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Our lunch menu is served between 11:00 and 16:00. 

Would you like something from our dinner menu?  
Just ask for the menu. We would be pleased to serve 

you.  
 

Breadrolls 
A choice of white or brown farmer’s bread. 

 
Beef carpaccio € 9.25 
with a basil-pesto dressing and Parmesan cheese   

 

Old Amsterdam (aged cheese)  € 6.75 
with mustard and pickles  
     

Ham on the bone € 7.75 
with mustard mayonnaise 
 

Crab salad € 8.75 
Creamy crab salad with lemon 

 
Tuna salad € 8.00 
with olives, red onion and capers 

 

Smoked salmon € 9.00 
with lemon and horseradish cream 

 

Brie  € 7.75 
au gratin with leek and tomato 

 

 

Soups 
 

Soup of the chef €  7.00 
See the weekly special menu  
 

 
 

 
 

 

 
 
Creamy tomato soup €  5.50 
made of ripe Italian Pomodori tomatoes, with a  
garniture of basil and pine nuts 

 

Jerusalem artichoke € 6.50  
Creamy soup of Jerusalem artichoke and potato,  

perfumed with garlic and smoky bacon 
 

 

 

Salads 
 
Confit polder hen € 10.50  
Salad of freshly marinated white cabbage with  

lukewarm confit polder hen, cashew nuts, mango  

and pomegranate   

 

Millefeuille € 9.50  
Goat cheese cream in phyllo millefeuille with  

yellow pear compote 

 

Marinated salmon € 11.50  
Fresh spring salad with marinated salmon 

 

 

Warm dishes 
 

Two Kwekkeboom croquettes € 9.25 
served with bread and a touch of mustard 
 

Croque monsieur € 8.75 
ham and cheese au gratin 

 

Dutch shrimp croquettes € 14.50 
served with farmhouse bread and dill mustard 
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For the little ones (up to 12 years) 

 

Sweet plate € 6.50 
3 slices of fresh bread served with sweet spreads 

 

Spaghetti Bolognese € 9.00 
with tomato-minced meat sauce and sprinkle cheese 

 

Croquette or chicken nuggets € 8.00 
with fries, mayonnaise, ketchup and apple compote 

 

   
 

 

 

 

 

 
 

Desserts 
 
Chocolate cake € 8.50  

‘Gooi lady’; delicious chocolate cake served with  

raspberry ice cream and sugared popcorn  

 
Crumble € 7.50  

Warm rhubarb crumble presented with  

butterscotch and lime ice cream granité 
 

NYC Cheesecake € 8.00 
home made cheesecake, New York style  

 

‘Gooische Bal’ € 6.50  

Puff pastry filled with artisanal vanilla ice  

cream, topped with hot chocolate sauce 
 
Cheese board € 12.00 
A selection of organic cheese with panforte 

Including a glass of 10 year old Tawny Port € 16.50 

 

Grand finale € 10.50 
Selection of our desserts 
 
Dessert of the week € 8.00 
Choose from the special Mauve menu 

 

 
Our “Eetkamer” can be reserved for private 
lunches, dinners or parties. Ask for our 

information folder. 

CLASSICS 
 

Mauve’s Hamburger € 15.50 
200 grammes Black Angus beef from the grill, served  

with guacamole, bacon, Cheddar cheese, lettuce, tomato, 

onion rings and traditional fries  

 

Club sandwich € 11.50 
with turkey, bacon, lettuce, tomato and mayonnaise 

served with crispy crisps  
 

Oysters  
served on ice, with lemon and shallot vinegar  

half dozen  € 14.00 
13 in a dozen  € 28.00 

  
 


