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L u n c h m e n u  M ark e te n tste r 
 

S c h e lv is &  d raad je sv le e s - H ad d o c k  &  ste w e d  m e at 
Z ac h tg eg aard , s alad e v an d raad jes v lees   
en een v inaig rette v an ‘g eb rand e’ b o ter 

S oftly cook ed, salad of stew ed meat  
and a ‘burned’ butter v inaig rette 

 
 
 

E e n d  &  o o ste rse  g ro e n te n  - D u c k  &  o rie n tal v e g e tab le s 
A ls  rillette m et h o is in en een ‘as p ic ‘ v an o o s ters e g ro enten 

A s a rillette w ith hoisin and an oriental v eg etable asp ic 
 
 
 

* * * * * 
 

 

Z alm  &  zu u rk o o l – S alm o n  &  sau e rk rau t 
G eb ak k en, aard ap p elrö s ti en z u u rk o o l m et een b o tersau s  

B ak ed, p otato rö sti and sauerk raut w ith a butter sauce 
 
 
 

B ig le n d e  &  m o s te rd   – P o rk  lo in  &  m u stard  

Z ac h t g eg aard , g es erv eerd  m et “ o ng eh u ts te”  p o t  
en m o s terd s au s  

S oftly cook ed, serv ed w ith a D utch stew   
from p otato, carrot and onion, and a mustard sauce 

 

 

 
2 g ang en m enu       €  32,5 0 
P as s end e w ijnen p er p ers o o n    €  1 3,00 

2 course menu      €  3 2,5 0   
S election of w ines p er p erson    €  13 ,00    

Brasserie Goeie Louisa 
V o o r u w  g em ak  h eeft o nz e c h ef d e c u is ine u it d e g erec h ten v an d e m enu k aart een 2 g ang en k eu z e m enu   

sam eng es teld . H et enig e w at u  no g  h o eft te d o en, is  k iez en w elk e g erec h ten w ij u  m o g en s erv eren.   

G ro ep en v an 8 -25  p ers o nen k u nnen o p  d e av o nd  v an h et d iner d e k eu z e aan tafel m ak en.  

T o mak e thing s easier for you, our chef de cuisine has selected a 2 course menu from our a la carte menu.  

Please choose the dishes that hav e your p reference.  

G roup s of 8  - 25  p ersons can choose a menu at the table. 


