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Wild menu
STARTER

MAIN COURSE

Forest mushroom 
Creamy soup filled with forest mushrooms, 
croutons, and spring onions  

Wild boar stew
Stewed in Brand Dubbelbock beer with whole 
mushrooms and pickled onions     

Venison steak
On a bed of sauerkraut with 
wild game sauce  

Main courses are served with red cabbage, 
potato croquettes, salad, and fries  

DESSERT
Stewed pear 

Vegetarian

Camembert en Croute		  24,⁰⁰
Oven-baked Camembert with 

lingonberries and baguette  

Mushroom stew			   25,⁰⁰
Served with celeriac puree  

Monthly menu

3-course monthly menu		  36,0⁰
Check the chalkboards 

or ask the staff  

Meal salads
Salads are served with mixed greens, tomato, 
cucumber, bell pepper, onion, and bread. 

Beef carpaccio			   18,⁰⁰
With pine nuts, truffle mayonnaise, 

and Parmesan cheese  

Grilled chicken			   18,⁰⁰
With cashews and sesame 

Smoked salmon			   18,⁰⁰
With capers and red onion  

Goat cheese			   17,⁰⁰
With walnuts, apple, and honey  

KIDSMenu
Tomato or vegetable soup

Fries & snack  
Choice of: croquette, chicken nuggets, 

frikandel, chicken fillet, or spareribs. Served 

with mayonnaise and applesauce   

Kids’ ice cream 13,50

Allergens? Ask our staff.

Meat dishes

Stir-fried beef tips		  28,⁵⁰
With onion, mushrooms, bell pepper, 

and teriyaki sauce  

Mixed grill				    27,⁵⁰
Grilled chicken, pork tenderloin 

medallion, veal entrecôte, spareribs, 

and served with sauces  

Pork tenderloin			   24,⁰⁰
Cooked medium with sauce of your choice  

Spareribs				    24,⁰⁰
Sweet-spicy marinated, served with sauces  

Chicken skewer			   24,⁰⁰
Marinated chicken skewer with 

peanut sauce, prawn crackers, 

and fried onions  

Schnitzel				    21,⁰⁰
Pan-fried until golden brown 

with sauce of your choice  

Tournedos				    31,⁰⁰
Grilled to order with sauce of your choice  

Veal ribeye  (275 gram)		  28,⁵⁰
Grilled to order with sauce of your choice  

All main dishes are served with fresh vegetables, salad, fries, and potatoes.

Calf liver				    23,0⁰
Pan-fried with bacon, onions, 

and mushrooms  

Chicken fillet			   21,0⁰
Seasoned and grilled, served 

with cream cheese  

*choice of mushroom sauce, pepper sauce, 

peanut sauce, stroganoff sauce, or fried 

onions and mushrooms  

Fish dishes

Salmon fillet			   28,⁰⁰
In a crispy herb crust with 

green herb sauce 

Cod					     27,⁵⁰
Pan-fried with sun-dried 

tomatoes and arugula  

Sole fillet				    27,0⁰
Pan-fried in butter with a 

fresh herb vinaigrette  

Cold starters

Bread platter			   7,⁵⁰
Rustic brown and white 

bread with spreads  

Beef carpaccio			   14,⁰⁰
Thinly sliced tenderloin, 

Parmesan cheese, pine nuts, 

arugula, and truffle mayonnaise  

Grilled Portobello		  9,⁵⁰
With chestnut mushroom broth 

and crème fraîche  

Smoked salmon			   13,⁵⁰
  With toast, cream cheese, 

red onion, and capers  

Oriental crispy chicken		  11,⁵⁰
With salad, teriyaki sauce, 

and sesame seeds  

Sticky rib fingers			   11,⁵⁰
Bao bun with rib fingers, soy sauce, 

sesame, and white cabbage salad  

Piri Piri shrimp (6 st)			   15,⁰⁰
With chili, garlic oil, and 

served with bread  

Hot starters

Tomato soup			   6,⁵⁰
Creamy soup with vermicelli 

and a touch of cream  

French onion soup			   7,⁰⁰
Traditional French onion soup 

with a cheese canapé  

Baked mushrooms			  11,⁵⁰
Gratinated mushrooms 

in garlic cream  

Flammkuchen small

Classic				    10,⁵⁰
Crème fraîche, onion, mushrooms, 

and bell pepper  

Smoked salmon			   11,⁰⁰
Capers, red onion, crème fraîche, 

and Provençal herbs  

Goat cheese			   10,⁰⁰
Crème fraîche, onion, mushrooms, 

and bell pepper  

This dish is vegetarian.

ENJOY Adelicious ending
Cheese platter			   15,⁰⁰
3 types from the Betuwe Cheese Farm 

with nut bread and coarse mustard  

Bonbons from Soetrijk  (3 st)	 7,⁵⁰
Perfect with coffee  

Dessert wine			   5,²⁵
Gérard Bertrand Banyuls  

Affogato				    7,00
Espresso, vanilla ice cream 

& almond cookies  

Espresso Martini			   10,⁵⁰

Pornstar Martini			   10,⁵⁰ 

Scroppino				    9,⁵⁰

DESSERTS
Classic sorbet			   9,⁵⁰	
Sorbet ice cream with fruits 

and whipped cream  

Dame blanche			   8,⁰⁰
Vanilla ice cream with hot 

chocolate sauce  + advocaat 

(Dutch egg liqueur) €1.50  

Strawberry cheesecake trifle	 9,⁰⁰
Strawberries, strawberry sauce, 

and whipped cream  

Heavenly mud			   10,⁰⁰
White and dark chocolate mousse 

with chocolate drops  

Crème brûlée			   9,⁰⁰
Vanilla pudding with a crispy 

caramelized sugar layer  

Crêpe flambé			   10,⁰⁰
American pancake with flambéed 

mandarin and vanilla ice cream  

In the mood for a coffee? 
Check out our coffee menu.  

Our ice cream flavors are 
also available per scoop:  

Ice cream per scoop	 2

Whipped cream	 0.75

P roeven, proosten
& d romen!

Ask our staff about the different flavors.

Sandwiches
Choice of corn or rustic bread  

Goat cheese			   11,⁰⁰
Guacamole, crispy bacon, arugula, 

and cashew nuts (can be without bacon)  

Beef carpaccio			   13,⁰⁰
Tomato, arugula, pine nuts, Parmesan 

cheese, and truffle mayonnaise  

Club het Wapen			   14,⁰⁰
Smoked chicken, bacon, tomato, lettuce, 

chips, and mustard mayonnaise  

Club salmon				   15,⁰⁰
Cream cheese, salad, cocktail sauce, 

and chips  

Wapen-sandwich			   13,5⁰
Toast with bacon, chicken fillet, 

roast beef, and remoulade sauce  

Salads
Served with baguette 

Crispy chicken salad		  13,⁵⁰
Mixed greens, tomato, bell pepper, 

cashew nuts, and a light dressing  

Goat cheese salad			  11,⁵⁰
Mixed greens, apple slices, bell pepper, 

walnuts, and honey dressing  	

Beef tenderloin salad		  15,⁰⁰
Beef tenderloin in teriyaki, mixed greens, 

mushrooms, and cashew nuts  

Soups
Served with baguette  

Tomato soup			   6,⁵⁰
With a touch of cream and vermicelli  

Vegetable soup			   6,⁵⁰
Full of vegetables and some vermicelli  

Onion soup				    7,⁰⁰
Traditional with a large cheese canapé  

Toasts
Choice of corn or rustic bread  

Richly filled toast			   7,⁵⁰
Ham and cheese  		

Thai style with chicken fillet	 9,⁰⁰
With herbs, bean sprouts, and bell pepper 

Brie, honey, and walnuts		  8,⁰⁰

Egg dishes
Choice of corn or rustic bread  

Fried eggs 				    11,⁰⁰
Ham or cheese or bacon  

Fried eggs 				   12,⁰⁰
Ham & cheese or roast beef  

Fried eggs Het Wapen		  13,⁵⁰
With ham, cheese, roast beef, 
mushrooms, and onions  

Omelet 				    11,⁰⁰
Mushrooms or ham & cheese  

Farmer’s omelet			   13,⁰⁰
With vegetables and bacon 

Hot lunch
Choice of corn or rustic bread  

Two croquettes			   10,⁰⁰
With bread or fries 

Two Kwekkeboom			    12,⁰⁰
veal croquettes 		  	
With bread or fries and beef salad  

Two Van Dobben 	  		  10,⁰⁰
cheese croquettes	
 With bread or fries  

Wapen 12-o’clock platter		 15,⁰⁰
Cup of tomato soup, beef salad, 

croquette sandwich, and ham & 

cheese sandwich with a fried egg  

Chicken satay			   14,⁰⁰
With fries  

Fried mussels			   14,⁰⁰
With bread or fries and remoulade sauce  

Schnitzel				    17,⁵⁰
With fries, salad, and mushroom sauce  

Sandwiches

Choice of white or brown baguette or 
multigrain. (Gluten-free roll + €1.50)  

Warm meat				   11,⁵⁰
Peanut sauce and fried egg  

Filet American			   9,⁵⁰
 With chopped onion and egg  

Melted brie				    10,⁰⁰
With honey and walnuts  

Healthy				    9,⁵⁰
Ham, cheese, tomato, lettuce, 

cucumber, and egg  

Tuna salad				    10,⁰⁰
With pickles, onion, and parsley  

Italian				    11,⁰⁰
Salami, ham, cheese, bell pepper, 

onion, and mushrooms  

Warm chicken			   12,⁰⁰
With Parmesan cheese, croutons, and bacon  

Betuwe cheese			   10,⁰⁰
Young matured cheese from Betuwe, 

lettuce, pine nuts, and honey mustard sauce  

Spicy chicken sandwich		  13,⁰⁰
With bell pepper, mushrooms, 

onion, and sambal  

Grilled vegetables			  11,⁰⁰
With mushrooms, onion, zucchini, 

bell pepper, eggplant, and hummus  

Chicken no Chicken		  13,⁵⁰
Vegetarian chicken with bell pepper, 

onion, mushrooms, and chili sauce  

This dish is vegetarian.

DINNER MENU

LUNCH

Flammkuchen
Also great for sharing!  

Classic				    14,⁵⁰
Bacon, red onion, crème fraîche, 

and Provençal herbs  

Smoked salmon			   15,⁰⁰
Capers, red onion, crème fraîche, 

and Provençal herbs  

Goat cheese			   14,⁰⁰
Crème fraîche, onion, mushrooms, 

and bell pepper  

All burgers are served with 
fresh coleslaw and Flemish fries.  

Wapen burger			   22,⁰⁰
Beef burger, relish, bacon, cucumber, 

tomato, red onion, pickles, and 

barbecue sauce  

+ kaas €1,50

Cheeseburger			   21,⁰⁰
Beef burger, cheese, cucumber, 

tomato, relish, red onion, 

and burger sauce  

Chicken burger			   19,⁰⁰
Crispy chicken burger, cucumber, 

tomato, relish, red onion, and 

barbecue sauce  

Veggie burger			   19,⁰⁰
Falafel burger, mozzarella, avocado, 

and arugula  

BURGERS & 
FLAMMKUCHEN

Flammkuchen
Also great for sharing!  

Classic				    14,⁵⁰
Bacon, red onion, crème fraîche, 

and Provençal herbs  

Smoked salmon			   15,⁰⁰
Capers, red onion, crème fraîche, 

and Provençal herbs  

Goat cheese			   14,⁰⁰
Crème fraîche, onion, mushrooms, 

and bell pepper  

All burgers are served with 
fresh coleslaw and Flemish fries.  

Wapen burger			   22,⁰⁰
Beef burger, relish, bacon, cucumber, 

tomato, red onion, pickles, and 

barbecue sauce  

+ kaas €1,50

Cheeseburger			   21,⁰⁰
Beef burger, cheese, cucumber, 

tomato, relish, red onion, 

and burger sauce  

Chicken burger			   19,⁰⁰
Crispy chicken burger, cucumber, 

tomato, relish, red onion, and 

barbecue sauce  

Veggie burger			   19,⁰⁰
Falafel burger, mozzarella, avocado, 

and arugula  

BURGERS & 
FLAMMKUCHEN


