
Our products may contain different types of allergens.
Do you have a question about the composition of a
product? Ask an employee, we are happy to help you.

BRASSERIE
INN SALLAND



4 - c o u r s e  c h e f ' s  m e n u 47
Starter | Second starter | Main | Dessert

2 - c o u r s e  c h e f ' s  m e n u 33
Starter | Main - Main | Dessert

3 - c o u r s e  c h e f ' s  m e n u 41
Starter | Main | Dessert

CHEF 'S MENU
Includes breadboard and served with salad and fries

4 - c o u r s e  c h e f ' s  m e n u 72
Including 4 wines

2 - c o u r s e  c h e f ' s  m e n u 45
Including 2 wines

3 - c o u r s e  c h e f ' s  m e n u 61
Including 3 wines

The chef's menu including table water and a matching wine with each course

CHEF 'S
WINE AND CUIS INE

Let our chef Sietse surprise you with
a daily changing menu composed
especially for you.

The menu features a combination of
fish and meat dishes.



S T A R T E R S
C h e f ' s  s p e c i a l 11
Surprise from the chef

S o u p  o f  t h e  d a y 8.50
Variable homemade soup

V i t e l l o  t o n n a t o 11.50
Veal ribeye | Tuna cream | Shallot | Herb mayonnaise

S w e e t  p o t a t o 11
Candied | Roasted goat cheese | Almond salsa |
Goat cheese almond gravy

S a l m o n 11.50
Ceviche | Passion fruit | Nduja | Cherry tomato

D u c k 11.50
Rilette | Pico de gallo | Avocado cream | Cilantro pesto



MAIN COURSES
Served with salad and fries

C h e f ' s  s p e c i a l 25
Surprise from the chef

SALADS
Served with fries

F i s h 18
Stir-fried white fish | Smoked salmon | Mixed nuts

V e g e t a r i a n 18
Warm goat cheese | Kimchi | Sweet and sour cucumber |
Mixed nuts

M e a t 18
Steak tips | Dry-cured ham | Mixed nuts

F r i e s 3
F r e s h  s a l a d 3
F r e s h  w a r m  v e g e t a b l e s 3

E s t o f a d o 25
Spanish stew | Chorizo | Smoked bell pepper gravy |
Fresh herbs

E n t r e c ô t e 26
Uruguayan beef | Chimichurri hollandaise sauce |
Jus de veau

H a s s e l b a c k  a u b e r g i n e 24
Chimichurri hollandaise sauce | Ratatouille |
Herbs beurre blanc

I t a l i a n  c h i c k e n 25
Lemon | Tomato salsa | Mozzarella | Rucola beurre blanc

R e d  p e r c h 25
Bimi | Sugar snap | Wakame | Herbs beurre blanc



DESSERTS
C h e f ' s  s p e c i a l 10
Surprise from the chef

SPECIAL COFFEE

I r i s h  C o f f e e 9
Coffee | Irish whiskey | Whipped cream | Sweet treat

C o f f e e  -  C a p p u c c i n o  -  T e a 8.50
With sweet treats

I t a l i a n  C o f f e e 9
Coffee | Amaretto | Whipped cream | Sweet treat

F r e n c h  C o f f e e 9
Coffee | Grand Marnier | Whipped cream | Sweet treat

S p a n i s h  C o f f e e 9
Coffee | Tia Maria | Whipped cream | Sweet treat

E s p r e s s o  M a r t i n i 9.50
Espresso | Vodka | Coffee liquor

H a z e l n u t  c a r a m e l 10.50
Cheesecake | Orange | Orange caramel sauce |
Mango passion fruit sorbet

S t r a w b e r r y 10.50
Mousse | Dried raspberry sponge cake |
Granny Smith sauce | Lemon lime sorbet

C a r a m e l i s e d  w h i t e  c h o c o l a t e 10.50
Parfait | Watermelon | Yoghurt crumble | Pistachio sauce

C h e e s e 14
Four different kinds of Dutch cheese |
Grape | Apple syrup | Fig nut bread



F r i e s  w i t h  a  d e e p - f r i e d  s n a c k 7
Choose between: frikandel, croquette or cheese soufflé

S o u p  o f  t h e  d a y 6.50
Variable homemade soup

L i t t l e  c a r p a c c i o 6.50
Thinly sliced beef | Pesto mayonnaise | Parmesan

P i c c o l i n i s 8
Mini pizzas | Mozzarella | Tomato 

P a n c a k e s 8
Butter | Powdered sugar | Syrup

C r i s p y  f r i e d  c o d  f i s h 8
Fries | Ravigotte sauce

K i d s  i c e  c r e a m 5.50
Scoop of vanilla ice cream | Candy | Whipped cream
Served in a nice cup to take home!

MAIN COURSES

STARTERS

DESSERTS

P s s t . . .
Ask for our

game cabinet!

WI-FI: Welkom2020

KIDS MENU


