
DESSERT~
ESPRESSO MARTINI~ COCKTAIL 		  8.5
doppio  | tia maria | bols coffee | ketel one vodka

TAART 7
oreo cheesecake | blood orange ice cream | licorice cress

KAISERSMARRN ~ nostalgic 8
Kaisersmarrn | caramelized pear compote | roasted nuts | creme fraiche ice cream | whipped cream

BROWNIE 7
brownie | peanut butter cream | marshmallow | melon slush

CHEESE PLATTER LINDENHOF 10.5
Paulus beer abbey cheese | Reblouchon | Old Farmers Nijerode cheese | Bleu d’auvergne

STARTER~
LAMB ~ from the KOPA charcoal oven 8.5
Luke warm | cucumber | radish | garlic yogurt | little gem | chimichurri | wasabinut

ENTRECOTE ~ smoked 9.5
puffed onion jam | red cabbage salad | feta | pumpkin seeds cress

TUNA ~ caesar style 11
fresh tuna | creamy anchovy dressing | parmesan crumble | little gem | cherry tomato | red onion

CRAB 9
king crab | surimicrab | avocado | saffron mayonnaise | pearl couscous | green herbs lettuce

PANNA COTTA ~ 8.5
creamy goat cheese pannacotta | tomato gel | rucola | caramelized hazelnuts | toast

SOUP~
SOUP of ROASTED PEPPERS  6.5
roasted peppers | creme fraiche | rucola | black pepper

TOM KHA KAI ~ 7
chicken thighs | bean sprouts | cucumber | Red pepper

follow us @lindenhofsoest

MAIN DISHES~ We serve fries with our main courses 

TOURNEDOS ~ KOPA charcoal oven 		  lady steak 150 grams 23.5 | 200 grams 29.5
butter soft chipotle hollandaise | yellow beet | roasted parsnip | broccoli | chimichurri | potato muffin
      
BAVETTE ~ KOPA charcoal oven 	                         200 grams 21.5
veal gravy | grilled pineapple salsa | yellow beet | roasted parsnip | broccoli | potato muffin

     >> TO SHARE? 	 FILET MIGNON, vegetables, potato muffin, chipotle hollandaise
                             	 upward of 400 gram      58.5	 per 100 gram extra 14.5 euro
                             	 FLANK STEAK vegetables, potato muffin and veal gravy
                             	 upward of 400 gram      42.5	 per 100 gram extra 10.5 euro

                             
DORADE 19
dorade fillet from the oven | gnocchi | roasted fennel | dragon | dried capers | puffed pepper sauce
 
GOAT CHEESE CARD ~ vegetarian 18
delicious | creamy | roasted yellow & red beet | piccalilly cream | smoked nuts

BURGER ~ 18
KOPA charcoal oven | juicy beef burger | red cabbage salad | grilled bacon | brie | pickle | bourbon onion jam |
corn cob | herbal fries 

LABELROUGE CHICKEN ON STICK ~ 18.5
KOPA charcoal oven | sticky | coca cola bbq sauce | corn cob | roasted peppers | broccoli | little gem | lime | jalapenos
delicious sweet potato fries

RED SNAPPER 19.5
KOPA charcoal oven | fish fillet | roasted broccoli | parsnip | pearl couscous | green herb cream sauce | bacon crumble

AUBERGINE ~ vegetarian 17.5
aubergine schnitzel | Indian couscous salad | feta | harissa | almond | spring onion

SCOUP  2

TASTES:
honey pecan
blood orange
creme fraiche
vanilla / chocolate

whipped cream / nuts 0.5
chocolate sauce 2

Our ice cream is prepared with love by  
Pascal & Rogier of ice cream parlor Bemer.

POKÉ BOWL 11.5
changing ingredients

Okay, so what is poké? Poké (pronounced 
poh-kay) is a Hawaiian dish, with sushi 
rice, for example raw fish and various 
types of toppings.
You could actually describe it as sushi in a 
bowl.


