AR AR 40 ~
) TASTING PLATTER FOR 2+ 2 BEEF

VAN MOLL
FOOD MENU




FROM 15:00 TILL 23:00

CRISPS w)

sea salt - salt & vinegar - sweet chili & red pepper chicken wings (500 gr) in van moll barrel aged beer marinade

GARLIC OLIVES (vv) (V)

marinated in garlic and parsley camembert from the oven - rocket lettuce - fig chutney
homemade beer syrup - walnuts - bread

BITTERBALLEN

8 bitterballen from the oven - mustard mayo

VEGGIE BITTERBALLEN (v)

10 vegetarian bitterballen from the oven - mustard mayo

nachos - home seasoned minced meat - tomato - cheese - créeme fraiche - spring onion

URIN IVIL Uy J U
nachos - jackfruit - tomato - cheese - creme fraiche - spring onion

CHEESE () 1,30

old farmhouse cheese or van moll beer cheese (ask our staff) TASTING PLATTER (V POSSIBLE) 14,50

served with apple syrup a selection of cold and warm snacks (minimal 2 persons) per person

Ll il A VAN MOLL GLASSIC BURGER (ot v pssiote 13.90
lettuce - tomato - pickle - doerak onion chutney - van moll beerBQ sauce

AL et it VAN MOLL SPECIAL BURGER (v or vy possis 14,90

PRETZEL 4 50 CHANGES REGULARLY - ASK OUR STAFF FOR THE CURRENT BURGER

s sl oo chasse (0 ' BARREL AGED SPARERIBS 24,90
legendary spareribs (600 gr) marinated in van moll barrel aged imperial stout

BREAD (V) 6,00 served with fries and coleslaw

bread - butter - aioli

= El-u:. ASK OUR STAFF FOR THE PERFECT BEER PAIRING!
( ***** (V)=VEGETARIAN

ENJOYED YOUR VISIT? (VV)=VEGAN

LEAVE US A REVIEW! ASK OUR STAFF FOR ALLERGEN INFORMATION



