
 
 
Andermanskeuken 
Frederikstraat 56 
2514 LL Den Haag 
Phone 070-3922114 
bob@andermanskeuken.nl 
 
 
 
 
Private dining  
 
An unforgettable evening with Andermanskeuken completely to 
yourself and there is no room rent being asked. A motivated team is 
ready for you. You are most welcome starting at 17.00 hours to 10 
up to 38 people. You can then enjoy a 3, 4 or 5 course menu. 
 
Catering  
We are also available for catering on any location. 
Andermanskeuken will provide you an unforgettable evening, and 
will arrange everything from A to Z. 
 
 
 
Prices per dish for a 3 course menu € 39.50 

Prices per dish for a 4 course menu € 52.50 

Prices per dish for a 5 course menu € 59.50 

 

The following courses are only a small selection of all the possible 
dishes. If you would like to suggest any other courses or menu’s please 
inform us about your requests. 

 
All main courses are accompanied with vegetables and  potato garnish 
which will be composed in consultation with your requests. 
 
It is also possible to consult about vegetarian courses. 
 
To ensure our and your quality we like to have a fixed menu, so we have 
the right to give all attention to the courses. But there can always be 
exceptions. 

 
 
 
 
 
 
 



 
 
 
 
 
Starters: 

• Vitello tonato. 
• Caesar salad with chicken 
• Goat cheese salad with granola and honey  
• Sole fillet with rocket salad dressing and quail egg 
• Salad of smoked meat and fried mushrooms 
• Salad fried prawns with fresh herb oil 
• Dutch shrimp cocktail 
• Carpaccio of tuna 
• Carpaccio of beef 
• Liver terrine 
• Toast with smoked salmon, poached egg and sauce hollandaise 
• Fresh tuna three ways 

 
 
 
 
 
 
 
 
Side dishes: 

• Ravioli with scallops and a mild mustard sauce  
• Ravioli with noilly prat sauce and monkfish 
• Ravioli with veal and madeira sauce 
• Bean salad with fresh salmon marinated in sesame and 

yakitorisauce  
• Bean salad with ginger and fried quail fillet 
• Forest mushroom risotto with fried duck liver 
• Sandwich fillet of sole and smoked salmon and béarnaise 

sauce 
• Glazed apples with crispy fried sweetbreads 
 

 



Soup: 
• Thai chicken soup 
• Mustard soup.  
• Oxtail soup with madeira 
• Shallots broth with curry cream  
• Forrest mushroom soup 
• Bisque d’homard 

 
Fish main courses: 

• Grilled fillet of brill with noilly prat sauce  
• Rugfilet baked cod with Hollandaise sauce  
• Baked monkfish with thai curry sauce  
• Turbot filet with a mild mustard sauce 
• Grilled tuna with Yakitori 
• Baked fillet of sole with saffron sauce 
• On the skin baked sea bass with herb oil 

 
Main course meat: 

• Tenderloin with a pepper sauce 
• Roast veal with madeira or port sauce  
• Ball steak Piet v/d Berg with a stroganoff sauce 
• Beef steak with a garlic herb sauce 
• Veal steak with mustard sauce 
• Duck breast fillet with honey sauce 
• Andermans Steak tartare 

 
 
Main courses game; 

• Roast pheasant leg confit, sauerkraut and pear puree 
• Venison fillet with cranberry sauce 
• Fillet of hare saddle with blueberry sauce 
• Hare stew 

 
 
Dessert; 

• Crème ’brulee, fresh fruit with vanilla ice cream 
• French farm cheese and apple nut bread 
• Chocolate mousse, fresh fruit with vanilla ice cream 
• Crepes with orange sauce and vanilla ice cream 
• Warm molten chocolate cake 
• Dessert buffet of French cheeses, fresh fruits, cakes, vanilla 

ice cream, tiramisu and profiteroles  

 
 
Team Andermanskeuken 
Bob Burger.  


