GRAND HOTEL AMRATH
THE HAGUE-SCHEVENINGEN

Dinsdag 24 december en woensdag 25 december 2024
Tuesday December 24 and Wednesday December 25, 2024

6 GANGEN DINER | 6-COURSE-DINNER

Tataki van tonijn | braam | zoete aardappel | zoetzuur zilver ui
Tuna tataki | blackberry | sweet potato | sweet and sour pearl onion

Carpaccio van hert | porcini dressing | veldsla | truffel crumble
Deer carpaccio | porcini dressing | lamb’s lettuce | truffle Crumble

Eendenborst | sinaasappelsaus | pastinaak | citrus krokantje
Duck breast | orange sauce | parsnip | citrus crisp

Ossenhaas & sucade | knolselderij | appel gell |
peterselie schuim | Pinot Noir saus
Beef tenderloin & braised beef | celeriac | apple gel |
parsley foam | Pinot Noir sauce

Trio van kaas | aardbei & pernod jam | notenbrood
Trio of cheese | strawberry & pernod jam | nut bread

Tartelette van stoofpeer | Granny smith appel | meringue
Tartlet of stewed Pear | Granny Smith apple | meringue

Scan de QR-code en reserveer jouw
kerstdiner of kerstbrunch buffet!

Scan the QR code and reserve your
Christmas dinner or Christmas
brunch buffet!




KURHAUS

GRAND HOTEL AMRATH
THE HAGUE-SCHEVENINGEN

Ketthuunch, buflet | Chistinas brunch buflet

Donderdag 26 december 2024 van 12:00 tot 15:00 uur
Thursday December 26, 2024 from 12:00 PM to 3:00 PM

Inclusief cava, koffie, thee of een selectie aan diverse sappen
Including cava, coffee, tea, or a selection of various juices

Brood station | Bread station
Diverse gebakken broodjes | truffelboter | citroenboter | tapenade
Assorted baked rolls | truffle butter | lemon butter | tapenade

Salade station | Salad station
Diverse groenten | garnituren | dressings
Assorted vegetables | garnishes | dressings

Koude gerechten | Cold dishes
Hertencarpaccio | aardappel-bietensalade | garnalencocktail
Deer carpaccio | potato-beet salad | shrimp cocktail

Warme gerechten | Hot dishes
Rundersucade met rode wijnsaus |
zalmfilet met romige kerrie beurre blanc saus |
paddenstoelenrisotto | gemarineerde paksoi | Roseval aardappeltjes
Beef chuck tender with red wine sauce |
salmon fillet with creamy curry beurre blanc sauce |
mushroom risotto | marinated pak choi | Roseval potatoes

Desserts | Desserts
Tarte tatin | witte chocolademousse | tiramisu longueur | oliebollen
Tarte tatin | white chocolate mousse | tiramisu longueur |
Dutch doughnuts (oliebollen)

Dranken | Drinks
Cava | koffie | thee | smoothie van seizoensfruit
Cava | coffee | tea | seasonal fruit smoothie

Cocles Kngal | Ccaton:Kutgaa

Volwassen: € 74,50 | Adults: € 74,50
Kinderen 0 t/m 3 jaar : gratis | Children aged 0 to 3 years: free
Kinderen 4 t/m 12 jaar: € 37,25 | Children aged 4 to 12 years: € 37,25




