De Ruwenberg

Our a la carte dinner menu is available on Friday, Saturday and Sunday.

You are also welcome to dine with us on other weekdays, where you can choose dishes from our

daily menu or enjoy a 3-course surprise menu.



Starters

BEEF CARPACCIO 1750

Truffle mayonnaise | Rocket | Pumpkin seeds | Olive crumble | Parmesan cheese

ASIAN-STYLE ENTRECOTE & KING PRAWN 1750

Papadum | Sweet-and-sour vegetables | Sesame dressing | Spring onion | Crispy fried onions

TUNA TARTARE 1750

Yellow curry cake | Sweet-and-sour vegetables | Shiso | Wasabi crumble | Tom kha kai espuma

PARSNIP PANNA COTTA (V) 1750

Mushroom duxelles | Celeriac tartare | Truffle croquette | Herb oil

Soups

TOMATO SOUP (V) 9.50

Tomato tartare | Basil cress | Garlic croutons | Cream

PUMPKIN SOUP (V) 9.50

Roasted pumpkin seeds | Pumpkin seed oil | Cream | Chives

Main courses

CORN-FED CHICKEN

Glazed heritage carrots | Celeriac cream | Black garlic sauce | Bacon crumble | Chive oil

SLOW-COOKED VEAL SHOULDER

Mushroom ravioli | Mushroom duxelles | Celeriac cream | Black garlic sauce

CATCH OF THE DAY

Pan-fried mushrooms | Mushroom duxelles | Sweet-and-sour red onion | Beurre blanc

GNOCCHI (V)

Spinach | Truffle cream sauce | Parmesan cheese | Nut crumble

SEASONAL SPECIAL

Changing meat, fish or game dish of the season

Side dishes

FRIES

With mayonnaise

SWEET POTATO FRIES

With truffle mayonnaise

MIXED SALAD

2750

2750

2750

2750

2750

750

7.50

6.50



Desserts

BLACKCURRANT MOUSSE 156.00

Financier | Mixed berry ice cream | Strained yoghurt | White chocolate crumble | Blackcurrant gel

DULCE DE LECHE PARFAIT 156.00

Vanilla cream | Nut crumble | Coffee caramel | Tuile

APPLE TRAYBAKE 16.00

Vanilla parfait | Poached apple | Vanilla cream | Crumble

PEANUT MOUSSE & CARAMEL 156.00

Molten caramel | Chocolate anglaise | Créme suisse | Peanut nougatine

Welcome to Landgoed De Ruwenberg.

Our kitchen works with fresh, sustainable and seasonal ingredients. The
dishes change regularly, depending on what the season has to offer.

Do you have an allergy or dietary requirement? Please let us know and
we will be happy to accommodate it.

‘Tasting menu
3 COURSES 4950 4 COURSES 5950




