
 Vegetarian Vegan 
 

KITCHEN CLOSES AT 8.30 PM. YOU CAN ORDER UNTIL 8 PM AT THE LATEST. 

SEPARATE PAYMENTS PER PERSON ARE NOT POSSIBLE. YOU WILL RECEIVE ONE BILL PER 
TABLE/RESERVATION.  

 
 

WARM LUNCH (to be ordered from 11.30 am-4 pm) 

LIMBURGER 

Juicy beef burger on a brioche bun, with caramalised union, BBQ sauce, cheese and crispy 
bacon | 19.5 

‘ZOERVLEISJ’ 

Traditional Limburg pork stew, served with fries and crispy salad | 19 

OMELET WITH VEGGIES (  possible) 

Omelet with various seasonal vegetables, bacon and cheese, served with garnish, bread with 
butter and Limburg syrup | 15 

FRIED EGGS ON TOAST (  possible) 

White or brown bread with ham, young cheese, 3 fried eggs and garnish | 10.5 

 

BREAD (to be ordered from 11.30 am-4 pm) 

Choose between white or brown bread 

BREAD WITH BEEF CARPACCIO 

Truffle cream, Parmesan cheese, sun-dried tomatoes, rocket salad and mixed seeds | 13.5 

BREAD WITH HOMEMADE MACKAREL RILLETTES 

Mixed greens, marinated tomatoes, and capers | 12.5 

BREAD WITH CROQUETTES 

2 Beef croquettes with Limburg mustard | 11.5 

BREAD HEALTHY STYLE (  possible) 

Mustard cream, butcher’s ham, young cheese, boiled egg, tomato, and cucumber | 10 

BREAD OF THE MONTH 
Ask your waiter 
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GROEVE BREAKFAST (available from 10 - 11:30 am) 

On reservation only (  possible) 
 
Croissant, assorted rolls, sweet and savory spreads, egg, yogurt with granola, fresh fruit, fresh 
orange juice, and a cup of coffee/cappuccino/latte or tea | 16 

 

LUNCH PLATES (to be ordered from 11.30 am-4.00 pm) 

LUNCH COMPLETE  

Seasonal soup, bread with beef carpaccio, mini Caesar salad, veggie chips, and a small 
dessert | 15  

‘12-O’CLOCK’ LUNCH BOARD 

Soup of the season, beef croquette with Limburg mustard, fried eggs, ham and cheese, on 
white or brown bread | 13.5 

 

SOUPS (to be ordered from 11.30 am-8.00 pm) 

Served with bread and butter (herb butter + 1) 

HOMEMADE GRATINATED ONION SOUP | 8  

HOMEMADE TOMATO SOUP WITH VEGETABLES | 7.5  

SOUP OF THE SEASON (please ask your waiter) 

 

OVEN SPECIALS 

SPICY TUNA MELT 
Homemade tuna salad with melted cheese, served in a tortilla with sriracha mayo and crunchy 
veggie chips | 12 

FLATBREAD WITH BRIE  

Creamy, gratinated brie on flatbread with walnuts, arugula, and figs marinated in red port | 12 
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SALADS  (to be ordered from 11.30 am-9.00 pm) 

Served with bread and butter (herb butter  + 1) 

CARPACCIO SALAD 
Beef carpaccio, truffle cream, Parmesan cheese, sun-dried tomato on crispy lettuce with mixed 
seeds | 18 

CAESAR SALAD 

Romaine lettuce with chicken breast, boiled egg, bacon, Parmesan, and croutons | 17 

BRIE SALAD   

Creamy oven-baked brie, walnuts, honey, and apple chips | 17 

 

DESSERTS   (to be ordered from 11:30 am - 8:00 pm) 

CHEESE PLATTER 

4 types of cheese, Limburg apple syrup, walnuts, grapes, and fruit-nut bread | 14 

BAILEYS ESPRESSO MARTINI 

This cocktail also works well as a dessert | 10 

HOMEMADE TIRAMISU 

The classic dessert with a Limburg twist, made with our own coffee and Groeve liqueur | 9.5 

DAME BLANCHE 

Bourbon vanilla ice cream, whipped cream, and warm chocolate sauce | 9 

LUXURY COFFEE 

Coffee of choice with various treats | 9 

CHOCOLATE MOUSSE 

Served with pistachio crumble | 8 
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APPETIZERS (to be ordered from 4.30 pm-9.00 pm) 

Served with bread and butter (herb butter + 1) 

TASTING OF STARTERS (MIN. 2 PERSONS) 

Can't choose? Then choose a tasting of our starters with a small soup of the season and a 
basket of bread with homemade herb butter and dips, delicious to share together 
p.p | 14.5 

BEEF CARPACCIO 

Truffle cream, Parmesan cheese, rocket salad, sun-dried tomatoes and mixed seeds | 13.5 

TRIO OF FISH BRUSCHETTAS 

Tuna salad, smoked salmon, and mackerel rillettes | 13 

LUXURY BREAD PLATTER  

Various types of bread with homemade garlic butter and assorted dips | 9 

NACHOS  (  possible) 
Oven-baked tortilla chips with melted cheese, bell pepper, and scallions, served with tomato 
salsa, guacamole, and sour cream | 9 

 

Prefer soup as a starter? Please turn to page 1. 
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MAIN COURSES (to be ordered from 4.30 pm-8.00 pm) 

Unless otherwise stated served with Duchess potatoes, mixed seasonal vegetables and sauce 
of choice. Would you prefer a different side dish? That is possible at an additional charge. 

TOURNEDOS 

Tender beef tenderloin steak  | 33 

DUCK LEG 

Soft-cooked, tender and flavourful | 26 

PORK TENDERLOIN  

Nicely cooked pork tenderloin | 23 

SALMON   

Pan-seared, served with tagliatelle in creamy cheese 
sauce with seasonal vegetables | 22 

TRUFFLE PASTA  

Tagliatelle with creamy truffle sauce and mushrooms| 21 

LIMBURGER       

Juicy beef burger on a Brioche bun, with caramelised onion and BBQ sauce, cheese and crispy 
bacon, served with fries and salad | 19.5                                                                                        

‘ZOERVLEISJ’       

Traditional Limburg pork stew dish, served with fries and crispy salad | 19    

PORK SCHNITZEL  

Served with sauce of your choice, fries and salad | 19 

VEGAN CHILI SIN CARNE )  (  possible) 
Mildly spicy vegetable chili, served with white rice, tortilla chips, guacamole, and sour cream | 
17.5 

DISH OF THE MONTH 
Ask your waiter 

 

Prefer a salad as a main course? Check the lunch options. 

 

SAUCES TO CHOOSE FROM: 
CREAMY MUSHROOM, STROGANOFF,   
PEPPER, HERB BUTTER 

SUPPLEMENTS  
FRIES WITH MAYONNAISE | + 4.5 
DUCHESS POTATOES | 4.5 
WARM MIXED VEGETABLES | + 4 
MIXED SALAD | + 3.5 
BREAD WITH HERB BUTTER | + 4.5  
HERB BUTTER | + 1 
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DESSERTS   (to be ordered from 11:30 am - 8:00 pm) 

CHEESE PLATTER 

4 types of cheese, Limburg apple syrup, walnuts, grapes, and fruit-nut bread | 14 

BAILEYS ESPRESSO MARTINI 

This cocktail also works well as a dessert | 10 

HOMEMADE TIRAMISU 

The classic dessert with a Limburg twist, made with our own coffee and Groeve liqueur | 9.5 

DAME BLANCHE 

Bourbon vanilla ice cream, whipped cream, and warm chocolate sauce | 9 

LUXURY COFFEE 

Coffee of choice with various treats | 9 

CHOCOLATE MOUSSE 

Served with pistachio crumble | 8 

 

CHECK OUR SPECIAL CHILDREN'S MENU! 

 

 

EVERY THURSDAY: ITALIAN EVENING! COME AND DINE IN A COMPLETELY ITALIAN ATMOSPHERE! 


