
do you have an allergy?
please tell us!

CHARCUTERIE
p e r  4 0  g r a m

dolce zero -  11.5

salchicon iberico bellota- 10.5

paleta mangalica -  11.5

truffle mortadella  -  9.5 

SNACKS
 

celeriac with mushroom and aged cheese (v) - 8.5

toast filet americain with truffle and parmesan - 9

brioche with chicken liver and hazelnut - 9

pizzetta with mushroom, lardo and pine nut - 11

NORMANDY OYSTER             

each  -  5

half dozen  -  25

dozen  -  50

‘ZEEUWSE’ FLAT OYSTER           

each  -  6

half dozen  -  30

dozen  -  60

CAVIAR

asetra caviar with

blini and crème fraîche  

 50 gram - 140 

GILLARDEAU OYSTER

each   -  7

half dozen  -  35

dozen  -  70

H o e v e  K e s s e l t  i s  l o c a t e d  j u s t  a c r o s s  t h e  b o r d e r  i n  B e l g i u m ,  o n  t h e  s o u t h e r n  e d g e  o f 

M a a s t r i c h t .  T h e  f a r m  e n c o m p a s s e s  m o r e  t h a n  t h r e e  h e c t a r e s  o f  f i e l d s  f o r  v e g e t a b l e 

c u l t i v a t i o n ,  a n  o r c h a r d  w i t h  c h i c k e n s ,  a n d  a  f a r m  s h o p .  A s  a  c o - o w n e r  o f  H o e v e 

K e s s e l t ,  w e  w o r k  t o g e t h e r  w i t h  o u r  f a r m e r ,  R e i n i e r  H o o n  t o  f u r t h e r  s u s t a i n  o u r 

b u s i n e s s  o p e r a t i o n s  a n d  c u l t i v a t e  t h e  b e s t  a n d  m o s t  d e l i c i o u s  i n g r e d i e n t s .  I n  o u r 

e f f o r t  t o  b e  d e p e n d e n t  o n  w h a t  t h e  l a n d  h a s  a v a i l a b l e  y o u  w i l l  s e e  o u r  m e n u  c h a n g e 

w i t h  t h e  s e a s o n s  a n d  n e w  d i s h e s  b e c o m i n g  a v a i l a b l e  e v e r y  w e e k .

                                                                               

( O R  N O T )



2 dishes   -  44      
3 dishes   -  60       
4 dishes  -  72

C O L D 

CHICORY & CELERY (V)
goat cheese, pear and walnut

SMOKED TROUT
 potato, pickles and wild garlic

 

VEAL TARTARE
mussel mayonnaise, butter lettuce and horseradish

W A R M

CELERIAC (V)
spelt, lovage and aged cheese 

 

SKREI
 jerusalem artichoke, oyster mushroom and vermouth 

BEEF CHEEK
potato puree and roasted garlic hollandaise

expand your menu with 
the following dishes

HALF LOBSTER 
orzo, ‘nduja and bisque d’homard

52

TOURNEDOS ROSSINI
duckliver, madeira

and truffle

55

                               

                           

                       ( O R  N O T )

LIMOUSIN RIB EYE 300gr.
béarnaise sauce, small salad 

seasonal garnishes

48

SKATE WING
a la meunière

(market price)

 CHEF 

3 to 4 dishes per person for a full meal


