
  

Mackerel duo • 10
brioche | freshly smoked mackerel | mackerel rillette 
| lemon dressing
Savoury tompouce • 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 spices | sesame
Picanha & chimichurri • 12	
house-smoked picanha | chimichurri | toast
Crispy cauliflower • 9 1/2

crispy cauliflower bites | crispy chilli mayonnaise

Blonde d’Aquitaine rump steak • 32
from the Josper grill | local beef | herb butter | seasonal vegetables
Beer pairing: Gouden Carolus Classic | Wine pairing: Rouge Pays D’oc

Blonde d’Aquitaine entrecôte • 34 
from the Josper grill | local beef | herb butter | crispy onion | seasonal vegetables
Beer pairing: St. Bernardus ABT 12  | Wine pairing: Rouge Pays D’oc  

Chef’s special • price varies
best of the day! #whynottoday
Beer and wine pairing: ask our staff 

Filet Mignon • 36 1/2

from the Josper grill | beef tenderloin | green asparagus | honey-thyme sauce
Beer pairing: Rochefort 10 | Wine pairing: Rioja Crianza

Pork fillet from the Josper grill • 26 1/2

wrapped in Mattonella ham | chimichurri | crispy chilli | seasonal vegetables
Beer pairing: Straffe Hendrik Tripel | Wine pairing: Fabre en Provence - Syrah Cinsault Grenache

Sticky Sesame Chicken • 24 1/2

chicken thigh from the Josper grill | Asian sauce | sesame | bean sprouts | seasonal vegetables
Beer pairing: Achelse Kluis Tripel | Wine pairing: Fabre en Provence - Syrah Cinsault Grenache

Josper prawns • 24 1/2

prawns | garlic chilli oil | seasonal vegetables
Beer pairing: Ayinger Brauweisse | Wine pairing: Grüner Veltliner Hochkultur

Salmon & chimichurri • 26 1/2

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

main courses

pelle’s tip

Salmon & chimichurri

Carpaccio di casa • 15
beef carpaccio | parmesan | sun-dried tomato | 
capers | truffle mayonnaise | seed mix | rocket
Hidden mushrooms • 10
oven-baked pan of mushrooms | fresh herbs | creamy 
sauce
House-smoked salmon • 14
house-marinated and cured | lime-basil 
mayonnaise | wasabi crumble

Discover our ‘Small Bites’! Little dishes to share. 

Enjoy them with the whole table 

or order one for yourself as a starter.  

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

Small bites!

Our burgers are served with
fries and Brander mayonnaise

Blonde d’Aquitaine
Discover our honest, 

delicious beef from farm-
er Boomkamp’s cows in 

Deurningen.

Dining at Pelle’s

Classics

Our main courses are served with fries and a fresh salad 

Pelle’s spareribs • 23 1/2

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

Satay from the Josper grill • 23
skewer of marinated pork fillet or chicken thigh |  
prawn crackers | peanut sauce | serundeng
Beer pairing: Bullebak
Wine pairing: Grüner Veltliner Hochkultur

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

Main salads

Salads include as standard: tomato, cucumber, red 
onion and rustic bread.

classics

traditional
Bread with spreads • 6 1/2 

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

Homemade tomato soup • 6 1/2

tomato soup | basil | cream | bread

 • 

Green Curry Cauliflower • 23
rice | green curry | crispy cauliflower bites
Beer pairing: Mooie Nel | Wine pairing: Chardonnay Sauvignon Blanc Viognier
Pappardelle with green asparagus • 24 1/2

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

vegetarian

Mackerel duo

House-smoked salmon salad • 17 1/2

mixed salad | house-marinated 
and cured | lemon mayonnaise
Crispy chicken salad • 17
mixed salad | crispy chicken | bean sprouts | salted 
peanuts | honey-mustard dressing

Crispy cauliflower
Savoury tompouce

Louisiana Shrimpburger



D I N N E R  M E N U

Why not today?

D I S C O V E R  O U R  S M A L L  B I T E S  A N D  M O R E . . .

Tarte Tatin • 9
upside-down apple and pear tart | 
mascarpone cream | whipped cream

Crème brûlée • 7
coffee crème brûlée | white chocolate ice cream 

Chocolate Shop Tour • 8
chocolate tartlet | chocolate lollipop | brownie | 
mascarpone cream | chocolate ice cream | whipped cream 

NUTcase • 9
florentine | hazelnut foam | chocolate mousse | 
hazelnut cream | almond cake | Bueno ice cream

Pavlova • 8
pavlova | rhubarb compote | rice pudding | vanilla ice cream

Pelle’s dessert tower • 44 
Let us surprise you! A tower full of desserts from our 
Ice Cream & Chocolate Shop

Desserts

Desserts at Pelle’s

Kids’ kitchen
Pasta Pelle’s • 7  

1/2

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

1/2

mini pancakes | icing sugar 
Fries with a fried snack • 7  

1/2

chicken nuggets | kroket | frikandel            | sausage 

icy adventures

Mayonnaise, curry, mustard or ketchup • 0,80

Apple sauce • 0,80

Garlic sauce • 1,20

Herb butter • 1,20

Peanut sauce • 2

Sauces

side dishes
Warm vegetables • 3 
Truffle fries • 6 1/2

sweet potato fries | truffle mayonnaise | parmesan
Sweet potato fries • 5
sweet potato fries | Brander mayonnaise
Fried onions/mushrooms • 3

All kids get an ice cream token with their meal for 

a scoop at our Ice Cream & Chocolate Shop!
Translations

English menu

Deutsche Speisekarte

Small appetite
Spareribs • 16
just the way you know them | fries | 
fresh salad
Schnitzel • 16
plain schnitzel | fries | fresh salad
Prawns • 16
prawns in herb oil from the Josper grill | 
fries | fresh salad
Pappardelle with green asparagus • 16
pasta | creamy green asparagus sauce | 
sun-dried tomato | edamame | lime | rocket

Speculoos • 7  
1/2

soft serve | speculoos crumble | caramel sauce | 
whipped cream

Red Velvet • 8
soft serve | red velvet | pistachio sauce | 
whipped cream

Grandma’s apple pie • 7  
1/2

soft serve | apple compote | whipped cream

Brownie Bueno • 9
Bueno & white chocolate ice cream | 
brownie | Bueno sauce | whipped cream

Tiramisu deluxe • 9
tiramisu & vanilla ice cream | 
ladyfingers | chocolate sauce | whipped cream

Raspberry White • 8  
1/2

white chocolate & mango ice cream | 
raspberry compote | white 
chocolate | whipped cream

Soft serve sundaes

Scoop sundaes

Beware!
Children who run / 

scream in the 
Bier- & Eetcafé will be 

sold to the circus!

Mushroom sauce • 3 
Pepper sauce • 3

#whynottoday

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

         This dish is vegetarian or can be made vegetarian on request

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

         This dish contains nuts and/or peanuts

         This dish contains alcohol

Questions about food allergens? Please let us know!

Kinder Bueno sundae • 5
Kinder Bueno ice cream | Bueno sauce | whipped cream 

Marshmallow sundae • 4  
1/2 

soft serve | caramel sauce | marshmallows | whipped cream

Two bonbons with your coffee • 2,00

Chocolate moment • 3,00

nuts | caramel | apple-cherry
Chocolate board • 8,50

discover all the treats from our Chocolate Shop

from our chocolate shop

Liquid dessert: 
Espresso martini • 9  

1/2


