Welcome to Mennoos Kookeri j

At Mennoos Kookerij, everything revolves around
craftsmanship, passion, and flavour, but above all,
people.

We are an inclusive restaurant, where people with and
without a distance to the labour market work side by
side. Paid staff and participants in learning and
development programs form one team,
because we believe: life is sometimes easy, sometimes
challenging, and in those moments, it helps when
someone believes in you.

We combine care and hospitality in a unique setting.
Under the wing of care organisation Omega Groep, we’ve
created a place where you can enjoy a delicious
dinner, and an inspiring story of social involvement.
A place where people learn, grow, and contribute,
where we believe in potential, not limitations,
because we make it work!

Our kitchen is homemade, fresh, and familiar, with
flavours inspired by cuisines from around the world.
Every plate consists of carefully prepared elements,

often made by our participants.

We change our menu every two months, so regular guests
can keep discovering something new. Only our famous
Mennoos Burgers are always on the menu.

Mennoos Kookerij is more than a great night out. We

also offer sustainable catering on location or in-

house, and we’re happy to help think along for any
celebration or event, from simple to chic.
Just ask our team for more information!

Come taste, experience, and connect at Mennoos
Kookerij.
We warmly welcome you!



STARTERS

SOUP OF THE DAY

Ask our staff

BUTTER BOARD

Homemade Bread with Housemade Butter and Toppings

PASTRAMI

Served with fig chutney, fennel foam, beetroot

cream, and green asparagus

GRAVLAX

Marinated Salmon
With sweet & sour cucumber, orange hollandaise,

cherry tomatoes, and crispy bread croutons

AVOCADO

Avocado Cream
Goat cheese mousse | Burnt fennel | Radish &

carrot cake | Nuts

A refined selection of starters, carefully curated for a
complete tasting experience.

Enjoy the diversity and craftsmanship behind each dish.

For a complete experience:
Start with a tasting experience, choose your main course,

and finish with a surprising dessert tasting experience.

7,00

9,00

10,00

10,00

10,00

10,00

38,00



MAIN COURSES

MENNOOS BURGER 19,00

Beef Burger
With cheddar, crispy onion rings, pickle relish,

bacon, and homemade fries

MENNOOS VEGGIE BURGER

Sweet Potato & Lentil Burger

19,00

Avocado cream | Fried onions | Homemade fries

RIBROAST i o0

Pork Rib Roast

Za'atar mousseline | Paprika cream sauce | Carrot
cake

coD 21,00
Cod Fillet
White asparagus | Lobster sauce | Mini Dutch
croquette | Fondant potatoes

ORZO 20,00

Red Beet Orzo
Fennel foam | Green asparagus | Sweet & sour cucumber

| Burnt fennel | Cherry tomatoes

ASPARAGUS , o

White Asparagus
Goat cheese | Pea cream | Radish & carrot cake | Lamb’s
lettuce | Orange hollandaise
22,00
Beef Picanha
Roasted kohlrabi | Garlic mousseline | Corn on the cob |

Onion rings | Oregano gravy

MENNOOS MEAL t7.%°

Simple & Delicious

At a lower price, without compromising on flavour.

Choose from Rib Roast or Cod

In a simple preparation, served with fries and a fresh green

salad.



DESSERTS

PINEAPPLE o0

!

Caramelized Pineapple
Madeleine | Whipped cream | Vanilla ice cream |

Strawberry gel

CHOCOLATE MOUSSE 10,00

Chocolate Mousse

Brownie crumble | Strawberry panna cotta | Homemade kiwi ice cream |

MENNOOS MOMENT  °%

Choose from Coffee, Tea, or Cappuccino,

Served with homemade pastries

10,00
A refined selection of desserts, carefully curated

for a complete tasting experience.
Enjoy the diversity and craftsmanship behind each

dish.



