
LUNCH    
possible until 16.00 hours 
 
 

Soups:           small portions: 
Tomato soup  vegetarian with cream and croutons  5,00  3,00 

Peasoup  with smoulder     5,50  3,25 
 with pumpernickel and bacon  + 1,00 

Goulash soup  richly filled and slightly spicy   5,50  3,25 

Fried eggs:    1,    2 or 3 eggs 

Ham & cheese  6,00      8,00   10,00 

Bacon   6,25 8,50 10,75 

Smoked salmon  6,50    9,00  11,50 

Sandwich: Carpaccio  with rocket, pine nuts and truffle mayonnaise    9,50 

  Salmon   smoked salmon with lettuce and herb mayonnaise 10,00 

  Goat cheese  with honey and walnut       9,50  

  Local   with fried chicken fillet and curry mayonnaise    9,50 

With 2 croquettes typical Dutch beef croquettes        8,00 

‘Healthy’  lettuce, cheese, tomato, egg and truffle mayonnaise   9,00 

Pulled pork  with onion, peppers, mushrooms and barbecue sauce   9,00 

‘TURFHOEVE’ classics:  

Chicken ragout  pie with chicken ragout and mushrooms       9,50 

Club sandwich  with bacon, egg, tomato and cucumber     10,00 

Farmers omelette with bacon, mushrooms and mixed vegetables    10,00 

Croque madame  toasted sandwich with ham, cheese, tomato and fried egg     6,00 

Lunch platter  small soup of the moment , croquette sandwich, fried egg with ham & cheese and salad 

12,50 

‘TURFHOEVE’ burger  beef burger with barbecue sauce, cheddar and salad   16,50  

XXL  Double burger  + 5,00 

Veggie burger   beetroot burger with French fries, barbecue sauce, cheddar and salad 16,50  

 

 
 

For all our bread dishes you may choose: 

Multigrain or White bread   

or Glutenfree bread +  1,00 

LUNCHMENU   12,50 

within 20 minutes: 
soup of choice and a sandwich or 2 fried eggs of choice 



 

MENUS    
 
 
Soups: 
Tomato soup  vegetarian with cream and croutons  

Pea soup  with smoulder  
with pumpernickel and bacon + 1,00 

Goulash soup  richly filled and slightly spicy     

Beef stock  with fresh vegetables          

 

Main courses: 
All dishes are served with vegetables on the plate, French fries and mayonnaise except the pasta 

Salmon   slice of salmon with hollandaise sauce  

Pork schnitzel   with fried mushrooms and mushroom cream sauce  

Chicken breast   marinated chicken breast with béarnaise sauce  

Pasta con funghi with mushrooms, oyster mushroom and shiitake  

 

Desserts:    
Dame Blanche     

Tiramisu        

Coffee ‘TURFHOEVE’ with dish of sweets   

 

      

 

NICE AND SMOOTH  
Soup, main course and dessert  27,50  
Small portions    20,00 

WINE SUGGESTION BY THE GLASS:  
Chenin Blanc, Domaine Duseaux, Languedoc   5,50  

Primitivo, Gran Maestro,  Puglia     5,50 

 



 
 
 
 
Starters:  
Shrimp cocktail  Dutch shrimps with 

lettuce and cocktail sauce       

Beef carpaccio  with truffle mayonnaise and pine nuts             

Vitello Tonnato  medium roast veal with rocket and a cream of tuna    

Ham and melon  melon with Serrano ham and mango chutney 

Nice with your starter:   3 fried scampi’s for  € 4,00 
Main course:  
All dishes are served with vegetables on the plate, French fries and mayonnaise  

Cod fish   oven cooked with basil butter      

Fillet of pork  with pepper sauce  

‘Chimichurri beef’ beef steak with chimichurri      

Meat skewer ‘DE TURFHOEVE NEW STYLE’  

beef, pork, chicken with pepper sauce and piccalilli 

Oven dish    with tomatoes, onion, pepper, zucchini, spinach,  
cream sauce and Fourme d’Ambert  

 

Desserts:  

Chocolate triplet homemade brownie, chocolate ice cream and white chocolate mousse 

Coupe Karamelita  vanilla ice cream, caramel fudge, ice cream and sauce with pecan nuts  

Creme brulee  with mandarin sorbet 

5-COURSE CHEF’S MENU    52,50 p.p. 

Vitello tonnato   or  Halibut and salmon carpaccio  
Sweetbread   or  Gambas 
Duckbreast filet  or  Scallops 
Grilled beef   or  Fillet of lemon sole 
Grand dessert   or   Coffee with homemade sweets 

  

TURFHOEVE MENU 
Starter, main course and dessert:  34,00 



STARTERS 
 
Bread:   2 persons 3 persons 
Basket    2,50  3,75 
baguette with herb butter 
Bread board   3,00  4,50 
luxury bread with pesto and chutney 

 

Cold Starters: 
Shrimp cocktail  Dutch shrimps with lettuce and cocktail sauce     11,00     

Rundercarpaccio with truffle mayonaise and pine nuts        9,50     

Ham and melon  melon with Serrano ham and mango chutney       9,50  

Vittelo Tonnato  medium roasted veal with rocket and cream of tuna    11,50 

Cream of goat cheese with walnut and honey        11,50 

     Nice with your starter:  3 fried scampi’s + 4,00 

 

Soups:         small portions: 
Beef stock  with fresh vegetables    5,00  3,00 

Tomato soup  vegetarian with cream and croutons  5,00  3,00 

Pea soup  with smoulder     5,50  3,25 
with pumpernickel and bacon + 1,00 

Goulash soup  richly filled and slightly spicy   5,50  3,25 

Lobster soup  with fish, shell fish and cream   8,50 

 
Hot starters:  
Scampi piri piri    11,00 

‘Mushrooms au gratin’     8,50 

Chicken ragout      9,50 

 
 
 
 
 

FOOD TO SHARE:    

Appetizer parade   12,50 p.p. 
a richly filled platter with various warm and cold 

starters (minimal 2 persons) 



MAIN DISHES 
All main courses are served with vegetables on the plate, French fries and mayonnaise  
             small dishes: 
Sole a la meuniére  in butter fried sole      34,50 

Salmon   slice of salmon with hollandaise sauce    20,50  14,50 

Cod fish   oven cooked with basil butter     22,50 

Lemon sole  with scallops and lobster foam     22,50 

Meat skewer ‘TURFHOEVE NEW STYLE’  

beef, pork and chicken with pepper sauce and piccalilli   24,50  

Surf & Turf     fillet mignon (100 gr.) with four scampis and béarnaise sauce 24,50 
  extra filet mignon + 5,50 

Tournedos     fillet of beef (150 gr.) with sweetbread lolly and truffle sauce 27,50 

‘Chimichurri beef’ beef steak with chimichurri     23,50  14,50 

Pork schnitzel   with fried mushrooms and mushroom cream sauce  18,50  12,50 

Fillet of pork  with pepper sauce      19,50  12,75 

Chicken breast  marinated chicken breast with béarnaise sauce   18,50  12,50 
 
Spare ribs  with chili sauce and salad     20,00  12,75 

Chicken satay  slowly cooked chicken, satay sauce, prawn crackers and atjar 16,50    

Oven dish    with tomatoes, onion, peppers, zucchini, spinach,    18,00 
cream sauce and cheese     

 
 
 

 

 

  
GOOD TO SHARE:   minimum 2 persons per board 

Turf board     21,50 p.p. 
grilled beef, marinated chicken, crispy pork belly and matching garnish 

Surf board     23,50 p.p. 
salmon, catch of the day, scampis and matching garnish  



MEAL SALADS     

Served with fresh bread and herbal butter 

Fish  smoked salmon, scampis and tuna salad       17,50 

Carpaccio beef carpaccio with rocket, parmesan cheese, truffle mayonnaise, bacon and 3 scampis 17,50 

Goat cheese  with walnut and honey         15,50 

Turfhoeve fried pork schnitzel         15,50 

Caesar  with spiced chicken, egg, bacon and caesar vinegar     15,50 

 
 

PASTAS     

Scampis tagliatelle with scampis with scallion and garlic    17,50 

Con funghi tagliatelle with mushrooms, oyster mushroom and shiitake  17,50 

Bolognese tagliatelle with tomato sauce and minced meat    17,50 
 

 
BURGERS     

‘TURFHOEVE’ burger   beef burger with French fries, barbecue sauce, cheddar and salad  16,50  
XXL  double burger  + 5,00 

Veggie burger    beetroot burger with French fries, barbecue sauce, cheddar and salad 16,50  

  



PANCAKES  

Soups: 

Tomato soup  vegetarian with cream and croutons   

Beef stock  with fresh vegetables  

Pea soup  with smoulder  

Goulash soup  richly filled and slightly spicy   
 

 
Our special pancakes:     regular  (±26 cm)   small (±22 cm)  
Grannies pancake  banana, eggnog and chocolate flakes   12,00    10,00 
Cordon Bleu  folded with ham and cheese    12,00     10,00 
Farmers   bacon, onion, mushrooms and vegetables   12,50      10,50 
‘t Kleef   apple, pineapple, fresh fruit and vanilla cream   13,50        11,50 
Pizza 2.0 ham, salami, tomato, pepper, mushrooms, onion, pesto, mozzarella and Parmesan   
 also possible vegetarian      13,50     11,50  
Cinquo Formaggio* 5 cheeses      14,00   12,00 
Pulled pork* with rocket and barbecue sauce    14,50      12,50 
Chicken ragout with mushroom      15,50   13,50  
Shoarma* chicken shoarma, onion, cheese, rocket and garlic sauce 16,50   14,50 
Goat cheese* bacon, apple, walnuts, goat cheese, honey and rocket 16,50   14,50 
 also possible vegetarian 
Scampi piri piri* with smoked salmon, rocket and mayonnaise with herbs 17,50   15,50 
 
Pancakes:                  
Naturel             7,50     6,00 
Apple            9,00    7,00 
Apple & raisins         10,00     8,00 
Apple & cherries        11,00     9,00 
Bacon         11,00     9,00 
Ham & cheese         11,00     9,00 
Bacon & apple         11,00      9,00 
Ham, cheese & pineapple      12,00   10,00 
Ham, cheese & mushrooms       12,00     10,00 
Bacon, cheese & onions       12,00    10,00 
Bacon, onions & mushrooms       12,00   10,00  
 
 

 
 

PANCAKE MENU  19,95 

Soup, pancake and homemade brownie with 
vanilla ice cream and whipped cream 

All pancakes marked with * are € 2,50 extra in a menu 

 



CHILDREN’S MENU 
 
 
 
 
Child’s soup: 
Beef stock    3,00 

Tomato soup    3,00 

Pea soup    3,25 

 
 
 
 
Child’s dishes: 
served with French fries, cucumber, mayonnaise and apple compote (except the pasta) 

Salmon     12,50 

Pork schnitzel    12,50 

Spare ribs    12,75  

Pasta Bolognese    9,50 

Beef croquette     6,50   

Frikandel     6,50 

Chicken nuggets    7,00 

‘Fish and chips’     7,00  

Pancakes:        

Decorate your own pancake   7,50 

Naturel       6,00     

Apple       7,00    

Cheese       7,00    

Ice cream: 
‘Toverland’ cup: Toos or Morrel    6,00 

with 2 scoops ice cream of your choice: vanilla, chocolate, strawberry or (blue)bubble gum  
the cup can be taken home 

Would you like the child’s dishes to be served together 
with your starters? Please let us know when ordering! 



DESSERTS 
Cinnamon parfait   7,00  

with pear compote and vanilla sauce 

Coupe Karamelita    7,00  
vanilla ice cream, caramel fudge, ice cream and sauce with pecan nuts  

Dame Blanche     6,50  
vanilla ice cream with hot chocolate sauce and whipped cream 

Chocolate triplet   6,50  
homemade brownie, chocolate ice cream and white chocolate mousse 

Creme brulee ‘TURFHOEVE’-classic 7,00  
with mandarin sorbet  

Tiramisu    7,00  
 
 
 
 
 
 
 
 
 
 

‘Toverland’ cup: Toos or Morrel    6,00 
with 2 scoops ice cream of your choice:  
vanilla, chocolate, strawberry or (blue)bubble gum  
the cup can be taken home 

 
 
Coffee with ‘arretjescake’ and vanilla ice cream  5,50  

coffee or tea with cake made with chocolate, biscuits and butter  

Coffee ‘TURFHOEVE’     6,50  
coffee or tea with dish of sweets  

Irish, French, Spanish or Italian coffee   6,25 
with Jameson whiskey, Grand Marnier, Licor 43 or Amaretto 

RECOMMENDED:  
Grand dessert   10,00 
A combination from the desserts on our menu 
Cheese board    10,00 

with Beemster XO, Kernhem, Timanoix, Fourme d’ambert & Lavender/goat cheese  



 DRINKS 
Soft drinks:   Draft beers :   
Coca cola regular or zero 2,45 Lindeboom pilsener regular 30 cl 3,60 
Chaudfontaine Sparkling or non-sparkling 2,45  small 20 cl 2,45 
Fanta orange or cassis 2,45  large 50 cl 5,75 
Fuze tea Sparkling  2,60 Gouverneur 140 Special  regular 30 cl 4,00 
 Green  2,60  small 20 cl 2,75 
 Peach hibiscus 2,60 Gouverneur Blond 25 cl 4,00 
 Green mango chamomille 2,60 Gouverneur Double 25 cl 4,00 
Sprite  2,45 Prael Weizen regular 30 cl 4,95 
Finley Bitter lemon or tonic 2,45  large 50 cl 5,95 
 Ginger Ale 2,60 Gouverneur Stout op Hout 25 cl 4,25 
Rivella  2,60    
Chocomel or Fristi 2,60    
   Bottles beer:   

Juices:   Lindeboom Oud Bruin  3,50 
Fresh orange juice 3,60 Lindeboom Radler lemon or cherry 3,50 
Apple juice  2,45 Venloosch Wit or Alt  4,00 
Apple – pear juice 2,60 Gouverneur Double  4,00 
Apple – cherry juice 2,60 Gouverneur Tripel  4,00 
Tomato juice 2,60 Gouverneur Stout op hout  4,25 
Apfelschorle Sparkling apple juice 2,75 Prael Bitterblond 5,25 
   Liefmans 25 cl 3,50 
Wines:   Erdinger  50 cl 5,00 
House wines Dry white/ rose/ red 4,00    
Dom. Dusseaux Chardonnay/ Merlot 4,85 Non-alcoholic beers:  
Dom. Dusseaux Chenin Blanc 5,50 Lindeboom 0,5%  3,50 
Gran Maestro Primitivo 5,50 Bavaria 0,0% 3,50 
Klosterhof Sweet white 4,00 Lindeboom Radler 0,0% lemon or cherry  3,50 
Prosecco Bottle 20 cl 7,50 Erdinger alkoholfrei 4,50 

We also have a wine list with a variety of bottles    

    
Non-alcoholic aperitif:  Alcoholic aperitif:   
Vintense wine Red or white 4,50 Port red or white 3,60 
 sparkling white or rosé 4,50 Sherry medium or dry 3,60 
Finley Mojito With fresh mint 3,60 Martini red or white 3,60 
   Campari, Pernod or Ricard  4,25 
Digestives:   Aperol Spritz  6,50 
Cognac Remy Martin VSOP 6,95 Bombay’s Gin Finley tonic 6,70 
Calvados Busnel 6,95 Hendrick’s Gin Fever tree tonic 9,75 
Grappa Pinot Grigio 4,25    
Licor 43, Amaretto, Baileys or Tia Maria 4,25 Hot drinks:   
Grand Marnier, Cointreau, Drambuie or Sambuca  4,25 Coffee  2,45 
Diverse whiskeys starting from 4,25 Cappuccino  2,75 
   Café latte  2,75 
Special coffees:  Latte Macchiato  3,00 
Irish, French, Italian of Spanish coffee 6,50 Tea  2,45 

 Fresh mint tea  3,60 

 


