LUNCHKAART ..o

LICHTE LUNCH

LUNCH SPECIALS

CANTHAREL BRIOCHE CLUB AVOCADO | 11.00 ™

Eiersalade - kropsla - avocado - pijnboompitten | 2T, 3, 8, 13, 14

CANTHAREL BRIOCHE CLUB BACON | 12.00

Eiersalade - kropsla - gebakken bacon - tomaat | 2T, 3, 8, 13, 14

CANTHAREL BRIOCHE CLUB ZALM | 14.00

Eiersalade - kropsla - gerookte zalm - komkommer | 2T, 3, 4, 8, 13, 14

12-UURTJE | 12.00

Brood - tomatensoep - rosbief - huzarensalade -
rundvleeskroket | 1,2T, 3, 8,13, 14

UITSMIJTER “VAN BLANKEN" | 12.00

Ham - kaas - huzarensalade | 1, 2T, 3, 8, 13, 14

TOSTI CANTHAREL | 9.00

Remeker kaas - slagersachterham - tomatenrelish | 1, 2T, 8, 13, 14

CHAMPIGNONS & PADDENSTOELEN TOAST | 12.00

Wilde spinazie - oude kaas - kruidensalade | 2T, 3, 8, 13

AMBACHTELIJKE RUNDVLEESKROKETTEN | 9.00

Rundvleeskroketten - brood - mosterd - boter | 1, 2T, 3, 8, 13, 14

AMBACHTELIJKE GROENTEKROKETTEN | 11.00 ™

Groentenkroketten - brood - mosterd - boter | 1, 2T, 3, 8, 13, 14

AMBACHTELIJKE GARNALENKROKETTEN | 12.00

Garnalenkroketten - brood - mosterd - boter | 1, 2T, 3, 4, 5, 8, 13, 14

TOMATENSOEP | 8.50 »»

Ravioli van spinazie - basilicum - knoflook - croutons | 2T, 3, 8, 13, 14

CANTHAREL LUNCH ETAGERE (vanar2pers) | 19.00 .

Collectie van kleine warme en koude gerechtjes: tomatensoep *
rundercarpaccio - gravad lax - krokante gyoza's - salade van witte &
groene asperges - vers focacciabrood met pesto

[1,2T, 3,8, 9W 11,12, 13, 14

SATE VAN VARKENSHAAS | 18.00

Varkenshaas van de grill - friet - atjar - kroepoek | 5,8, 9,10, 11, 12, 13, 14

CANTHAREL BEEFBURGER | 18.00

Hereford rundvlees - scharrelei - oude Remeker kaas - truffel-
mayonaise - friet | 2T, 3, 8, 11, 12, 13, 14

CANTHAREL KIPBURGER | 18.00

Kip - scharrelei - oude Remeker kaas - kruidenmayonaise - friet | 2T, 3,
8,11,12,13, 14

SALADES

ASPERGES

CAESAR SALADE | 12.00

Little gem sla - zacht scharrelei - Parmezaan - crouton | 2T, 3, 8, 13, 14
+3.00 Gegrilde maiskip
+ 4,00 Warm gerookte zalm | 4

SPINAZIESALADE | 13.00 ™

Burrata - pestoyoghurt - focaccia croutons | 2T, 3, 8, 13, 14

RUNDVLEES CARPACCIO SALADE | 15.00

Truffelcréme - rucola - pijnboompitten - Parmezaanse kaas | 3, 8, 13, 14

TONIIN TATAKI SALADE | 16.00

Sesam - komkommer - radijs - gember - ponzu | 2T, 3, 4, 11,12, 13

RODE BIETEN CARPACCIO | 12.00 »»

A la minute-gemarineerde rode bieten - hummus - amandelcrumble -
salade - vinaigrette | 2T, 94, 12, 13, 14

HOLLANDSE ASPERGESOEP | 9.00 W

Romige aspergesoep - morilles - bosui | 8,13

SALADE VAN WITTE & GROENE ASPERGES | 14.00 ™

Doperwtenpuree - scharrelei - dressing met augurk, sjalot &
tuinkruiden | 3, 8,13

HOLLANDSE AAT-ASPERGES | 25.00

Peterselieaardappels - ambachtelijke slagersham - scharrelei -
gesmolten boter | 3,8

CANTHAREL PLANTAARDIGE BURGER | 18.00 W

100% plantaardige burger - kimchi - cheddar - friet | 2T, 3, 8, 11,12, 13, 14

FLAMMKUCHEN ZALM | 14.00

Créme fraiche - gerookte zalm - tomaat - bosui | 2T, 3, 4, 8, 13, 14

FLAMMKUCHEN BRIE | 12.00 W~

Créme fraiche - brie - appel - bosui - noten | 2T, 3, 8, 9W, 13, 14

FLAMMKUCHEN SERRANO HAM | 14.00

Créme fraiche - pesto - Serrano ham - zontomaatjes - olijf - bosui | 2T,
3,4,8,13, 14

KOUDE BITES

WARMEBITES

AMBACHTELIJK BROOD | 4.50

Frans stokbrood - boeren kruidenboter | 2T, 8

BROODASSORTIMENT | 8.00

Broodassortiment met boter - tapenade - hummus | 2T, 8, 13, 14

MANZANILLA OLIJVEN | 5.00

Groene & zwarte olijven | 13

PEPPADEWS | 6.00

Mini spicy paprika’s met roomkaas| 8, 13

VELUWSE CHARCUTERIE | 14.50

Met diverse ham - worst - paté - mosterd - cornichon | 2T, 3, 13, 14

BELEGEN BOERENKAAS | 9.00

150gr | 8

OUDE BOERENKAAS | 12.00

150gr | 8

KROKANTE GROENTE GYOZA | 9.50

In kimchisaus — 8 stuks | 2T, 3, 12, 13

POPCORN KIPNUGGETS | 9.50

| 2T,3,8,13, 14

RUNDERGEHAKTBALLETJES | 9.00

In tomatensaus - 9 stuks | 1, 2T, 3, 8, 13, 14

SURINAAMSE ROTIKIP | 12.50

Met maiswraps & zoetzure groente | 2T, 3, 8,13

TORPEDO GARNALEN | 9.50

| 2T,3,4,5,8,13

BITTERGARNITUUR “CANTHAREL" | 12.00

12 stuks | 1, 2T, 3, 4,5, 8, 13, 14

HOLTKAMP RUNDVLEES BITTERBALLEN | 8.00

6 stuks | 1,2T, 3,8, 13, 14

1. Selderij schaaldieren 10. Pinda

2. Gluten* 6.  Weekdieren 1. Soya

3. el 7. Lupine 12 Sesam
4 Vis 8. Melk 13.  Sulfiet
5. Schelp- & 9. Noten* 14, Mosterd

*Glutenbevattende granen
Tarwe (zoals spelt en khorasantarwe) - Rogge - Gerst - Haver

*Noten
Amandel - Hazelnoot - Walnoot - Cashew - Pecan - Pistache - Paranoot -
Macadamia




DESSERTS & DRANKEN
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PLANAS ALBAREDA CAVA BRUT | 7.00/32.00

Xarello Macabeo | DO Cava | Spanje

PLANAS ALBEREDA CAVA ROSATO | 32.00

Pinot Noir Garnachal| DO Cava | Spanje

Wit
BRIQUE D'OR | 5.00/24.00

Chardonnay | IGP Pay's D'Oc | Frankrijk

LUNA DE ANAVERDEJO | 6.00/28.00

Verdejo | La mancha | Spanje

JOHANN MOLLNER | 7.00/32.00

Griiner Veltliner | Kremstal | Oostenrijk

0YNOS | 7.00/32.00

Pinot Grigio | Terre Siciliane | Italié

R00D
BRIQUE D'OR | 5.00/24.00

Merlot | IGP Pays d'Oc | Frankrijk

J. DEVILLEBOIS | 6.00/28.00

Pinot Noir | Loire | Frankrijk

ZONELLO | 7.00/32.00

Primitivo | IGP Puglia | Italié

DE SANT JEUME BLANCO | 32.00

Malvasia | DOP Valencia | Spanje

TRASQUA | 32.00

Vermentino | IGT Toscane | Italié

Ripasso | DOC Valpolicella Classico | Italié

CASA SILVARESERVA | 34.00

Pinot Noir | Do Colchagua Valley | Chili

CHATEAU DU LORT | 34.00

AOC Bordeaux Superieur | Frankrijk



LUNGH MENU o

LIGHT LUNCH

LUNCH SPECIALS

CANTHAREL BRIOCHE CLUB AVOCADO | 11.00 W

Egg salad - lettuce - avocado - pine nuts | 2T, 3, 8, 13, 14

CANTHAREL BRIOCHE CLUB BACON | 12.00

Egg salad - lettuce - bacon - tomato | 2T, 3, 8, 13, 14

CANTHAREL BRIOCHE CLUB SALMON | 14.00

Egg salad - lettuce - smoked salmon - cucumber | 2T, 3, 4, 8, 13, 14

12-0'CLOCK | 12.00

Bread - tomato soup - roast beef - Russian salad - beef croquette |
1,2T,3,8,13, 14

UITSMIJTER “VAN BLANKEN" | 12.00

Ham - cheese - Russian salad | 1, 2T, 3, 8, 13, 14

CANTHAREL GRILLED CHEESE | 9.00

Remeker cheese - butcher's ham - tomato relish | 1, 2T, 3, 8, 13, 14

MUSHROOM & WILD MUSHROOM TOAST | 12.00

Wild spinach - aged cheese - herb salad | 2T, 3, 8, 13

ARTISANAL BEEF CROQUETTES | 9.00

Beef croquettes - bread - mustard - butter | 1, 2T, 3, 8, 13, 14

ARTISANAL VEGETABLE CROQUETTES | 11.00 ™

Vegetable croquettes - bread - mustard - butter | 1, 2T, 3, 8, 13, 14

ARTISANAL SHRIMP CROQUETTES | 12.00

Shrimp croquettes - bread - mustard - butter | 1,27 3, 4, 5, 8, 13, 14

TOMATO SOUP | 8.50 »»

Spinach ravioli - basil - garlic - croutons | 2, 3, 8, 13, 14

CANTHAREL LUNCH ETAGERE (rrow 2 pope) | 19.00 .

Selection of small hot and cold dishes: tomato soup - beef
carpaccio - gravad lax - crispy gyoza's - white and green asparagus
salad - fresh focaccia with pesto | 1, 2T, 3, 4, 8, 9W, 11, 12, 13, 14

PORK TENDERLOIN SATAY | 18.00

Grilled pork tenderloin - fries - pickled vegetables (atjar) - prawn
crackers | 5,8,9,10, 11,12, 13, 14

CANTHAREL BEEF BURGER | 18.00

Hereford beef - free-range egg - aged Remeker cheese - truffle
mayonnaise - fries | 2T, 3, 8, 11,12, 13, 14

CANTHAREL CHICKEN BURGER | 18.00

Chicken - free-range egg - aged Remeker cheese - herb mayonaise
- fries | 2T, 3, 8, 11,12, 13, 14

SALADS

ASPARAGUS

CAESAR SALAD [12.00

Little gem lettuce - soft egg - Parmesan - crouton | 2T, 3, 8, 13, 14
+3.00 Grilled corn-fed chicken
+ 4,00 Warm smoked salmon | 4

SPINACH SALAD | 13.00

Burrata - pesto yoghurt - focaccia croutons | 2T, 3, 8, 13, 14

BEEF CARPACCIO SALAD | 15.00

Truffle cream - arugula - pine nuts - Parmesan cheese | 3, 8, 13, 14

TUNATATAKI SALAD | 16.00

Sesame - cucumber - radish - ginger - ponzu | 2T, 3, 4, 11,12, 13

BEETROOD SALAD | 11.00 ™

A la minute marinated beetroots - hummus - almond crumble - salad -
vinaigrette | 2T, 9A, 12, 13, 14

DUTCH WHITE ASPARAGUS SOUP | 9.00 W~

Creamy asparagus soup - morels - spring onion | 8,13

WHITE AND GREEN ASPARAGUS SALAD | 14.00

Pea puree - egg - dressing with gurkin, shallot & gardenherbs | 3, 8 13

DUTCH AATWHITE ASPARAGUS | 25.00

Parsley potatoes - tradiotional butchers ham - egg - melted butter | 3, 8

CANTHAREL PLANT-BASED BURGER |18.00 W~

100% plant-based burger - kimchi - plant-based cheddar - fries | 2T, 3, 8, 11,

12,13, 14

FLAMMKUCHEN WITH SMOKED SALMON | 14.00

Créme fraiche - smoked salmon - tomato - spring onion | 2T, 3, 4, 8,9, 13, 14

FLAMMKUCHEN WITH BRIE | 12.00

Créme fraiche - Brie - apple - spring onion - nuts | 2T, 3, 8, 9W, 13, 14

FLAMMKUCHEN WITH SERRANO HAM | 14.00

Créme fraiche - pesto - Serrano ham - sun-dried tomatoes - olives - spring
onion | 2T, 3, 8,9, 13, 14

COLD BITES

WARM BITES

ARTISANAL BREAD | 4.50

French baguette - farmhouse herb butter | 2T, 8

BREAD SELECTION | 8.00

Assorted breads with butter - tapenade - hummus | 2T, 8, 13, 14

MANZANILLA OLIVES | 5.00

Green & black olives | 13

PEPPADEWS | 6.00

Mini spicy peppers stuffed with cream cheese| 8, 13

VELUWE CHARCUTERIE | 14.50

Selection of ham - sausage - paté - mustard - pickles | 2T, 3, 13, 14

AGED FARMHOUSE CHEESE | 9.00

150gr | 8

MATURED FARMHOUSE CHEESE | 12.00

150gr | 8

CRISPY GYOZA'S | 9.50

With kimchi sauce - 8 pieces | 2T, 3, 12, 13

POPCORN CHICKEN NUGGETS | 9.50

| 2T, 3,8, 13, 14

BEEF MEATBALLS | 9.00

In tomato sauce - 9 pieces | 1,2T, 3, 8, 13, 14

SURINAMESE CHICKEN ROTI | 12.50

With corn wraps & sweet and sour vegetables | 2T, 3, 8,13

TORPEDO SHRIMPS | 9.50

| 2T, 3,4,5, 8,13

“CANTHAREL" DUTCH SNACK PLATTER | 12.00

12 pieces | 1,2T,3, 4,5, 8,13, 14

HOLTKAMP BEEF ‘BITTENBALLEN' | 8.00

6 pieces | 1,2T,3, 8,13, 14

1. Celery 6. Molluscs 1. Soyabeans
2. Gluten* 7. Lupin 12.  Sesame

3. Egg 8. Milk 13. Sulphites
4. Fish 9.  Nuts* 14, Mustard

5. Crustacean 10.  Peanuts

*Cereals containing gluten
Wheat (such as spelt and khorasan wheat) - Rye - Barley - Oats

Nuts
Almond - Hazelnut - Walnut - Cashew - Pecan - Pistachio - Brazil nut -
Macadamia nut




DESSERTS & DRINKS
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Xarello Macabeo | DO Cava | Spain

PLANAS ALBEREDA CAVA ROSATO | 32.00

Pinot Noir Garnachal DO Cava | Spain

WHITE
BRIQUE D'OR | 5.00/24.00

Chardonnay | IGP Pay's D'Oc | France

LUNA DE ANAVERDEJO | 6.00/28.00

Verdejo | La mancha | Spain

JOHANN MOULLNER | 7.00/32.00

Griner Veltliner | Kremstal | Austria

0YNOS | 7.00/32.00

Pinot Grigio | Terre Siciliane | Italy

BRIQUE D'OR | 5.00/24.00

Merlot | IGP Pays d'Oc | France

J. DEVILLEBOIS | 6.00/28.00

Pinot Noir | Loire | France

ZONELLO | 7.00/32.00

Primitivo | IGP Puglia | Italy

DE SANT JEUME BLANCO | 32.00

Malvasia | DOP Valencia | Spain

TRASQUA | 32.00

Vermentino | IGT Toscane | Italy

Ripasso | DOC Valpolicella Classico | Italy

CASA SILVARESERVA | 34.00

Pinot Noir | Do Colchagua Valley | Chile

CHATEAU DU LORT | 34.00

AOC Bordeaux Superieur | France



