @ 6,75

® 4

Texel fries from farmer Lap

Oysters from the Wadden Sea 6,75
(only if they are available) each Green beans, lemon & almonds 2
4,25 .
6,75 "’?*’.
i e IatSUtih ot Baby potatoes ——
(Japanese fried chic er61)_W| unagi and sesame il E e o e 1 e B
’ 6,75
APPETIZERS BEACHFOOD
We also serve these dishes in our bar.
Tomato tartare These dishes are served with fries and salad.
basil broth, Texel rustic cheese, balsamic vinegar balsamico @ (without cheese @ ) e
14.- Entrecote with pepper sauce
Smoked salmon from Van der Star “ 28,-
cucumber, Texel buttermilk, dill oil, mustard seed Slip sole
16,- . .
e (2 pieces, fillet yourself)
Texel beef carpaccio with remoulade sauce
in Oriental style, radish, edamame beans, spring onion, 28,-
bean sprou% foy dressing Hamburger
’ with fried onion, bacon, lettuce, pickle, tomato
’ 22,50
o~

Kimchiburger
) with pulled mushroom, fried onion, lettuce, pickle, tomato @
22,50




