Lunch Menu
12 to 17 o’clock

CLASSICS

RUSTIC FARMER'S OMELETTE v possible
POTATOES | BACON | ONION | EGG | PICKLED VEGETABLES
REMOULADE SAUCE | SALAD BOUQUET
13,50 €

GARDEN BREAD v
HOMEMADE BLACK BEER BREAD | GUACAMOLE DIP
FRUITY TOMATOES | ROCKET SALAD | EGG | RED ONION
13,50 €

VAN DER VALK BREAD TIME
HOMEMADE BLACK BEER BREAD | HERB BUTTER | FRIED EGGS | WILD HERB SALAD
COUNTRY HAM FROM THE “ROHRIG” BUTCHER’S SHOP
14,50 €

SALAD

GILDEHAUSSALAD v
LAMB LETTUCE | POMEGRANAT | WALNUT| PEAR | ORANGE
GOAT CHEESE | BACON | POTATO DRESSING
15,50 €

WINTER VEGETABLE BOWL *

ORANGE VINAIGRETTE | RED CABBAGE | PEAR | RADISH HOKKAIDO PUMPKIN
LAMB'S LETTUCE | POMEGRANATE | BEETROOT
CARAMELISED WALNUTS|BROAD BEANS
14,50 €

SANDWICH

TOMATO AND MOZZARELLA WRAP v
BASIL PESTO | RED ONION | ROCKET SALAD | FRUITY TOMATOES
BUFFALO MOZZARELLA |CHIPS | KETCHUP | MAYONNAISE
14,50 €

CLUBSANDWICH
FRIED CHICKEN BREAST | BACON | EGG |CUCUMBER | TOMATO
SALAD | COCKTAIL SAUCE |SALAD | COCKTAIL SAUCE | FRENCH FRIES

16,50 €
v = vegitarian | * = vegan



BURGER

JACK FRUIT BURGER v
BRIOCHE BUN | COCKTAIL SAUCE | LOLO ROSSO | RED ONION CUCUMBER |
TOMATO | FRIES | KETCHUP | MAYONNAISE
15,50 €

BBQ BURGER
BEEF PATTY | BRIOCHE BUN | SMOKY BBQ SAUCE | CHEDDAR CUCUMBER |
TOMATO | BAKED ONION RINGS
FRIES | KETCHUP | MAYONNAISE
16,50 €

HOT DISHES

CURRYWURST A LA “ROHRIG”
CURRY SAUCE | FRIES | SALAD BOUQUET | MAYONNAISE
14,50 €

CHARCOAL FILLET IN BEER DIG
SALAD | REMOULADE SAUCE | FRENCH FRIES
15,50 €

DESSERT

CREAM PUFF “GILDEHAUS”
CHERRIES | WHIPPED CREAM | VANILLA ICE CREAM | CHOCOLATE SAUCE
9,75 €

CREAM PUFF “VAN DER VALK”
CREAM | EGGNOG | BANANA | CHOCOLATE ICE CREAM | CHOCOLATE SAUCE
10,00 €

v = vegitarian | * = vegan



