
v i l l a
d e  d u i n e n

a la carte  



appetizer & brioche 12.5
three chef’s choice appetizers with brioche and butter 

steak tartare 18
TENDERLOIN | Horseradish | beet

hamachi 21
green tomato | cucumber | lime 

schrimp cocktail 20
Sugar Lettuce | green appel | aurora saus

KRAB & KREEFT 39
NORTH SEA CRAB | half CANADIAN LOBSTER | YUZU | avocado

beet 17
shiso | walnut | verjus | chutney 

cod 25
cepes | béarnaise | truffel

LANGOUSTINE 24
coconut| celeriac | lobster

POMMES PAULO 19
piment d’espelette | herring caviar

BISQUE 19
safron | CRAYFISH | Puff Pastry

tournedos 30
red wine sauce | bell pepper | olive
SUPPLement Baked duck liver +12

KNOL EN CROUTE 28
spinach | mushroom | green herbs 

TARBOTINE 28
WHOLE TURBOT | ANTIBOISE | Samphire

BEEF WELLINGTON 85 (2 PAX)
BEEF TENDERLOIN | VEAL CHEEK | red wine sauce
SUPPLement Baked duck liver +12 pp

VILLA FRIES 6 
HERB SALT | black pepper 

green salad 6 
CROUTONS | PARMESAN | GREEN HERBS

GREEN ASPARAGUS 11.5 6 pcs 
SMOKED ALMOND | HOLLANDAISE

brioche 6 1 pcs 
JERSEY BUTTER | BACON BUCKET | SMOKED SALT 
SUPPLement FRIED DUCK LIVER +12 

mandarin 14
white choclate | champagne 

pasteitje 14
vanilla | karamel | puff pastry

amarula dom pedro 12
espresso | vanilla | amarula
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