
Alle Gerichte werden mit Pommes und einem Salat serviert

Crostini with house-smoked ribeye • 12 1/2

thinly sliced beef ribeye | sun-dried tomatoes | onion compote | 
truffle mayonnaise
Salmon carpaccio in homemade beetroot marinade • 12 1/2

house-marinated salmon | black truffle crisps | lemon mayonnaise | dill
Spicy garlic mushrooms • 10
mushrooms | garlic oil | bread
Caramelized eastern pork belly • 10
pork belly | bean sprouts | red pepper | sesame seeds 
Carpaccio di Casa  • 12 1/2

carpaccio rolled in mustard | rocket | truffle mayonnaise | seed mix | 
fried capers | parmesan | sun-dried tomato
Tostadas with veal tenderloin  • 11 1/2

corn tortillas | veal tenderloin | onion compote | sun-dried tomato | 
homemade ras el hanout mayonnaise
Crispy mussels • 9
breaded mussels | garlic sauce
Crispy Fried Brie  • 9
lukewarm breaded brie | nuts | raspberry chutney | figs
Smoked duck breast fillet  • 11 1/2

smoked duck breast fillet | blackberry chutney | balsamic dressing
Selection of starters • 14 1/2

tostadas with veal tenderloin | crispy fried brie | smoked duck breast fillet
Soup of the day • 6	
tasty daily soup | bread
Homemade tomato soup • 6	
basil | cream | bread 
Rustic Bread with spreads • 6 1/2

garlic sauce | herb butter

starters

Dinner at Pelle’s
Why not today?

Pelle’s suggestion

Selection of starters

  

  

Grilled satay • 19  
1/2

skewer of marinated pork tenderloin or chicken thigh | prawn crackers | peanut sauce 
Beer suggestion: Blonde Pip | Wine suggestion: Phebus Malbec

Pelle’s spare ribs • 23
like you´re used to them!
Beer suggestion: Maredsous Dubbel | Wine suggestion: Buitenzorg Merlot Cabernet Sauvignon

Pelle’s Schnitzel • 20  
1/2

mushrooms | onion | bell pepper | bacon | fried egg 
Beer suggestion: Berghoeve Verre Vriend | Wine suggestion: Winzer Krems Grüner Veltliner 

Frieslander rump steak • 26  
1/2

rump steak from the Josper Grill | red wine sauce | grilled vegetables
Beer suggestion: Jopen Ongelovige Thomas | Wine suggestion: Ventisquero Yelcho Camenere Syrah 

Teriyaki chicken • 20  
1/2

chicken thigh marinated in teriyaki sauce | cashews | bean sprouts | grilled vegetables
Beer suggestion: Kwaremont Blond | Wine suggestion: Buitenzorg Merlot Cabernet Sauvignon 

Chef’s special • different price
what’s on our Josper Grill today?
Beer- and wine suggestion: ask our service

Grilled rib-eye from the Josper grill • 29  
1/2

grilled seasonal vegetables | herb butter
Beer suggestion: Tripel Kanunnik | Wine suggestion: Ventisquero Yelcho Camenere Syrah

House-marinated salmon • 25  
1/2

marinated salmon fillet | béarnaise sauce | grilled vegetables
Beer suggestion: Maisel’s Weisse | Wine suggestion: Alvi’s Drift Chardonnay 

Slow-cooked beef • 24
Slow-cooked in quadrupel beer | mashed potatoes | grilled vegetables
Beer suggestion: Gouden Carolus Classic | Wine suggestion: Sartori Pinot Grigio Rosé

Pan-fried sea bass fillet • 25  
1/2

Pan-fried in butter | mashed potatoes | IPA beer sauce | grilled vegetables
Beer suggestion: IJwit | Wine suggestion: Buitenzorg Merlot Cabernet Sauvignon

Roasted duck breast • 23  
1/2

duck breast fillet from the Josper Grill | sweet beer sauce | grilled vegetables
Beer suggestion: Gallivant Flaneerbeer | Wine suggestion: Phebus Malbec

maincourses

Pelle’s suggestion

These dishes are served with fries and a fresh salad

Slow-cooked beef

Cold smoked ribeye salad • 18
house-smoked ribeye | assorted mushroom | truffle mayonnaise | 
onion compote | figs
Teriyaki chicken salad • 16
chicken marinated in teriyaki sauce | bean sprouts | cashews | 
croutons 
Marinated salmon salad • 17
marinated salmon | teriyaki sauce | sesame seeds | avocado | 
wasabi mayonnaise
Crispy fried brie salad • 16
lukewarm breaded brie | nuts | raspberry chutney | figs 

salads

burgers
Pelle’s beef burger • 16
Beef burger| fried egg | bacon | burger sauce | cucumber | 
tomato | red onion | relish
Beer suggestion: Pauwel Kwak
Pelle’s chicken burger  • 16
Chicken burger | burger sauce | cucumber | tomato | relish | red onion
Beer suggestion: Two Chefs van de tap
Pelle’s truffle beef burger  • 17
Beef burger | sautéed mushrooms and onions | truffle mayonnaise | rocket
Beer suggestion: Kwaremont Blond
Pelle’s veggie burger  • 16
Veggie burger | fried egg | burger sauce | cucumber | tomato | relish | 
red onion | burger sauce
Beer suggestion: Slaapmutske Dubbel

Our salads always contain tomato, cucumber and 
red onion and are served with bread

All burgers are served with a 
fresh salad and fries 

small dishes
Lady Steak • 17  

1/2

Frieslander steak from the Josper Grill | red wine sauce | grilled vegetables
Pelle’s spare ribs • 15  

1/2

Like you’re used to them 
Pan-fried sea bass fillet • 16  

1/2

Sea bass pan-fried in butter | IPA beer sauce | grilled vegetables
Grilled little gem lettuce • 14 1/2

Little gem from the Josper Grill | bean sprouts | dried onions | sun-dried tomatoes | 
balsamic dressing | blackberry chutney | mashed potatoes | grilled vegetables

All dishes are served with fries and a fresh salad

Vegetarian stew • 20
vegetarian stew | mashed potatoes | 
grilled vegetables
Beer suggestion: Gouden Carolus Classic
Wine suggestion: Phebus Malbec 

Grilled little gem • 19
little gem lettuce from the Josper Grill | bean 
sprouts | dried onions | sun-dried tomatoes | 
balsamic dressing | blackberry chutney | mashed 
potatoes | grilled vegetables
Beer suggestion: Vandestreek HazyWeekend
Wine suggestion: Condesa de Leganza Verdejo

vegetarian

kids’ kitchen
Pasta Pelle’s • 6  

1/2

pasta | minced meat | tomato sauce | grated cheese
Poffertjes • 6  

1/2

traditional little Dutch pancakes | powdered sugar
Flammkuchen pizza • 6  

1/2

ultra-thin and crispy pizza crust | tomato sauce | 
ham | grated cheese
Fries with a Snack  • 6  

1/2

chicken nuggets | croquette |
frikandel (a Dutch sausage)
Fries with frankfurters • 6  

1/2

Mayonnaise, curry, mustard or ketchup • 0,80

Apple sauce • 0,50

Garlic sauce or herb butter • 1,20

Peanut sauce • 2
Pepper, gypsy or mushroom cream sauce • 3
Baked onion and/or fried mushrooms • 3

Sauces and garnishes side dishes
Potato garnish • 2 

1/2

Warm vegetables • 2 1/2 
Truffle fries • 4 1/2

ice cream for the kids
Pelle’s mini softijscoupe • 4
Pelle’s potje | softijs | spikkels | 
mini marshmallows | slagroom 

Pelle’s mini ijscoupe • 4 

zure matjes ijs | zure mat | 
mini marshmallows | slagroom 

Dishes for the little ones
Kids’ menu

Sorbet sundae • 7 1/2

mango ice cream | blackcurrant ice cream | strawberry sauce | 
crumble | mango compote | whipped cream 
Brownie-Oreo sundae • 7 1/2 
white chocolate ice cream | dark chocolate ice cream | 
brownie cubes | Oreo crumble | chocolate sauce | 
whipped cream

Caramel sundae • 7 1/2

cookie caramel ice cream | salted caramel ice cream | almond 
crumble | caramel sauce | caramel cubes | whipped cream 

Crème brûlée • 7 1/2

crème brûlée | orange | 5 spices ice cream | cinnamon ice cream | whipped cream

Panna cotta • 9
3 mini panna cotta | rhubarb compote | hangop (thick yogurt) | 
tuile | blackcurrant ice cream | orange gel 

Bailey’s red velvet • 7 1/2

Red velvet biscuit in Bailey’s | red velvet ice cream | crumble | 
white chocolate créme | whipped cream

Anne’s cheesecake • 7 1/2

cheesecake | topping of the day | scoop of the day | whipped cream

Pecan toffee merenque • 8
pecan toffee meringue | nuts explosion ice cream | whipped cream

Crispy chocolate bomb • 9 1/2

chocolate bomb | vanilla créme | Lion crumble | caramel-sea salt sauce | Pelle’s ice cream

Tasting of ice cream & desserts • 9
discover all the goodies from our Ice Cream & Chocolate Room

ice creams

Desserts

Desserts at Pelle’s
Why not today?

Two chocolates • 2,50 

Chocolate treat • 3 

Chocolate platter • 8 1/2 

our chocolate room

Stroopwafel (the famous Dutch cookie!) • 7
soft serve ice cream | syrup waffle crumble | 
caramel sauce | whipped cream

Stewed pear • 7
soft serve ice cream | stewed pear | 
speculoos crumble | whipped cream

Caramel & nuts • 7 1/2

soft serve ice cream | sugared nuts | 
caramel sauce | whipped cream

This dish is gluten-free or can be prepared gluten-free on request         

This dish is vegetarian or can be served vegetarian upon request         

This dish is lactose-free or can be prepared lactose-free on request         

This dish contains traces of nuts and/or peanuts        

This dish contains alcohol


