
 

 

 
 
 
 
 
 

ALL DAY ROOMSERVICE MENU 
 
POMPOENSOEP – CITROENGRAS – KOKOSROOM – CASHEWNOTEN – KORIANDER  
PUMPKIN SOUP – LEMONGRASS – COCONUT CREAM – CASHEW NUTS – CORIANDER 
 

9,5 

CAESARSALADE (MET KIP EN SPEK 15.5)  
CAESAR SALAD (WITH CHICKEN AND BACON 15.5)  
 

11.5 

EGGS BENEDICT - BOERENHAM - HOLLANDAISESAUS         
EGGS BENEDICT - HAM - HOLLANDAISE SAUCE  
 

13 

EGGS ROYALE - GEROOKTE ZALM - HOLLANDAISESAUS  
EGGS ROYALE - SMOKED SALMON - HOLLANDAISE SAUCE 
 

14 

EGGS FLORENTINE - SPINAZIE - HOLLANDAISESAUS (V)       
EGGS FLORENTINE - SPINACH - HOLLANDAISE SAUCE (V) 
 

12 

HAMBURGER –KIMCHI – CHEDDAR – SPEK – GEMBERMAYONAISE – KROKANTE AARDAPPEL  
HAMBURGER – KIMCHI – CHEDDAR – BACON – GINGER MAYONNAISE – CRISPY POTATO 

17 

 

FLAMMKUCHEN 
SPEK – UI – GRUYÈRE – PETERSELIE  
BACON – ONION – GRUYÈRE – PARSLEY  
 

12.75 

PEER – BLAUWE KAAS – WALNOTEN (V)  
PEAR – BLUE CHEESE – WALNUTS (V)  

12.75 

 

LOBBY BITES  
KROKANTE KIP – MADAME JEANETTE PICCALILLY  
CRISPY CHICKEN – MADAME JEANETTE PICCALILLY  
 

8.75 

RUNDVLEES BITTERBALLEN – DIJONMOSTERD (8st)  
BEEF 'BITTERBALLEN' - DIJON MUSTARD (8pcs)  
 

8.25 

SAMOSA – KRUIDENYOGHURT (6st) (V)  
SAMOSA – HERB YOGURT (6pcs) (V)  
 

8.5 

 ‘LA PERLE DES DIEUX’ SARDIENTJES – CITROEN – ZUURDESEMBROOD  
‘LA PERLE DES DIEUX’ SARDINES – LEMON – SOURDOUGH BREAD  
 

11.5 

HUISGEMAAKTE PATÉ – GROENE PEPER – ZUURDESEMBROOD  
HOMEMADE PÂTÉ – GREEN PEPPER – SOURDOUGH BREAD  
 

10.5 

ZUURDESEM BREAD – AÏOLI (V)  
SOURDOUGH BREAD – AÏOLI (V)  
 

7.5 

CASTELVETRANO OLIJVEN (V)  
CASTELVETRANO OLIVES (V)  
 

5 

LOBBY STIJL PINDA’S (V)  
LOBBY SPICED PEANUTS (V) 

4 

 

 SWEET
AMERICAN PANCAKES - BLAUWE BESSEN - CRÈME FRAÎCHE –  AHORNSIROOP (V) 
AMERICAN PANCAKES - BLUEBERRIES - CRÈME FRAÎCHE - MAPLE SYRUP (V)  
 

9.5 

WITTE CHOCOLADE KOKOSCAKE – KARAMEL – CREME FRAICHE 
WHITE CHOCOLATE COCONUT CAKE – CARAMEL – CRÈME FRAICHE  

7.5 

 


