HOTEL DES INDES

THE HAGUE

ONZE CHEF-KOK WESLEY LANGEZAAL EN ZIJN KEUKENBRIGADE CREEREN
SMAAKVOLLE GERECHTEN MET SEIZOENSGEBONDEN PRODUCTEN.

OUR EXECUTIVE CHEF WESLEY LANGEZAAL AND HIS KITCHEN BRIGADE

CREATE TASTY DISHES WITH SEASONAL PRODUCTS.



HOTEL DES INDES

THE HAGUE

17:30 - 21:00

MENU DU CHEF

3 GANGEN MENU | 3 COURSE MENU
4 GANGEN MENU | 4 COURSE MENU
5 GANGEN MENU* | 5 COURSE MENU*

* Inclusief kaas van onze kaaswagen | * Includes cheese from our cheese frolley

VOORGERECHTEN | STARTERS

Kaviaar 10 gram | Oscietra | Blini | Sjalot | Bieslook | Creme Fraiche | Ei
CAVIAR | OSCIETRA | BLINI | SHALLOT | CHIVES | CREME FRAICHE | EGG

Steak Tartaar | Truffelmayonaise | Brioche Toast | Bieslook
STEAK TARTARE | TRUFFLE MAYONNAISE | BRIOCHE TOAST | CHIVES

Geitenkaas @ | Taarfie Van Geitenkaas | Roggebrood | Viigenchutney | Granola Kletskop
GOAT CHEESE | TARTELETTE GOAT CHEESE | RYE BREAD | FIG CHUTNEY | GRANOLA CRISP

Makreel | Truffelsambai | Pompoen | Daikon Cress
MACKEREL | TRUFFLE SAMBAI | PUMPKIN | DAIKON CRESS

Langoustine | Rauw Gemarineerd | Tobiko| Schaaldierenmayonaise | Mini Bieties
LANGOUSTINE | MARINATED | TOBIKO | SHELLFISH MAYONNAISE | BEETROOT

Coquille, Buikspek | Salade Witlof | Appel-notendressing | Sinaasappelreductie
SCALLOPS, PORK BELLY | CHICORY | APPLE-NUT DRESSING | REDUCTION OF ORANGE

Bisque I Kreeft | Ravioli
BISQUE | LOBSTER | RAVIOLI

Tom Kha Kai | Thaise Kokossoep | Kip | Koriander
TOM KHA KAI | THAI COCONUT SOUP | CHICKEN | CORIANDER

* Verrijk uw voorgerecht met kaviaar (10 gr) 37.50 | Enrich your sfarter with caviar {10 gr) 37.50

ﬂ VEGETARISCH | VEGETARIAN VEGAN OPTIE BESCHIKBAAR | VEGAN OPTION AVAILABLE
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HOTEL DES INDES

THE HAGUE

17:30 - 21:00

HOOFDGERECHTEN | MAIN COURSES

Tournedos | Pommes Neuf | Schorseneren | Madeirajus
TOURNEDOS | POMMES NEUF | SALSIFY | MADEIRA SAUCE

Poulet Noir | Cassoulet | Dragonius
POULET NOIR | CASSOULET | DRAGON SAUCE

Hertenbout | Hete Bliksem| Champagne Zuurkool | Kruidnageljus
VENISON | “HETE BLIKSEM” | CHAMPAGNE SAUERKRAUT | CLOVE SAUCE

Heilbot | Mossel | Saffraan | Venkel | Pompoen
HALIBUT | MUSSEL | SAFFRON | FENNEL | PUMPKIN

Tagliotelle Van Schorseneren @ | Paddenstoelen | Wintertruffel | Parmezaan
TAGLIATELLE OF SALSIFY | WILD MUSHROOM | WINTER TRUFFLE | PARMESAN

* Verrijk uw gerecht mef verse wintertruffel 4.50 pergr. | Enrich your dish with fresh winter truffle 4.50 per gr.

DESSERT
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Selectie Van Kazen Van Onze Kaaswagen @ | Krenten-roggebrood | Appelcompote  kl. 16.50 gr. 19.50

SELECTION OF CHEESES FROM OUR CHEESE TROLLEY | RAISIN RYE BREAD | APPLE COMPOTE

Stoofpeer @ @ | Stoofpeer | Sinaasappel Crémeux | Glihwein Roomis |
CANDIED PEAR | PEAR | ORANGE CREMEUX | GLUHWEIN ICE CREAM

Géteau Chaud @ | Pure Chocolade | Vanille Roomijs | Witte Chocolade Mousse
GATEAU CHAUD | DARK CHOCOLATE | VANILLA ICE CREAM | WHITE CHOCOLATE MOUSSE

Koffie Friandises @ @ | Koffie Of Thee Naar Keuze | Signature Bonbons | Macaron
COFFEE FRIANDISES | CHOICE OF COFFEE OR TEA | SIGNATURE BONBONS | MACARON

Pastries @ | Keuze Uit Onze Huisgemaakte Pastries
PASTRIES | CHOOSE FROM OUR HOMEMADE PASTRIES
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