
QUESTIONS ABOUT ALLERGENS? IF SO, PLEASE CONTACT ONE OF OUR COLLEAGUES

A L L E R G E N  I N F O R M A T I O N 

DO YOU HAVE AN ALLERGY?

INFORM US, AND WE WILL GLADLY PROVIDE YOU WITH INFORMATION.

VEGETARIAN

OPTION AVAILABLE

VEGAN

OPTION AVAILABLE

VALK

CLASSIC
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LUNCH
MENU

COUNTRY OMELETTE
FARMER’S HAM | VEGETABLES | POTATO  14 
 
OMELETTE
CHOICE OF OR COMBINATION: BACON | CHEESE | HAM | SMOKED SALMON FROM.  13 

FRIED EGGS
CHOICE OF OR COMBINATION: BACON | CHEESE | HAM | SMOKED SALMON FROM.  11

VALK CROQUETTES
TWO BEEF CROQUETTES | RUSTIC BREAD | MUSTARD  11

SHRIMP CROQUETTES
TWO DUTCH SHRIMP CROQUETTES | RUSTIC BREAD | LEMON MAYONNAISE  16 

CLUB SANDWICH CHICKEN
GRILLED CHICKEN | EGG | CHEESE | BACON | MUSTARD CREAM | CHIPS  13 

CLUB SANDWICH ZALM 
SMOKED SALMON | EGG | TOMATO | LEMON MAYONNAISE | CAPERS | CHIPS 15

SOURDOUGH CARPACCIO   
BEEF CARPACCIO | TRUFFLE MAYONNAISE | PINE NUTS | PARMESAN CHEESE | ROCKET  12

SOURDOUGH GRILLED VEGETABLES
ZUCCHINI | BELL PEPPER | CHILI FLAKES | LEMON | MUHAMMARA (MIDDLE EASTERN PESTO)  11

AVOCADO TOAST
AVOCADO MASH | POACHED EGG | GARDEN CRESS | OPTIONAL: SALMON OR CHICKEN + 4 | SESAME SEEDS  13 

BRIOCHE WITH DUTCH SHRIMPS
STELLENDAM SHRIMPS | LITTLE GEM | CHERRY TOMATO | LEMON MAYONNAISE  18 

BAGEL TUNA SALAD 
TUNA | RED ONION | CAPERS | EGG | MAYONNAISE  9

BAGEL SALMON
SMOKED SALMON | AVOCADO | CAPERS | RED ONION | EGG   12

BAGEL TUNA MELT
BAGEL | TUNA SALAD | MELTED CHEESE  10 

TIP OF MARLIJN 
VAN DER VALK

ENJOY OUR LUNCH DISHES UNTIL 17:00
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LUNCH
MENU

COMPLETE YOUR LUNCH AND TREAT YOURSELF:  
SMALL SOUP OF YOUR CHOICE 3  
FRENCH FRIES WITH MAYONNAISE 3  
FRENCH FRIES | TRUFFLE MAYONNAISE | PARMESAN CHEESE | CHILLI 8

ch
ef

's
 s

p
e

ci
al

s
sa

la
d

s

EGGS BENEDICT
ENGLISH MUFFIN | HOLLANDAISE SAUCE | POACHED EGGS | SMOKED SALMON  13
(OPTIONAL: DUTCH SHRIMP +6)
 
EGGS FLORENTINE
ENGLISH MUFFIN | SPINACH | POACHED EGGS | HOLLANDAISE SAUCE 9 
(OPTIONAL: DUTCH SHRIMP +6)

12-O'CLOCK “MEATLOVERS”
SOURDOUGH CARPACCIO | TOMATO SOUP | BEEF CROQUETTE  14

12-O'CLOCK “ZUIDERZEE
SOURDOUGH SMOKED SALMON | TOMATO SOUP | SHRIMP CROQUETTE  15

12-O'CLOCK “VEGGIE”
SOURDOUGH AVOCADO | EGG | TOMATO SOUP | VEGETABLE CROQUETTE  14 

CAESAR SALAD
ROMAINE | ANCHOVIES | CROUTONS | PARMESAN CHEESE | GRILLED CHICKEN |
CHERRY TOMATO 18

SEASONAL SALAD 
WARM GOAT CHEESE | FIGS | SPINACH | PISTACHIO | POMEGRANATE | HONEY MUSTARD 
DRESSING  18

BURRATA SALAD
PEARL COUSCOUS | TOMATO MIX | BASIL | BALSAMIC DRESSING | RED PEPPER | OLIVES 
LEMON | OLIVES  18

SUPERFOOD SALAD 
QUINOA | CURLY KALE | EDAMAME | BLUEBERRIES | FETA | WALNUTS | CRANBERRIES | 
SUNFLOWER SEEDS | ORANGE DRESSING  19

CARPACCIO SALAD 
TRUFFLE MAYONNAISE | PINE NUTS | PARMESAN CHEESE | ROCKET SALAD  18

ENJOY OUR LUNCH DISHES UNTIL 17:00
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TOMATO SOUP 
SPRING ONION | CRÈME FRAÎCHE | PUMPKIN SEEDS  8 

MUSHROOM SOUP
TRUFFLE OIL | MASCARPONE | CRÈME FRAÎCHE  9 

PUMPKIN SOUP 
SPRING ONION | PUMPKIN SEEDS | CRÈME FRAÎCHE  8 

BEEF CARPACCIO 
TRUFFLE MAYONNAISE | PINE NUTS | PARMESAN CHEESE | ARUGULA  14

WATERMELON TARTAR 
SOY SAUCE | SESAME | GINGER | AVOCADO | SHALLOT | OLIVES  13

DUCK
SMOKED DUCK BREAST | HAZELNUT | CAULIFLOWER | FENNEL | DRESSING OF APPELCIDER  13

SALMON 
SMOKED SALMON | BRIOCHE | DILL | CITROEN MYONAISE | RED ONION | POACHED EGG  15

STEAK TARTARE 
BEEF TENDERLOIN | GHERKIN | CAPERS | SHALLOT | EGG YOLK  14

VENISON
DEER HAM | QUINCE | WALNUT | POTATO CRISPS | TOMATO SALAD  15

TIP OF MARLIJN 
VAN DER VALK

 ALL DAY AVAILABLE  (12:00-21:00) 
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 ALL DAY AVAILABLE  (12:00-21:00) 
DINNER

CAESAR SALAD
ROMAINE | ANCHOVIES | CROUTONS | PARMESAN CHEESE | GRILLED CHICKEN |
CHERRY TOMATO 18

SEASONAL SALAD 
WARM GOAT CHEESE | FIGS | SPINACH | PISTACHIO | POMEGRANATE | HONEY MUSTARD 
DRESSING  18

BURRATA SALAD
PEARL COUSCOUS | TOMATO MIX | BASIL | BALSAMIC DRESSING | RED PEPPER | OLIVES 
LEMON | OLIVES  18

SUPERFOOD SALAD 
QUINOA | CURLY KALE | EDAMAME | BLUEBERRIES | FETA | WALNUTS | CRANBERRIES | 
SUNFLOWER SEEDS | ORANGE DRESSING  19

CARPACCIO SALAD 
TRUFFLE MAYONNAISE | PINE NUTS | PARMESAN CHEESE | ROCKET SALAD  18

COD
GENTLY CONFIT IN OLIVE OIL | HARICOTS VERTS | EDAMAME BEANS | 
LIME-BEURRE BLANC  27

DOVER SOLE 
CARROTS | LEMON | HOLLANDAISE SAUCE  55 

SALMON FILLET 
SPINACH | CHERRY TOMATO | BÉARNAISE SAUCE  26 

CATCH OF THE SEASON
SEASON SPECIAL FROM OUR FISHER | DAILY FISHERIES FROM  24   

YOUR MAIN COURSE IS SERVED 
WITH BUTTER LETTUCE, FRIES AND MAYONNAISE
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CLASSIC SCHNITZEL
ANCHOVY BUTTER | LEMON | CAPER APPLES | TOMATO | HARICOTS VERTS | MUSHROOM SAUCE  22
 
SCHNITZEL A1 
MUSHROOMS | BACON | ONION | HARICOTS VERTS | CHEESE | MUSHROOM SAUCE  25 

KOGELBIEFSTUK 
HARICOTS VERTS | CELERIAC | TOMATO | PEPPER SAUCE  25 

BRAISED BEEF CHEEK
CRISPY COOKED BEEF CHEEK | CELERIAC | MUSHROOMS | CARROT | STEW JUS  26  

CHICKEN SATAY
CHICKEN THIGHS | SERUNDENG | SHRIMP CRACKERS | PICKLED VEGETABLES | PAK CHOI | PEANUT SAUCE 21 

VENISON STEAK 
RED CABBAGE | STEWED PEAR | PORT SAUCE  28  

TENDERLOIN
FORGOTTEN VEGETABLES | CHOICE OF SAUCE  37
(OPTIONAL: PAN-FRIED DUCK LIVER +9)

VALKBURGER 
BRIOCHE | BBQ SAUCE | PICKLE | TOMATO | BACON | CHEESE  22 

RISOTTO 
MUSHROOMS | PARMESAN FOAM | POACHED EGG  20 

RAVIOLI 
PECORINO | SPINACH | PUMPKIN SAUCE | PUMPKIN SEEDS  22

BEYOND BURGER 
BRIOCHE | TOMATO | PICKLES | VEGAN BACON | BBQ SAUCE  20

YOUR MAIN COURSE IS SERVED 
WITH BUTTER LETTUCE, FRIES AND MAYONNAISE

 ALL DAY AVAILABLE  (12:00-21:00) 
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RUSTIC BREAD | HERB BUTTER | AIOLI | TOMATO TAPENADE  7 

RED CABBAGE | STEWED PEARS  6 

SAUTÉED MUSHROOMS | GARLIC  5 

BUTTER LETTUCE | RED ONION | TOMATO | CROUTONS | VINAIGRETTE  4 

FRIES | PARMESAN CHEESE | TRUFFLE MAYONNAISE | RED PEPPERS  8 

SAUCE OF CHOICE  3 

VALK SORBET 
THREE TYPES OF ICE CREAM | FRESH FRUIT | STRAWBERRY SAUCE | WHIPPED CREAM  10 

CHOCOLATE MOELLEUX
CARAMEL | ALMOND | PRALINE ICE CREAM  9

DAME BLANCHE 
VANILLA ICE CREAM | WARM CHOCOLATE SAUCE | WHIPPED CREAM  9

TARTE TATIN 
APPLE | CINNAMON ICE CREAM | BUTTERSCOTCH SAUCE  11   

CRÈME BRÛLÉE 
VANILLA ICE CREAM | COTTON CANDY  9 

FARMHOUSE CHEESE SELECTION
CHEESE ASSORTMENT | FIG COMPOTE | NUT BREAD  15 

 ALL DAY AVAILABLE  (12:00-21:00) MENU
DINNER
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RUSTIC BREAD
RUSTIC BREAD WITH HERB AND FARMHOUSE BUTTER  7

NUT MIX
ROASTED AND SALTED NUT MIX  5

OLIVES
GREEN BELLA DI CERIGNOLA OLIVES  5

AGED CHEESE
AGED CHEESE | ZWOLLE MUSTARD | SMALL PICKLES  9

BITTERBALLEN 6 PIECES
VEAL, ZWOLLE MUSTARD  8

SHRIMP EBI FRY 8 PIECES
BUTTERFLY, CHIPOTLE MAYONNAISE  10

CHEESE STICKS 8 PIECES
FRIED, AGED CHEESE, CHILI SAUCE  9

CHICKEN “KARA AGE”
CRISPY CHICKEN, LIME-CHILI MAYO  9

SPING ROLLS 8 PIECES
VEGGIE, SOY-SESAME-CITRUS DIP   7

QUESTIONS ABOUT ALLERGENS? IF SO, PLEASE CONTACT ONE OF OUR COLLEAGUES

MENU


