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

4 GANGEN MENU | 4 COURSE MENU
5 GANGEN MENU | 5 COURSE MENU
6 GANGEN MENU* | 6 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 -10 GRAMS | OSCIETRA | BLINI | SHALLOT | CHIVES | CREME FRAICHE | EGG

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

Coeur de Boeuf @ | Koolrabi | Sesam | Ponzu | Shiso
COEUR DE BOEUF | KOHLRABI | SESAME | PONZU | SHISO

Vitello Tonato | Tonijn | Kalfsmuis
VITELLO TONATO | TUNA | VEALRUMP

Sousvide gegaarde zalm & la minute gerookt | Tobiko | Radijs | Citrus
SOUS-VIDE COOKED SALMON, SMOKED A LA MINUTE | TOBIKO | RADISH | CITRUS

Coquille gebakken | Appelstroop | Long Peper | Appel
PAN-SEARED SCALLOP | APPLE SYRUP | LONG PEPPER | APPLE

Bisque I Kreeft | Ravioli
BISQUE | LOBSTER | RAVIOLI

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

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

ﬂVEGETARISCH | VEGETARIAN VEGAN OPTIE BESCHIKBAAR | VEGAN OPTION AVAILABLE

ALLERGENEN INFORMATIE BESCHIKBAAR OP VERZOEK | ALLERGEN INFORMATION AVAILABLE UPON REQUEST
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HOTEL DES INDES

THE HAGUE

17:30 - 21:00

HOOFDGERECHTEN | MAIN COURSES

Entrecote | Creeksione | Gepofte Prei | Aardappel | Sambai Hollandaise (2 Pers.) p.p. 47.50
ENTRECOTE | CREEKSTONE | ROASTED LEEK | POTATO | SAMBAI HOLLANDAISE (FOR 2 PEOPLE)

Poulet Noir | Diverse Structuren van Mais | Gevogeltejus 36.50
POULET NOIR | VARIOUS TEXTURES OF CORN | POULTRY JUS

Kalfssucade | Krokante Zwezerik | Paddenstoelen | Mousseline van Aardappel 39.50
VEAL CHUCK ROAST | CRISPY SWEETBREADS | MUSHROOMS | POTATO MOUSSELINE

Kabeljauw | Knolselderij Bouillon | Truffel | Limoen 32.50
COD | CELERIAC BOUILLON | TRUFFLE | LIME

Freekeh Rode Curry @ | Kiemgroentes | Kikkererwten | Bospeen | Lavas 28.50
FREEKEH RED CURRY | SPROUT VEGETABLES | CHICKPEAS | BABY CARROTS | LOVAGE

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

DESSERT

Selectie van Kazen van onze Kaaswagen @ | Krenten-roggebrood | Appelcompote  §19.50 L 22.50
SELECTION OF CHEESE FROM OUR CHEESE TROLLEY | RAISIN RYE BREAD | APPLE COMPOTE

Créme Brilée @ | Tonkabonen | Citrus | Roomiis Sinaasappel 11.50
CREME BRULEE | TONKA BEANS | CITRUS | ORANGE ICE CREAM

Witte chocolade | Mango | Passievrucht | Chilipeper 11.50
WHITE CHOCOLATE | MANGO | PASSION FRUIT | CHILI PEPPER

Selectie van pastries @ | Trolley | Van onze Huispatissier 8.95
SELECTION OF PASTRIES | TROLLEY | FROM OUR IN-HOUSE PASTRY CHEF



