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Herberg ‘t Plein Menu – English Translation 

 

BREAKFAST (until 11:00) 

Early at the Pub – 15 

Coffee/Tea | Fresh orange juice | Fried egg | Bacon 

Bread | Sweet toppings | Ham | Cheese 

 

SWEETS 

Poffertjes – 8 

Syrup | Powdered sugar 

 

Bread with fruit jam or chocolate sprinkles – 3 

 

SOUPS (from 11:00) 

Tomato soup – 7 

Meatballs | Basil oil | Can be vegetarian 

 

Mustard soup – 7 

Spring onion | Bacon | Thyme | Can be vegetarian 

 

Seasonal soup – 7 

See boards or ask staff 

 

Soup + Toasted sandwich – 11 

Ham | Cheese | Soup of choice 

 

Bread to share – 9 

Various dips 

 

LUNCH DISHES (from 11:00) 

Beef croquettes – 10 

Artisan | Beef | Bread or Fries 

 

Vegetarian croquettes – 11 (V) 

Pulled-style filling | Bread or Fries 

 

Meatball – 11 

Homemade | Gravy | Bread or Fries 

 

 

FRESH SANDWICHES (from 11:00) 

Choice of multigrain | white | brioche 

 

Carpaccio – 14 

Smoked ribeye | Arugula | Truffle mayonnaise | Parmesan | Pine nuts 

 

Fish duo – 15 

Salmon | Tuna | Capers | Lettuce 
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Healthy – 10 

Cheese | Egg | Cucumber | Tomato | Lettuce | Honey mustard dressing 

Option ham +1.20 

 

Chicken thigh – 13 

Mushrooms | Onions | Fried egg 

 

Warm beef – 13 

Honey mustard sauce 

 

Spicy minced meat – 12 

Mixed minced meat | Mushrooms | Onions 

 

Beef tips – 16 

Teriyaki | Vegetable garnish 

 

Goat cheese – 13 (V) 

Brioche | Walnut | Honey | Lettuce | Fig | Crumble | Gratinated 

Veal liver 15 

 Bacon | onions | apple | Madeira 

Afternoon lunch 16 

 Beef croquette | mini sandwich | salad 

 Soup of choice 

Otteninfra 19 

 From 2 persons | to share 

 Let our chefs surprise you 

Sweet potato fries 9 

 Sweet potato | parmesan | truffle mayonnaise 

 Option bacon +2 

Naanta cauliflower bites 11 (V) 

 Lettuce | red onion | Zeedijk mayonnaise 

Naanta Zeedijk 12 

 Crispy chicken | bacon | lettuce | red onion | Zeedijk mayonnaise 

Naanta ribeye 14 

 Warm | pesto mayonnaise | parmesan | pine nuts 

 

EGG DISHES 

 Choice of bread: white | brown | multigrain | blond 
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Uitsmijter Broekhuis 13 

 Three eggs | mushrooms | onions | ham | cheese | gratinéed 

Uitsmijter ’t Plein 13 

 Three eggs | ham | cheese 

Uitsmijter Buurmans favorite 13 

 Three eggs | bacon | tomato | cheese | gratinéed 

Uitsmijter Carpaccio 14 

 Smoked ribeye | three eggs | arugula | parmesan | pine nuts 

Boeren omelet 12 

 Vegetable garnish | cheese | onion | mushrooms 

 Option bacon +3 

SALADS 

Meal salads 

 Each salad is prepared with cucumber and tomato 

Carpaccio 17 

 Smoked ribeye | truffle mayonnaise | pine nuts | sun-dried tomatoes | parmesan 

Ossenhaas 18 

 Cooked egg | spring onion | sesame | seroendeng | wakame 

Goat cheese 16 (V) 

 Lukewarm | honey | sun-dried tomatoes | walnuts | figs | crumble 

Caesar 16 

 Crispy chicken | croutons | cooked egg 

Tuna & salmon 18 

 Red onion | dill-lemon sauce | capers 

 

TOASTS 

Ham | cheese 5 

Brie | pesto 9 

Brioche 

Soup + toast 11 

 Ham | cheese + soup of choice 

Tosti ’t Plein 12 

 Brioche | ham | cheese | hollandaise sauce 
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Tuna melt 12 

 Brioche | cheese | pepper | tuna | red onion 

 

SIDE DISHES 

Fresh fries – small 3 | large 5 

Sweet potato fries – 6 

Bread to share – 9 

 

STARTERS 

Carpaccio – 14 

Smoked ribeye | Truffle mayonnaise | Pine nuts | Sun-dried tomatoes | Arugula | Parmesan 

 

Chicken gyoza – 10 

Spring onion | Sesame | Sriracha mayonnaise | Can be vegetarian 

 

Salmon tartare – 14 

Avocado | Capers | Red onion | Brioche 

 

Nachos with minced meat – 11 

Cheese | Red onion | Crème fraîche | Guacamole 

 

Nachos vegetables – 10 (V) 

Zucchini | Bell pepper | Red onion | Cheese | Crème fraîche | Guacamole 

 

Tapas platter – 24 

Various cold and warm tapas 

 

Gambas pil pil – 12 

Oil | Garlic | Citrus | Bread 

 

MAIN COURSES 

Pork tomahawk – 28 

From the Big Green Egg 

 

Ribeye 450g – 36 

Chimichurri | From the Big Green Egg 

 

Pork tenderloin – 25 

Pepper sauce or mushroom cream sauce 

 

Spare ribs – 26 

BBQ marinade 

 

Farmer’s schnitzel – 21 

Vegetables | Bacon | Potatoes 

 

Schnitzel – 21 
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Brie | Ham or mushrooms | Onion 

 

Chicken satay – 21 

Chicken thigh | Satay sauce | Prawn crackers | Pickles 

 

Calf liver – 24 

Bacon | Onions | Apple | Madeira sauce 

 

Beef stew – 26 

Beef | Onion | Red wine 

 

Beef tips – 27 

Teriyaki | Rice | Prawn crackers | Pickles 

 

Gambas – 22 

Garlic | Citrus | Cream | Vegetables 

 

Salmon – 25 

Cedar wood | Hollandaise | Spinach | Samphire 

 

Fish and chips – 18 

White fish | Remoulade | Fries | Lemon 

Chicken and chips 18 

 Crispy chicken | fries | sriracha mayonnaise | spring onion 

Veggie tip (V) 

 Tip from our Vega Trio | ask our staff 

Camembert 20 (V) 

 Honey | figs | walnut | vegetables | brioche 

Lowens slow procured steak 24 

 350 grams | own jus | rosemary 

Loaded fries cauliflower bites 16 (V) 

 Curry mayonnaise | cheese | gratinéed 

Lasagne 17 (V) 

 Vegetarian minced | tomato sauce | cheese 

Pasta pesto 14 (V) 

 Option chicken +4.50 

Celeriac steak 17 (V) 

 Paprika sauce | smoked beet 

BURGERS 
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Black Angus burger 21 

 Pickle relish | bacon | little gem | onion | cheese | truffle mayonnaise | brioche | fries 

Chicken burger 20 

 Crispy | little gem | tomato | cheese | red onion | sriracha mayonnaise | brioche | fries 

Veggie crispy chicken burger 18 (V) 

 Brioche | little gem | sriracha mayonnaise | tomato | cheese | red onion 

Tip from the chef 

 To share 32 

 Large platter | five different dishes | from 2 persons 

SIDES 

 Rice 2 

 Sweet potato fries 6 

 Vegetables of the moment 3 

 Green beans 3 

 Option bacon +1.50 per person 

 

 

KIDS MENU  

Koert 11 

 Fries | spare rib | green beans | applesauce | ice cream 

Bassie de boef 11 

 Pasta with tomato sauce | meatballs | cheese | ice cream 

Hupsa 11 

 Fries | mini frikandel | green beans | applesauce | ice cream 

Boer Bart 11 

 Fries | hamburger | green beans | applesauce | ice cream 

Keetje 11 

 Fries | kibbeling | green beans | applesauce | ice cream 

Geertje 11 

 Poffertjes | powdered sugar | ice cream 

 

 

DESSERTS 

Classic Dame Blanche – 8 

Vanilla ice cream | Warm chocolate sauce | Whipped cream 

 

Sticky Snicker dessert – 10 

Caramel ice cream | Chocolate | Peanuts | Whipped cream 
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Lava cake – 8 

Chocolate | Caramel | Vanilla | Whipped cream 

 

Homemade “Boerenjongens” – 9 

Vanilla ice cream | Raisins in brandy | Whipped cream 

 

Small ice cream – 5 

1 scoop vanilla | Whipped cream 

Choice of strawberry sauce, chocolate sauce or advocaat 

 

Kids DIY ice cream – 6 

Ice cream to decorate yourself 

 

French toast (sugar bread) – 8 

With cinnamon ice cream 

 

Seasonal dessert 

Ask staff or see boards 

 

 

APPETIZERS 

Bitterballen 9 pcs / 10 

 Option: extra bitterball +1.15 per piece 

Borrelmaatjes 12 pcs / 14 

 Mixed warm bites 

Gyoza filled with chicken 5 pcs / 10 

 Spring onion | sesame | sriracha mayonnaise 

 Can be vegetarian 

Mini frikandellen 9 pcs / 9 

 With mayonnaise 

Chicken bites 9 pcs / 12 

 With chili sauce 

Holland plank 14 

 Cheese | Drenthe dried sausage | bitterballen | nuts 

Portion of olives 5 

Vegetarian bitterballen 5 pcs / 7 

 Option: extra bitterball +1.30 per piece 

Vegan gyoza 5 pcs / 10 

 Filled with vegetables | spring onion | sesame 
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Cheese sticks 9 pcs / 10 

 With chili sauce 

Meatballs 9 pcs / 12 

 In ketchup sauce 

 


