
DE KEIZER ETEN & DRINKEN

A place where you can enjoy delicious food & lovely drinks. On our menu you will 
find local food with an international flavour, which is served in the restaurant, in 
the cosy seated area, in the atmospheric garden room or on the porch by the fire. 
This is a place where you can just walk in with your hiking shoes on for a good cup 
of coffee and some homemade pie, or try many delicious tasting foods. You can 
also see the cook busy with his charcoal oven in the open kitchen. The smell of 
pure and natural food spreads throughout the different areas.

Welcome to De Keizer eten & drinken

Enjoy various local foods with an international flavour. Some of our dishes are 
made in a unique charcoal oven. This oven creates a special flavour, where the 
succulence and the purity of the food is retained. Put together a dinner à la carte 
or taste Chef’s surprise menu. 

Enjoy your meal



CHEF’S SURPRISE MENU

3 -  COURSE MENU € 44,00

4 -  COURSE MENU € 49,50

5 -  COURSE MENU € 54,50

Wine package 3-course menu € 21,75

Wine package 4-course menu € 29,00

Wine package 5-course menu € 36,25

Beer package 3-course menu € 14,00

Beer package 4-course menu € 18,50

Beer package 5-course menu € 23,00

With the surprise menu an amuse-bouche & bread will be served in advance.

Are you allergic to certain nutrients? Let us know and we will take it into account.



DINNER MENU

SOUPS

KEIZER CLASSICS

& STARTERS

BREAD & DIP

SHORT RIB SLOW COOKED

KEIZER BURGER 220G

HOME COOKED SPARE RIBS

DE KEIZER PLATTER (must be ordered for a minimum of 2 persons)

CARPACCIO

MUSHROOM GARDEN

SOUP OF POMODORI TOMATOES

MUSHROOM BROTH

SEASONAL SOUP

Bread | herb butter | olive oil | sea salt | 
tapenade

Short rib cooked for 24 hours | potato | bacon

Clare valley burger | bacon | truffle mayonnaise | Parmesan cheese | onion compote | fresh fries

Whiskey BBQ sauce | coleslaw | fresh fries

Break bread | pistachios | old cheese | crunchy chicken bites | fresh fries | dried sausage | 
marinated olives | serrano ham | tuna salad | smoked salmon | marinated king prawns | 
tempura shrimp | vegetable spring rolls | cheese bites

Black Angus | arugula | Parmesan cheese | roasted 
broad beans | truffle mayonnaise

Shiitake mousse | beech mushrooms | chestnut cream |  
Brioche bread

Spring onion | tomato | olive oil

Beech mushrooms | green herbs

Weekly changing soup

€   7,50€ 7,50

€ 8,00

€ 7,95

€ 15,50

€ 20,50

€ 23,50

€ 24,50 p.p

€ 13,50

€ 13,50

SWORDFISH PASTRAMI
Oriental marinade | furikaki | beech mushrooms |  
frisée lettuce | seaweed

€ 15,50

SALADS

CAJUN CHICKEN SALAD
Chicken thighs | bacon | chili mayonnaise | cashew nuts

KING PRAWN SALAD

HEEZER GOAT CHEESE SALAD

CARPACCIO SALAD

Sweet chili dressing | sweet and sour cucumber  | arugula

Balsamic vinegar | walnut | grapes

Arugula | Parmesan cheese | roasted  broad beans | truffle mayonnaise

ALL MEAT JOSPER PLATTER (must be ordered for a minimum of 2 persons)
Sparerib | brisket | pulled pork | flat iron | Iberico Lomo | coleslaw | fresh fries | corncob |
truffle gravy | smokey gravy

€ 36,50 p.p

KLEIN € 15,50 |  GROOT € 18,50



CHOCO CAKE

CHEESECAKE

RED FRUIT EXPLOSION

SELECTION OF CHEESES

DESSERT TO SHARE (must be ordered for a min. of 2 persons)

Chocolate cake | white chocolate | pear

Caramel | fudge | Oreo

Forest fruit | red fruit | raspberry

Scone | compote | grapes | nuts

Various sweet treats to share

€ 12,50

€ 12,50

€ 11,50

€ 16,50

€ 17,95 p.p

CHILDREN’S MENU

DESSERT

Soup of pomodori tomatoes

Chicken cocktail

€ 5,50

€ 5,95

FISH

VEGAN

SALMON FILET

JOSPER CHEESE FONDUE

Oriental lacquer sauce |  
grilled vegetables | gratin

Camembert | focaccia bread |  
asparagus | tortilla chips | tomato |  
cucumber

€ 25,50

€ 22,50

DINNER MENU

STARTERS MAIN DISHES

DESSERTS

Frikandel with fresh fries

Mini-sparerib with fresh fries

Pasta Bolognese

Mini-burger with fresh fries

Fish & chips

€   7,95

€ 12,50

€ 11,50

€ 12,50

€ 12,50

MINI DAME BLANCHE 
Vanilla ice cream with cream and chocolate sauce

COOKIE & ICE
Cookie | vanilla ice cream | marshmallow

€ 5,95

€ 8,50

MEAT
JOSPER GRILL TRIO

FLAT IRON 200G

BRISKET

Brisket | flat iron | Iberico Lomo | gratin | truffle 
gravy | grilled vegetables

Beef sucade steak | gratin | grilled vegetables | 
red wine gravy

Beef brisket | gratin | grilled vegetables |  
BBQ-gravy

€ 29,95

€ 28,50

€ 26,50

Our main courses are prepared in our Josper oven.

SEA BREAM
Sea bream fillet | grilled vegetables | 
bacon

€ 25,50

DUCK BREAST FILLET
Duck | gratin | grilled vegetables |  
orange-caramel gravy

€ 27,50

IBERICO DUO
Iberico cheek | Iberico Lomo | potato | 
grilled vegetables | truffle gravy

€ 26,50



HOT DRINKS

DRAFT BEER

APERITIFS

‘Gloeiend’,  the beer of  De Keizer € 5,25

SOFT DRINKS

BOTTLED BEER

LIQUEURS & DIGESTIVES

Coffee (decafé) | espresso

Hertog Jan 0,25

Port red | white

Chaudfontaine blauw | rood

Hertog Jan Grand Prestige

Liqueurs

Hot chocolate (whipped cream +€0,70)

Ice-coffee (seasonal)

Franziskaner 0,50

Rivella

Hoegaarden Wit | Radler | Rosé 0,0%

Cappuccino

Leffe Blond | Dubbel

Vermouth Bianco/Rosso

Lipton Ice Tea Sparkling | Lipton Ice Tea Green

Whisky

Fresh mint tea | ginger tea (honey +€0,70)

Jupiler Malt

Seasonal pie (van Twins)

Bottle of lemonade

Latte Macchiato | latte

Hertog Jan 0,45

Coca Cola | Coca Cola Zero | Fanta | 7-up 

Gouden Carolus Classic | Tripel | Whiskey Infused

Rum

Tea

Tripel Karmeliet

Draft beer special
A changing seasonal beer from the tap, 
ask our employees for the current beer

Crodino (non-alcoholic)

Royal Club Tonic | Bitter Lemon | Ginger Ale

Liefmans Fruitesse

‘Appelfleur’ (whipped cream +€0,70) (van Twins) 

Lemonade 

Fresh orange juice

Leffe Blond 0,0%

Special coffee (liqueur, whipped cream)

Coffee De Keizer (liqueur, bonbon, whipped cream)

Franziskaner 0,30

Aperol Spritz

Appel juice | Chocomel | Fristi

Duvel | La Chouffe

Cognac

A real ‘Keizer’s beer’ in a delicious Belgian style tripel with a hint of smoked Wildhogs Chipotle peper 
and contains 8% alcohol. Brewed by Brewery Grensgeval.

€ 2,85

€ 2,90

€ 4,95

€ 2,85

€ 5,80

€ 4,85

€ 3,35

€ 5,80

€ 6,75

€ 3,05

€ 4,05

€ 3,05

€ 5,15

€ 4,85

€ 3,05

€ 5,75

€ 3,35

€ 2,80

€ 4,55

€ 5,75

€ 3,60

€ 5,30

€ 2,85

€ 5,80

€ 4,85

€ 2,85

€ 5,15

€ 5,05

€ 5,80

€ 3,05

€ 4,75

€ 4,30

€ 1,50

€ 3,80

€ 4,25

€ 7,35

€ 7,60

€ 4,50

€ 7,85

€ 2,95

€ 5,80

€ 5,75

GIN TONICS & COCKTAILS

MONKEY 47 |  Elderflower tonic | grapefruit

DUTCH COURAGE | Mediterranean tonic | ginger and lime

COPPERHEAD (0,0%) | Mediterranean tonic | orange

€ 12,25

€ 11,25

€   9,75

DRINKS

v.a.

v.a.

HENDRIKS |  Elderflower tonic | cucumber € 10,50

SAILOR’S SPICE

PORNSTAR MARTINI € 11,25

€ 11,25

Franziskaner 0,5% € 5,30


