NOORDZEE

CADZAND-BAD







WELCOME

In the restaurant of Hotel Noordzee, you'll discover healthy and surprising regional
products that our chef incorporates into delicious dishes. These are optionally served
with matching wines; feel free to ask about our wine list. While you dine, you'll enjoy the

beautiful view of the North seq, the beach, and the dunes of Cadzand-Bad.

Do you have any allergies or dietary requirements? Please let us know in advance. We
provide gluten- and lactose-free products upon request. Staying a little longer or have
you already tried all the dishes? Our kitchen team can prepare other dishes in addition

to the menu. Ask one of our staff members about the possibilities.

For groups of 8 or more, we ask that you choose a maximum of 4 different dishes per

course.

Enjoy your meal!

& = Vegetarian dish
@ = Authentic Zeeland

No alcohol < 18 years!




COLD BEVERAGES

Gerolsteiner, still or sparkling water 0.25 cl € 3856
‘ / Gerolsteiner, still or sparkling water 0.75 cl € 7.50
Coca Cola - Coca Cola Zero € 3856
Fritz Sinas / Lemon [ Honey Melon / Rhubarb / Apple €385
Fuze Tea Peach / Mango €385
Franklin & Sons Bitter Lemon / Tonic € 495
Franklin & Sons Ginger Ale [ Ginger Beer € 4.95
Fristi - Chocomel € 3856
Appelaere - Perelaere € 4.40

DRAUGHT BEERS

Swinckels 0.25 cl € 3.85
Swinckels 0.50 cl € 750
Cornet Blonde 0.25 cl € 6.20

BOTTLED BEERS

Estaminet € 3.65
Duvel € 6.75
Rodenbach Fruitage € 4.50
Swinckels 0.0% (alcohol-free) €385
Bavaria Radler 0.0% (alcohol-free) € 315
La Trappe Dubbel € 6.60
La Trappe Tripel €720
La Trappe Wit € 6.05
La Trappe Blond € 6.50
La Trappe Nilles 0.0% (alcohol-free) €545

SPRITZ

Aperol Spritz € 9.50
Limoncello Spritz € 9.50
Campari Spritz € 9.50

Elderflower Spritz € 9.50




GIN

Bombay Sapphire Gin with Franklin & Sons Mallorcan Tonic € 1115
Hendricks Gin with Franklin & Sons Mallorcan Tonic € 1410
HAVN Bangkok with Franklin & Sons Ginger Ale €15.40
HAVN Copenhagen with Franklin & Sons Mallorcan Tonic €15.40
. HAVN Marseille with Franklin & Sons Mallorcan Tonic €15.40
- HAVN Antwerpen with Franklin & Sons Mallorcan Tonic €15.40

Seagarden Gin Cadzand with Franklin & Sons Mallorcan Tonic € 15.40

COCKTAILS

Mimosa - Champagne - Cointreau - Orange €14.50
Mojito - Bacardi - Mint - Lime €14.50
Dark & Rebel - One eyed rebel rum - Lime - Ginger beer €14.50
Cosmopolitan - Vodka - Cointreau - Lime - Cranberry €14.50
Espresso Martini - Vodka - Kahlua - Espresso €14.50
Bohemian Style - Licor 43 - Pear - Ginger ale €14.50

MOCKTAILS

Lemon squash - Lemon - orange - grenadine € 850
Bohemian Style 0% - Cassis — Grape — Ginger € 850
Moijito Vir/gin by the Blend Brothers - Mint - Lime €850
Horseneck Vir/gin by the Blend Brothers - Ginger - Lemon € 850

Basil smash Vir/gin by the Blend Brothers - Basil - Buckwheat € 850
Crodino €595

APERITIFS

Kir €770
Kir Royall €12.65
Pineau des Charentes € 6.05
Picon, white wine €770
Kopke Port white, ruby or tawny €615
Martini Bianco or Rosso €510
Sherry, dry or medium € 5.95

Ricard € 7.80




WITH YOUR APERITIF

») Focaccia

with qiol € 7.00
with tapenade and dips € 8.00
) Olives € 6.00

Bella di Cerignola




BITES TO SHARE

Cold

) Burrata €10.00
Basil, tomato

Beef carpaccio €12.00
Parmesan cheese, olive oil

Cold cuts platter €16.00
Spanish and Italian ham varieties

») Ricotta € 9.00
Avocado, lime, chili flakes

Smoked free-range chicken € 11.00
Tarragon mayonnaise

Norwegian salmon tataki €13.00
Sesame, green curry

) Greek-style mushrooms €9.00
Tomato, olive

Warm

Crispy shrimps € 11.00
Sriracha mayonnaise

Crispy free-range chicken €10.00
Lime mayonnaise

Fried calamari € 11.00
Garlic mayonnaise

Bouillabaise croquettes €12.00
Rouille
Scampi €10.00
Garlic
Shrimp croquettes €12.00

Parsley, tartar sauce




QR AE

~

MAIN COURSES

Tournedos 200 grams
(bleu / saignant / a point / bien cuit)
Pepper sauce

Grilled lamb fillet
Bourguignonne sauce

Grilled Chicken legs
Mushroom and tarragon Sauce

Grilled Norwegian Salmon
Avocado, dill

Pan-Fried Cod with Caponata
Sicilian sauce with tomatoes and vegetables

Grilled sea bass
Vierge sauce

Butternut squash curry
Focaccia

SIDE DISHES

Loaded fries with truffle

Fresh French fries

Green salad

Green asparagus, Parmesan cheese
Green beans, sugar snap peas, Thai curry
Basmati rice

Pasta aglio e olio

-

€ 38.00

€ 26.00

€ 2100

€ 24.00

€ 29.00

€ 24.00

€ 2200

€5.00
€ 8.00
€5.00
€ 8.00
€ 7.00
€5.00
€ 6.00




PASTA & PINSA

PASTA

& Linguine “Burrata” €24.00

Fresh pasta with sauce from San Marzano tomatoes, basil and burrata

Linguine “Scampi pesto” € 28.00
Fresh pasta with pesto, olive oil, and Parmesan cheese

Linguine "Homard a I'Armoricaine” Chef's Signature dish € 43.00

Fresh pasta with lobster and mildly spicy tomato sauce

Ravioli stuffed with scallops and green peas € 28.00

Tom Kha Kai sauce, lemongrass, red pepper

PINSA ROMANA

Type of dough mix between pizza and focaccia: less salt and less carbohydrates

&) Pinsa Romana € 21.00

Sauce from San Marzano tomatoes — Gruyére

&) Pinsa Burrata € 23.00

Sauce from San Marzano tomatoes - Gruyére — Burrata

Pinsa Carpaccio € 23.00

San Marzano tomato sauce, Gruyére, carpaccio

Pinsa Coppa di Parma € 23.00

San Marzano tomato sauce, Gruyére, Parma ham

Looking for a delicious wine to pair with your dish? Ask your waiter for the wine list.



DESSERTS

2 & Dame blanche
Vanilla ice cream from de Heerenhoeve - chocolate - whipped cream

&) Créme bralée
Vanilla, lemongrass

Z) ) Fresh strawberries
White chocolate ice cream from De Heerenhoeve, vanilla sauce

V) Affogato
Espresso — Vanilla ice cream - brésilienne

) Affogato Amaretto
Espresso — Vanilla ice cream - brésilienne — Amaretto

) Coffee or Tea with friandises
@ Apple pie (lukewarm)

- with whipped cream
- with ice cream

- with ice cream and whipped cream

€11.00

€11.00

€11.00

€ 8.00

€11.00

€11.00

€7.00

€750

€750
€ 8.00



DIGESTIVES & COFFEES

ARMAGNAC

Bas Armagnac Marie Duffau

CALVADOS

Calvados

COGNAC
Courvoisier V.S.
Martell V.S.

Remy Martin V.S.O.P.

EAUX DE VIE DE FRUITS

Eau de Vie Poire William

Eau de Vie Kirsch

GRAPPA

Grappa Villa Isa di Moscato
Grappa Viall Isa

di Nebbiolo da Barolo

WHISKEY
Jameson
Glenfiddich

Chivas Regal

Jack Daniels

The Glenlivet 12 year
The Glenlivet 15 year
The Glenlivet 18 year

PORT

Kopke port white
Kopke port ruby

Kopke port tawny

€ 6.40

€ 6.40

€ 6.40
€ 6.40
€780

€ 6.40
€ 6.40

€ 6.70

€780

€ 5.60
€825
€825
€ 6.40
€770
€045
€1275

€ 6.15
€ 6.15
€ 850

SPIRITS
Cointreau
Grand Marnier
Tia Maria
Drambuie
Amaretto
Baileys
Sambuca
Licor 43
Zeeuwse Babbelaar liquor
Fernet Branca
Ramazotti

Limoncello

DUTCH GIN

Jenever, young or old

Corenwijn

RUM
One-Eyed Rebel Rum

SPECIAL COFFEES

Zeeuwse Coffee — Babbelaar liquor
Irish Coffee - Jameson Whiskey
French Coffee - Grand Marnier
Italian Coffee - Disaronno Amaretto
Spanish Coffee - Licor 43

English Coffee - Gin

Norman Coffee - Calvados

€ 6.40
€ 6.40
€ 6.40
€ 6.40
€ 6.40
€ 6.40
€ 6.40
€ 6.40
€440
€440
€440
€440

€ 3.65
€ 440

€ 9.50

€ 9.60
€ 9.60
€ 9.60
€ 9.60
€ 9.60
€ 9.60
€ 9.60



FOR THE KIDS

MAIN COURSES FOR CHILDREN

) Pinsa Margherita €8.00

@ Pinsa Burrata €9.00
Type of dough mix between pizza and focaccia: less salt and less
carbohydrates
Kids steak €14.00
Fish stick €12.00
Chicken nuggets €12.00

@) Cheese croquettes €11.00

These dishes are served with French fries, vegetables and apple sauce.

(v) Pasta tomatosauce €10.00
@ Pasta pesto €11.00

DESSERTS FOR CHILDREN
) Children’s ice cream €700
@ strawberries with whipped cream €7.00




