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

         This dish is vegetarian or can be prepared vegetarian upon request

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

         This dish may contain traces of nuts and/or peanuts

Do you have any questions about food allergens? Please let us know!

Mackerel Duo • 10
brioche | freshly smoked mackerel | 
mackerel rillette | lemon dressing
Savory Millefeuille • 10
crispy feuilletine | peach | Mattonella ham | 
pistachio | mascarpone
Crayfish & Shrimp • 10 1/2

crayfish | apple | chives | curry sauce | 
shrimp croquette 
Five-Spice Pork Belly • 10
slow-cooked pork belly | soy sauce | five-spice | 
sesam
Picanha & Chimichurri • 12	
house-smoked picanha | chimichurri | toast
Crispy Cauliflower • 9 1/2

crispy bloemkoolbites | crispy chili mayonaise

Carpaccio di casa • 15
beef carpaccio | Parmesan | sun-dried tomato | capers | 
truffle mayonnaise | seed mix | arugula
Hidden Mushrooms • 10
oven-baked mushrooms | fresh herbs | creamy sauce
House-Smoked Salmon • 14
beet-cured salmon | soy sauce | wasabi crumble

Discover our ‘Flavour Makers’! Small dishes 

perfect for sharing. Enjoy together or choose one 

as a starter. 

Small Bites to Share
Dining at Pelle’s

Classics

Traditional
Bread with Spreads • 6 1/2 

rustic bread | garlic sauce | herb butter
gluten-free option available• 4 1/2

Homemade Tomato Soup • 6 1/2

tomato soup | basil | cream | bread

 • 

Mackerel Duo Crispy Cauliflower

Savory Millefeuille

  Blonde d’Aquitaine Rump Steak • 32
Josper-grilled | locally sourced beef | herb butter | seasonal vegetables
Beer recommendation: Gouden Carolus Classic | Wine recommendation: Rouge Pays D’oc

Blonde d’Aquitaine Entrecôte • 34 
Josper-grilled | local beef | herb butter | crispy onion | seasonal vegetables
Beer recommendation: St. Bernardus ABT 12  | Wine recommendation: Rouge Pays D’oc  

Chef’s Special • Variable price
the best of the day! #whynottoday 
Beer and wine recommendation: vraag onze bediening 

Filet Mignon • 36 1/2

Josper-grilled tenderloin | green asparagus | honey-thyme sauce
Beer recommendation: Rochefort 10 | Wine recommendation: Rioja Crianza

Pork Tenderloin (Josper Grill) • 26 1/2

wrapped in Mattonella ham | chimichurri | crispy chili | seasonal vegetables
Beer recommendation: Fourchette Tripel | Wine recommendation: Fabre en Provence - Syrah 
Cinsault Grenache

Sticky Sesame Chicken • 24 1/2

Josper-grilled chicken thigh | Asian-style sauce | sesame | bean sprouts | seasonal vegetables
Beer recommendation: Achelse Kluis Tripel | Wine recommendation: Fabre en Provence - Syrah 
Cinsault Grenache

Josper-Grilled Prawns • 24 1/2

prawns | garlic chili oil | seasonal vegetables
Beer recommendation: Schneider Weisse Festweisse | Wine recommendation: Grüner
Veltliner Hochkultur

Salmon & Chimichurri • 26 1/2

grilled salmon | crispy chili | chimichurri | seasonal vegetables 
Beer recommendation: Uiltje Wizard Wit | Wine recommendation: Grüner Veltliner 
Hochkultur

Main Courses

Pelle’s Tip

Zalm & Chimichurri

Blonde d’Aquitaine
Discover our honest, 

high-quality beef sourced 
from the cattle of Farmer 

Boomkamp from 
Deurningen. 

Our main courses are served with fries and a fresh salad

 • 

Green Curry Cauliflower • 23
rice | green curry | crispy cauliflower
Beer recommendation: Fuut Fieuw | Wine recommendation: Chardonnay Sauvignon 
Blanc Viognier
Pappardelle with Green Asparagus • 24 1/2

pasta | creamy green asparagus sauce | sun-dried tomato | edamame | 
lime | arugula
Beer recommendation: White Mamba | Wine recommendation: Chardonnay Sauvignon Blanc Viognier

Vegetarian

Pelle’s Spareribs • 23 1/2

just the way you know them
Beer recommendation: Gouden Carolus Classic
Wine recommendation: Primitivo Salento IGP

Josper-Grilled Satay • 23
skewered marinated pork tenderloin or chicken thigh 
| prawn crackers | peanut sauce |
seroendeng
Beer recommendation: Eeuwige Jeugd
Wine recommendation: Grüner Veltliner Hochkultur

Pelle’s Schnitzel • 23
schnitzel | mushrooms | onion | bell pepper | bacon | 
egg
Beer recommendation: Pelle’s Wit
Wine recommendation: Pinot Grigio di Puglia

klassiekers

Meal Salads

Salads are served with tomato, cucumber, red onion 
and rustic bread as standard.

House-Smoked Salmon Salad • 17 1/2

mixed salad | house-smoked salmon | lemon
mayonnaise
Crispy chicken Salad • 17
mixed salad | crispy chicken | bean sprouts | salted 
peanuts | honey mustard dressing
Mediterranean Couscous Salad • 17
mixed salad | couscous | bell pepper | feta | walnut | 
pomegranate dressing

POkebowls
House-smoked salmon • 16	  
Crispy chicken • 16	        
Kimchi vegetables • 16

This Hawaiian-inspired dish includes rice, corn, 

carrot, wakame, radish, edamame, soy sauce, 

sweet-and-sour cucumber and your choice of 

topping!

pelle’s Burgers
Pelle’s Burger • 17
Black Angus beef | lettuce | tomato | relish | red onion | cheddar | bacon | onion rings
Beer recommendation: Blonde Pip
Chicken Burger • 17
chicken | lettuce | tomato | relish | red onion | sriracha mayonnaise | onion rings
Beer recommendation: Pelle’s Wit
Louisiana Shrimpburger • 18
shrimp burger | lettuce | tomato | relish | red onion | burger sauce | onion rings 
Beer recommendation: Eeuwige Jeugd
Veggie Burger • 17
avocado burger | lettuce | tomato | relish | red onion | salsa | crème fraîche | 
onion rings
Beer recommendation: Grolsch Weizen

All burgers are served with fries and 
Brander mayonnaise.

Pokebowl Crispy chicken

Smaller Appetites
Spareribs • 16
fries | fresh salad
Schnitzel • 16
plain schnitzel | fries | fresh salad
Prawns • 16
prawns in herb oil | fries | fresh salad
Pappardelle with Green Asparagus • 16
Pasta | creamy green asparagus sauce | sun-dried 
tomatoes | soybeans | lime | arugula

Mayonnaise, curry sauce, mustard or ketchup • 0,80

Applesauce • 0,80

Garlic sauce • 1,20

Herb butter • 1,20

Peanut sauce • 2

Sauzen

Side Dishes
Warm vegetables • 3 
Truffle fries • 6 1/2

sweet potato fries | truffle mayo | Parmesan
Sweet potato fries • 5
sweet potato fries | mayonnaise
Fried onion/mushrooms • 3

Mushroom sauce • 3 
Pepper sauce • 3

Kids Menu
Pelle’s Pasta • 7  

1/2

Pasta | minced meat | tomato sauce | grated cheese
Poffertjes • 7  

1/2

mini pancakes | powdered sugar 
Fries with a Snack • 7  

1/2

Chicken nuggets | croquette | frikandel | 
hot dog sausage

Frozen Delights

All kids receive an ice cream token with their 

meal, which they can use to get an ice cream in 

Vertalingen
English menu

Deutsche Speisekarte

Attention!
Children who run or scream in the Beer & Dining Café will be sold to the circus!

Marshmallow sundae • 4  
1/2

Soft serve ice cream | strawberry sauce | 
marshmallows | whipped cream 

PAW Patrol coupe • 5 

PAW Patrol ice cream | Smarties | marshmallows | 
whipped cream

Summer Layers • 9
crispy feuilletine | white chocolate mousse | raspberry | 
pomegranate ganache | raspberry ice cream | whipped cream

Pelle’s Garden • 10
milk chocolate flowerpot | mango cream | coconut parfait | 
caramelised pineapple | strawberry | blueberries | Oreo crumble 
| whipped cream

Yuzu crème brûlée • 8
torched cane sugar | white chocolate ice cream

Pornstar 2.0 • 8  
1/2

passion fruit mousse | passion fruit gel | meringue

Aperol Sphere • 9
Aperol mousse | orange ganache | crumble

Pelle’s Dessert Tower• 44 
Let us surprise you! A tower filled with desserts from our Ice 
Cream & Chocolate Parlour

Desserts

Desserts at Pelle’s

Pelle’s Sorbet Explosie • 9
strawberry ice cream | lemon ice cream | mango ice cream | 
fresh fruit | strawberry sauce | whipped cream

Blueberry blondie • 7  
1/2

soft serve ice cream | blueberry sauce | blondie | blueberries | 
whipped cream

In the mood for a refreshing ice cream sundae?
Check our magazine for all 
scoop ice cream & soft serve specials!

Ice cream

#whynottoday

Liquid dessert: 
Scroppino • 9
Piña colada • 9  

1/2

Pelle’s Sorbet Explosion


