
DINER MENU



 

WELCOME TO 
VAN DER VALK 
HOTEL HARDEGARIJP - LEEUWARDEN

On behalf of the entire team, we welcome you to Van der Valk Hotel Hardegarijp.
Since the beginning of 2022, my husband Remmert and I have taken over hotel Hardegarijp 
from my uncle and aunt. We are incredibly proud to take charge of this beautiful place, which 
has been in the family since 1957.

Feel at home in the smallest Van der Valk of the Netherlands
Personal attention is our top priority. At Van der Valk hotel Hardegarijp, it’s all about you! Our 
team is ready to welcome you for a drink, lunch or dinner. We are proud to be the smallest Van 
der Valk in the Netherlands. This means we have all the attention for you!

Be surprised by our menu
Our chefs use only the best fresh seasonal products. In addition, we like to choose
the best local ingredients.
 
Different types of allergens may be present in our products. Do you have a food allergy or a 
question about the composition of a product? Please feel free to ask one of our employees.
We are here to help.
 
We wish you ite & tsjoch!
(Enjoy your meal & cheers!)

Barbara Zandstra - Van der Valk 
					                     (Fourth generation  Van der Valk)



Mustard Soup • 8
Bacon • Spring onion

Pomodori Soup •  8 
Meatballs • Parsley • Pesto cream

French Onion Soup •  8 V 
Crostini from old cheese • Thyme

SOUPS

FOARGERJOCHTEN • STARTERS

Garlic Prawns • 17,50  
Fresh garlic • Vegetables • Bread rolls • Aioli
 
Smoked Salmon Tartare • 15,50
Celery salad • Fennel • Herb sauce • Salmon pearls

Carpaccio • 15,50
Pesto mayonnaise • Seeds • Sun-dried tomatoes • Arugula • Parmesan cheese

Pork Belly • 13,50
Beetroot • Pickle • Apple • Onion • Chives • Yogurt dressing

Dubai Chicken • 14,50 
Corn chicken • Pistachio cream • Romaine lettuce • Coleslaw

Goat Cheese Crème Brûlée • 14,50  V
Nut bread • Fig tapenade • roasted pumpkin

Tunnbröd • 13,50  V
Swedish roll • Pulled plant • Vegan fillet • Adzuki beans • Broad beans • Tomato

Luxury Bread Platter (2 persons) • 11 V
Fresh from the oven • Sourdough loaf • 3 small rolls • Herb butter • Aioli

Cheesy bread • 9,50 V
Warm soft bread • Herb oil • Mozzarella

SALADES

Burrata Salad • 17 V
Arugula • Coeur de Boeuf • Pesto dressing • Tomato salsa • Roasted nuts

Crispy Chicken Salad • 18
Romaine salad • Crispy chicken • Boiled egg • Tomato • Cucumber • Curry dressing

Marinated Salmon Salad • 19
Romaine salad • Noodles •Teriyaki • Red onion • Sesame seeds • Kimchi

V = Vegetarian

The soups and salads are served with bread and butter.
Do you have an allergy, dietary requirements or questions about the menu? 

Please let us know!



Schnitzel • 22,50
Pork schnitzel served with sauce of your choice

Farmer’s schnitzel • 26
Fried onion • Bacon • Mushrooms • Bell pepper

Schnitzel Hardegarijp • 24,50
Gratinated with cheese • Mushroom cream sauce

Javanese Satay • 23,50
Marinated chicken breast • Peanut sauce • Fried rice • Asian vegetables 
• Prawn crackers • Fried egg • Bimi

Ribs & Wings • 26,50
Spare rib • Chicken wings • Curly fries • Coleslaw • Garlic sauce • Chili sauce

Black Angus Burger 220 grams • 24
Bacon • Tomato • Cucumber • Truffle mayonaise • Brioche bun

Pork Tenderloin • 25
Wrapped in Pama ham • Sweet potato • Seasonal vegetables • Pepper sauce

Tournedos • 32,50
Carrot purée •Confit onion • Truffle jus • Hasselback potato

Veal Stew • 26,50
Appel compote • Hasselback potato

Grilled Rib-eye • 28,50
Sweet potato puree • Chimicurri • Pointed bell pepper

HAADGERJOCHTEN • MAIN COURSES • MEAT

Salmon Fillet • 26,50
Spinach risotto • Roasted tomatoes • Grilled pointed bell pepper

Cod Fillet • 24,50
Carrot puree • Samphire pesto • Saffron sauce

Grilled Sole • 37
Leek • Pommes duchesse • Samphire pesto • Remoulade sauce

HAADGERJOCHTEN • MAIN COURSES • FISH

Main courses are served with fries or potatoes with mayonnaise and salad. 
 
Warm sauces • 3,00 
Mushroom cream sauce • Pepper sauce • Peanut sauce • Truffle jus • Red wine sauce 
 
Cold sauces • 1,00 
Truffle mayonnaise • Garlic sauce • Chili sauce • Remolade sauce • Barbecue sauce • 
Curry • Ketchup • Mustard 
 
Sides • 3.50 
Potato croquettes • Hot vegetables • Fried onion • Fried mushrooms • Fried bacon • Hasselback potato • 
Apple sauce • Sweet potato cream • Carrot purée • Apple sauce



HAADGERJOCHTEN • MAIN COURSES • VEGETARIAN

NEIGERJOCHTEN • DESSERTS

Main courses are served with fries or potatoes with mayonnaise and salad. 
 
Warm sauces • 3,00 
Mushroom cream sauce • Pepper sauce • Peanut sauce • Truffle jus • Red wine sauce 
 
Cold sauces • 1,00 
Truffle mayonnaise • Garlic sauce • Chili sauce • Remolade sauce • Barbecue sauce • 
Curry • Ketchup • Mustard 
 
Sides • 3.50 
Potato croquettes • Hot vegetables • Fried onion • Fried mushrooms • Fried bacon • Hasselback potato • 
Apple sauce • Sweet potato cream • Carrot purée • Apple sauce

Main courses are served with fries or potatoes with mayonnaise and salad. 
 
Warm sauces • 3,00 
Mushroom cream sauce • Pepper sauce • Peanut sauce • Truffle jus • Red wine sauce 
 
Cold sauces • 1,00 
Truffle mayonnaise • Garlic sauce • Chili sauce • Remolade sauce • Barbecue sauce • 
Curry • Ketchup • Mustard 
 
Sides • 3.50 
Potato croquettes • Hot vegetables • Fried onion • Fried mushrooms • Fried bacon • Hasselback potato • 
Apple sauce • Sweet potato cream • Carrot purée • Apple sauce

Camambert bites • 23
Figs • Mushrooms • Grilled pointed pepper • Balsamic

Gnocchi • 23,50
Pumpkin • Mushrooms • Bell pepper  • Cream sauce • Arugula • Pesto

Vegan Bacon Burger • 24
Vegan bacon • Tomato • Cucumber • Soft bun • Barbecue sauce	

Dame Blanche • 9,75 
Stroopwafel crumble • Three scoops of vanilla ice cream • Whipped cream • Chocolate sauce • Mini brownie
Add advocaat for 2,50

Nougat Glacé •  10
Nougat ice cake • Blackberry mousse • Meringue • Whipped cream sauce 

Sorbet • 9,50
Fresh fruit • Raspberry sorbet sauce • Cassis • Changing sorbet flavors • Whipped cream • Macaron 

Tartufo Bianco • 11 
Mocca ice cream • ​​Vanilla ice cream • Oreo crumble • Toffee caramel sauce • Whipped cream

Red Velvet Tartlet • 9,50
Biscuit base • ​​Blackberry mousse • Strawberry ice cream • Whipped cream

Hazelnut Chocobomb • 11
Chocolate mousse • Hazelnut cream • Raspberry crumble • Marinated red fruit

Complete Coffee • 9
Choice of coffee, cappuccino or tea
Five sweet treats • Whipped cream  
 
 

Do you have an allergy, dietary requirements or questions about the menu? 
Please let us know!



Small soup • 4,50
Choice of: pomodori soup, mustard soup or French Onion soup

Bread rolls • 3,50
Served with butter

Small Salmon • 12,50
Remoulade sauce • French fries • Mayonnaise • Fruit skewer

Small Cod Fillet • 11,50
Remoulade sauce • French fries • Mayonnaise • Fruit skewer

Small Satay • 11,50
Peanut sauce • French fries • Fayonaise • Fruit skewer

Chicken Wings • 9,50
Chili sauce • French fries • Mayonnaise • Fruit skewer

Spareribs • 12,50
Garlic sauce • French fries • Mayonnaise • Fruit skewer

Half schnitzel • 11,50
Mushroom cream sauce • French fries • Mayonnaise • Fruit skewer

Pancake • 8,50 V
Icing sugar • Syrup

Dutch Snack • 8,50  
Choice of: frikandel, beef croquette, chicken nuggets, cheese soufflé
French fries • Mayonnaise • Curry sauce • Fruit skewer

Pizza Margarita • 10  V
Tomato sauce • Cheese • Italian herbs

Pizza Salami • 11  
Tomato sauce • Salami • Cheese • Italian herbs

Kid’s ice cream • 4,75
Vanilla ice cream • Whipped cream • Sprinkles • Surprise

Kid’s cup • 4,75
Toucan cup to take home • Whipped cream  • Strawberry ice cream • Oreo crumble

Small ice cream • 4
1 scoop vanilla ice cream • Whipped cream  • Stroopwafel crumble

Don’t forget to pick out a present after dinner!

FOAR DE LYTSEN • KIDS MENU

Do you have an allergy, dietary requirements or questions about the menu? Please let us know!

Seperate payments for groups is unfortunately not possible.


