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This is not just another restaurant in
Maastricht

It lies at the heart of our Teaching Hotel, part
of the Hotel Management School Maastricht

Our first-year students will show you their
passion and hospitality, even in this new
reality.

We bring high-quality, seasonal and locally
sourced dishes to the table. Expand your
culinary horizons or simply enjoy your time with
us.

¥

STARTERS

Panna Cotta van Bataat

Cunemere ekl i ot | @5
Hemarcloda | b
Steak Tartare van Kalf €5
Tompura v ocrdsesSclfa | Cram on vacodo | Bokarzwar |
[ e———"
MAIN COURSES
In Boter Gebakken Kabeljauwfilet €5
ottt g ot sl  ore
Ghps | Bur B | Wgerpos
Flammkuchen s
Huacads | ZwatoBono | Paerstodan it et 8o Kol Kool
Nederlandse Boerderij Eend .5
Goloj ven Pomgoen | Blamioot  Pampanpiten | Boadsunng | Zare Krafook
SIDES
Zoete aardappelfrieties €3.5 Zuurdesembrood €3.5
Moot Hutmoyonate |l | zoseur
DESSERTS
Kaas. €2 Herfstwandeling Door  €8.5
Assortiment het Bos

emaakte Friandises en La Fove Bonbons  €3.5




