
4 course Summer menu € 39,00 

3 course Summer menu € 34,50 (without the soup) 
 

 

-STARTER- 

Bitter Balls of Porcini Mushrooms 
and Tynjetaler cheese with piccalilly, beet roots nut salad 

 

 

 

-SOUP- 

Homemade Lobster Soup 
with forest onion and crayfish 

 

 

 

-MAIN COURSE- 

Divers Preparation of Deer 

served mushrooms, celeriac and calvados-gravy 
 
 

 

-DESSERT- 

Blueberry Cheesecake  

with sorbet of peach and prosecco and with fig-chutney 
 

2 glass wine arrangement (starter and main course) € 13,- 

3 glass wine arrangement (starter, main course and dessert) € 17,- 
 

 

Cevenne Salad 12,00 

green salad with tomato, pine-nuts, capers, croutons, bacon and  

warm goat-cheese (possible to be served vegan) 
 

Bitter Balls of Porcini Mushrooms 13,00 

and Tynjetaler cheese with piccalilly, beet roots nut salad (vegatarian) 
 

Home smoked Salmon and Smoked Eel 15,00 

with mackerel-cream and season salad 
 

Croquettes of Dutch Shrimps 15,25 

homemade and served with little gem, whisky-cocktail sauce and tomato 
 

Lightly smoked Deer-Ham 15,75 
with chicory, orange and fig-chutney 
 

Carpaccio of Beef 15,75 
with basil-pesto, old cheese and arugula 

 

 

Thai Pumpkinsoup  7,50 

with forest onion, coriander and sunflower seeds (vegetarian) 
 

Soup of Guinea Fowl  7,50 

with sweet pepper and spinach tortellini 
 

Homemade Lobster Soup   8,75 
with forest onion and crayfish 

 
Allergens: your waiter/waitress can give you explanation  

of the different allergens in the dishes. 



4 course Prins Heerlijck menu € 44,50 

3 course Prins Heerlijck menu € 38,50 (without the duck breast filet) 
 

 

-STARTER- 

Home smoked Salmon and Smoked Eel 
with mackerel-cream and season salad 

 

 

 

-second course- 

Tame Duck Breast Filet 
with green asparagus, peach-apple-chutney and morel-gravy 

 

 

 

-MAIN COURSE- 

Baked Tournedos of Beef 
with pie of potato, French beans in bacon, tomato and duck-liver-gravy 

 
 

 

-DESSERT- 

Bavarois of Dokkumer Coffee  

with pineapple-sorbet and red fruits 
 

2 glass wine arrangement (starter and main course) € 13,- 

3 glass wine arrangement (starter, main course and dessert) € 17,- 

 
 
 

 

Quiche of Forest Mushrooms and Blue de Wolvega Cheese 23,50 

with foam of cashew nuts (vegetarian) 

 
Risotto of Old Frisian Cheese 23,50 

served with legumes, poached egg and truffle (vegetarian) 

 
Baked Filet of Halibut 24,00 

on lemon-risotto with summer vegetables and saffron-beurre blanc 

 
Tame Duck Breast Filet 24,75 

with green asparagus, peach-apple-chutney and morel-gravy  

 
3 Small Sole Fishes  25,50 

baked in butter with remoulade sauce 

 
Divers Preparation of Deer 27,25 
served mushrooms, celeriac and calvados-gravy 

 
Baked Tournedos of Beef 28,75 

with pie of potato, French beans in bacon, tomato and duck-liver-gravy 
 

 

 

Our main courses are served with a potato side dish and salad. 

 

 



 

Sorbet 8,50 

as it supposed to be; fresh fruit with 3 different  kinds of sorbet-ice and fruit-sauce 

 
Blueberry Cheesecake 9,00 

with sorbet of peach and prosecco and with fig-chutney 

 
Dame Blanche ‘Prins Heerlijck’ 9,00 

vanilla ice cream with whipped cream and homemade chocolate sauce 

 
Bavarois of Dokkumer Coffee 9,00 

with pineapple-sorbet and red fruits 

 
Frisian Cheese ‘Plate’ 8,50 

with 5 different cheeses  

 
Coffee Complete 5,25 

a coffee with sweets 

 
 

 

Muscat de Rivesaltes glass  4,25 
Domaine Laporte, Côtes de Roussillion  

 
Rietvallei Rooi Muscadel  glass  4,50 
Rietvallei Wynlandgoed, Robertson, South Africa  

 
Carpinus Tokaji Furmint Late Harvest   glass  4,75 
Carpinus, Tokaj-Hegyalja, Hongarije 

 
Porto Late Bottle Vintage glass  7,00 
Adriano Ramos Pinot Vinhos S.A. -Douro 

 

Irish Coffee 6,50 
traditional: coffee with Irish whiskey, a bit of  brown sugar and whipped cream 

 
Coffee ‘Prins Heerlijck’ 6,80 

strong coffee with egg liquor, Tia Maria, Amaretto, whipped cream and cinnamon 

  

 


