STARTERS

Beef tenderloin carpaccio 10,50
With Parmesan cheese, capers, pine kernels

and choice of balsamic dressing or truffle mayonnaise

Dutch shrimp 9,50
Classic cocktail of Dutch shrimp with head lettuce,

apple, boiled egg and cocktail sauce

Salmon 8,00
Wrap filled with herb cream and smoked salmon,

served with a mixed salad with a refreshing dressing
Vitello tonnato 9,50
Thinly sliced veal done rosé presented with refreshing

salad, capers, pine kernels and home-made tuna mayonnaise

Quiche (veg.) 7,00
Home-made vegetable quiche of zucchini, served
with preserved tomatoes and mixed salad

Large shrimp 10,50
Shrimp cooked Spanish style in spicy garlic oil with

chilli peppers
Caprese with Parma ham 8,50
Thinly sliced tomatoes and buffalo Mozzarella topped with

a rose of Parma ham (can also be ordered vegetarian)

Goat cheese salad (veg.) 6,50
Caramelized goat cheese on a delicious refreshing

mixed salad

WARMLY RECOMMENDED...
Sampling ‘de MagnEAT’ from 2 persons price p.p. 12,50

Parade of our starters, composed by the head chef




Caesar salad 9,50

Classic Caesar salad with grilled chicken, king prawn,
croutons, curly endives, Parmesan cheese, capers,
anchovies, egg and Caesar dressing

Thai beef 9,00
Noodles with crisp spring vegetables, lukewarm
thin flank of beef and light teriyaki sauce

SOUPS

Tomato soup 4,50
With chives, creme fraiche and a soup stick

Soto ajam 7,00
Oriental chicken bouillon with a generous filling of chicken meat,
egg, cassava, bean sprouts, podded peas and spring onion

GRAND SALADS

Goat cheese salad (veg.) 11,50
Delicious mixed salad with caramelized
goat cheese

Carpaccio XL 15,50
Beef tenderloin carpaccio with mixed salad, Parmesan cheese,
capers, pine kernels and choice of balsamic dressing or truffle mayonnaise

Caesar salad 13,50

Classic Caesar salad with grilled chicken, king prawn,
croutons, curly endives, Parmesan cheese, capers,
anchovies, egg and Caesar dressing

Thai beef salad 14,50
Noodle salad with crisp spring vegetables,
lukewarm thin flank of beef and light teriyaki sauce



MAIN COURSES

Baby soles
Pan-fried and served with lime-flavoured butter and remoulade sauce

Salmon croustade
Salmon fillets in crisply baked phyllo bedded on garnish of
noodles, spring onions and oriental sauce

Sea bass fillet
Pan-fried fillets with baby potatoes, green vegetables and
antiboise sauce

Parmigiana (veg.)
Oven dish from the southernmost part of Italy made with
eggplant, tomato and buffalo Mozzarella, topped with pomodori sauce

Portobello burger (veg.)

Burger of red lentils with sweet & sour cucumber,
tomato salsa, braised little gem lettuce, a Portobello “bun”
and cocktail sauce

Beef sirloin steak (250 gr.)
Grilled and served with spicy
Argentinean chimichurri sauce and fries

Chicken fillet saté
Skewered chicken fillet with fries, salad, prawn crackers,
mayonnaise and naturally saté sauce

Spare-ribs
Home-marinated spare-ribs served with garlic and soy sauce

Big "MagnEATcafé"”-burger
With tomato, lettuce, gherkin, red onion rings, cheese, fries
and three cold sauces

Pork tenderloin
Filled with brie, served with honey-thyme sauce
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Wokked chicken 16,50
Stir-fried chicken fillet with vegetables and teriyaki sauce,
served with basmati rice

Mixed grill "de MagnEAT"” 20,50
From the grill; beefsteak, pork tenderloin, chicken filet and a cut of
spare-rib, served with two cold sauces

Unless otherwise stated our main courses are served with potato and vegetable
garnish, this is included in the price

Extra side dishes from 1,75
Mixed salad, sautéed mushrooms, jacket potato,
apple sauce, extra potato garnish, extra vegetable garnish

FOR THE LITTLE ONES

Croquette with fries, apple sauce and mayonnaise 5,75
Children’s pancake with treacle and sugar 4,25
Frankfurters with fries, apple sauce and mayonnaise 4,75
Spare-ribs with fries, apple sauce and mayonnaise 7,50

Do you already have the ‘ETENBIJ)’ card?
In that case the children eat for free! ©
(max. 1 child per adult, choice of the above-mentioned children’s dishes only)



DESSERTS

Dame Blanche 5,50
Vanilla ice cream with hot chocolate sauce and whipped cream
Créme briilée ‘43’ 6,00
Of Licor 43 with whipped cream
Warm apple pie 7,50
With cinnamon ice cream and whipped cream
Sorbet “"de MagnEAT"” 6,50
With 3 different sherbet flavours, fresh fruit and whipped cream
Pineapple carpaccio 7,00
Thinly sliced fresh pineapple with raspberry sauce,
white and brown chocolate mousse
Vanilla parfait 6,50
Home-made vanilla parfait with caramel chunks,
almond paste, phyllo spaghetti and whipped cream
Children’s ice cream with a surprise 3,50
Coffee service 7,50
Including; coffee, bonbons, blob of whipped cream and a
glass of your favourite liqueur...

WARMLY RECOMMENDED...
Grand dessert from 2 persons prijs p.p. 9,00

A parade of desserts composed by our head chef

Our ice creams are made without the use of artificial colourings, aromas or flavourings




SPECIAL COFFEES

‘Magneet’ coffee (with Baileys and Tia Maria)
Irish coffee (with Irish whiskey)

Famous coffee (with Famous Grouse)

Spanish coffee (with Licor 43)

Italian coffee (with Amaretto)

Russian coffee (with Vodka and Créme de Cacao)
French coffee (with Cointreau)

Jamaican coffee (with Tia Maria)

D.0.M. Bénédictine coffee

Butterscotch coffee

Coffee, espresso, cappuccino, latte macchiato, hot cocoa
and tea in various flavours from

COCKTAIL SNACKS

Croquette balls 5 pcs
Croquette balls 12 pcs
Hot-shots 8 pcs
Prawn tails 6 pcs
Diced cheese 8 pcs

Marinated olives
Cheese, sausage, olives and nuts
Country bread with herb butter, tapenade and aioli

Deluxe cocktail snack arrangement, combination of
hot and/or cold cocktail snacks (20 pcs)

XXL- Deluxe cocktail snack arrangement, combination of
hot and/or cold cocktail snacks (42 pcs)
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LUNCH MENU

(till 5.30 p.m.)

LUNCH DISHES

Meatball “"de MagnEAT"”
On bread, with jus and piccalilli
(also possible with saté sauce, mustard or mayonnaise)

Saté of chicken fillet
With fries or country bread, salad, prawn cracker,

mayonnaise and naturally saté sauce

Two times croquette
With bread and mustard or fries and mayonnaise

Big "MagnEATcafé"” burger

With tomato, lettuce, gherkin, red onion rings, cheese, fries
and three cold sauces (approximately 15 minutes prep. time)

SANDWICHES
(country bread brown/white, Waldkorn or Mezzaluna)

Semi-aged cheese, gammon or smoked chicken

Fitness topping, ham, cheese, tomato, onion, egg,
cucumber, tomato and lettuce

Smoked salmon and herb-flavoured cream cheese

Dutch shrimp salad with apple,
boiled egg and cocktail sauce
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WARM SANDWICHES

From the oven with herb butter, ham, cheese, onion and oregano 6,00
Filled with piquant chicken, vegetables and chilli sauce 9,50
Warm brie, walnuts and honey 6,50
Smoked chicken with fried bacon, onion and mushrooms 7,75

CLUB SANDWICH ‘de MagnEAT’
Smoked chicken, cocktail sauce, lettuce, cucumber, tomato & bacon 9,50

Smoked Scottish salmon, herb cheese, lettuce, cucumber, onion & egg 10,50

UITSMIJTER (fried eggs plate) / OMELETTE (with brown or
white country bread)

Natural e ham e cheese e bacon (+ € 0,50 per supplement) 6,50
“De MagnEAT” with smoked salmon 9,50
With beef tenderloin carpaccio 10,50
Farmhouse omelette 8,25
TOASTS

With ham and cheese 3,50
With brie, bacon and honey 4,75
“"De MagnEAT"”, large toast with ham, cheese, tomato and red onion 7,00

Naturally the dishes from our dinner menu can be ordered at lunchtime as well!



