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SOUPS
Tomato
herbal oil - spring onion
Chef’s Special
ask about our changing soup

SIDES
Rabarber cranberry compote 
“De Walvisvaarder classic”
Fresh fries with mayonnaise 
Mixed vegetables 
Seasonal warm vegetables

PLUCK BREAD
aioli - pesto - butter 

STARTERS
Mosaic of salmon 
horseradish - dill - wasabi - citrus 
Steak tartare 
egg yolk - tarragon cream - berry gel - potato 
Beetroot tartare 
smoked garlic - dill cream 
goat cheese mousse - walnut
Pork belly 
smoked eel - garlic toast - green apple 

 
roast chicken thigh - croutons - quail egg bacon -
garlic - parmesan
Shrimp 
tomato - red onion - radish - wasabi 
Quinoa 
chickpeas - cucumber - tomato - olives 
feta - black garlic 
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SALADS LARGE / SMALL
Ceasar 16.75 / 14.5

SEE THE CHALKBOARD FOR OUR SPECIALS.



BURGERS 

DESSERTS
Eton mess 
red fruit - mint - merinque
Sorbet 
strawberry, mango, lemon ice cream - fresh fruit
Dame blance 2.0 
brownie - stracciatella ice cream - chocolate mousse
Almond layer cake (gluten-free) 
yellow cream - almond - raspberry sorbet ice cream

KIDS MENU 

MAINS
Quiche 
spinach - ricotta - sun-dried tomato - taleggio 
Ravioli 
green vegetables - mushrooms - truffle - parmesan
Sea bass 
mixed vegetables - potato - white wine curd sauce
Cod
saffron risotto - mixed vegetables prawn - shellfish sauce
Corn chicken
ravioli - green vegetables - mushroom cream sauce -
parmesan
Two preparations of beef 
Chuck - tenderloin - green vegetables 
potato - truffle roast gravy

 vegetarian
vegan 

vegetarian possible 
vegan possible

Do you have a food allergy? Report it to us! 

SERVED WITH FRESH FRIES AND MAYONNAISE
Black Angus 

Beyond 

- Aurelia 

The Passage

.. Come into calmer waters 

after a long, adventurous 

journey. New experiences, 

beautiful memories and 

wise life lessons richer 

While floating, we sail to 

our new destination, a quiet 

harbor. And make us out 

there for a new trip 

 
tomato - pickle - onion - bacon - cheddar - BBQ sauce

 
tomato - pickle - onion - cheddar - BBQ sauce

3-COURSE (can also be ordered separately) 

* croquette, chicken or fried fish fillet
served with fresh fries, mayonnaise and apple sauce 
* pasta bolognese 
* Poffertjes (small fluffy pancakes)

 
  

Children's ice cream
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Artwork “The Passage” by La Aurelia 
Design - www.la-aurelia.com

Ontwerp drukwerk: vincentzwart.nl

Tomato soup 
Choice of: 



Sustainability is very important to us. We have had the Green Key
gold label since 2014, the highest achievable quality mark in the
global tourism and recreation industry.

Hotel de Walvisvaarder has, a.o.:
100% Green Electricity via
Terschelling Energie. 
Our gas consumption is fully
compensated. 
A sustainable main building with a
heat pump, solar boilers and solar
panels. Charging points for e-cars. 
Solar charging points for electric
bicycles. 
A biodigester for organic kitchen
waste (10th company in the
Netherlands).

We comply with all guidelines that Green Key requires, such as
using ecological cleaning products, reducing water use, reducing
waste, no minibars in hotel rooms, organic and Fairtrade
products, local purchasing, sustainable printing, toilet paper,
printing and linen.

Read more on our
site: walvaarder.nl

At the back of our yard is
our own biodynamic
flower and herb garden
where we get our
flowers and honey.

We want to reduce the use of fossil fuels
every year towards 2030, with the aim of
being climate neutral by 2027. 


