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STARTERS

Steak tartare 14,5
pickles | capers | egg yolk | truffle mayonnaise
Beetroot tartare 12
vinaigrette | walnut | feta

Smoked salmon with toast 12
smoked in-house | herb mayonnaise | salad

Smoked ribeye on toast 12
soy mayonnaise | salad

Seasonal soup 95
vegetarian

Bisque Il

crayfish | curry foam

SIDES

Farmer Fries N
Parmesan | truffle mayonnaise

French fries 7
mayonnaise

Stir-fried vegetables 2
Fresh salad fi
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Restaurant
Oud Poelgeest
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MAINS

Castleburger
lettuce | pickles | bacon | fried egg | brioche

castle cheese | sriracha mayonnaise | french fries

Fish & Chips
french fries | whitefish | ravigotte sauce
seasonal vegetables

Steak

parsnip puree | homemade pepper sauce

Vegetable curry
yellow curry | seasonal vegetables | naan bread

DESSERTS

Chocolate surprise 9
cake | ice cream | mousee | cremeux

Creme Brilée a la chateau g
caramel | five spices

Coffee Deluxe 75
coffee or tea of your choice | three homemade friandises
liquor supplement +5

choice of: Tia Maria | Disaronno | Bailey's | Licor 43
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Oud Poelgeest
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Snack platter for two
bread to share | spreads | olives | Castle cheese | Prosciutto | mixed snacks 6 pieces

Mixed snacks | 12 pieces
Zaanse mustard | chilisauce
Vegetarian options possible

Van Dobben bitterballen | 6 pieces
Zaanse mustard

Cheese sticks | 8 pieces
chilisauce

Crunchy chicken | 8 pieces
chilisauce

Ham and cheese
Castle cheese | Prosciutto | fig chutney | coarse mustard

Bread to share
aioli | tapenade | olive oil | fleur de sel

Olives
Provencal mix

Mixed nuts
various salted nuts
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