
Password: levfoodbar

L U N C H  D I S H E S

L E V .  F O O D B A R

11:00 hrs till 17:00 hrs 

We are happy to take your allergies and/or
dietary requirements into account

SALADS 14,5

Soup of the day | 8.5

SANDWICHES 12,5
Choice between dark or light bread

SOUP

QUICK LEV. LUNCH

Two courses | 27.5 p.p.
Three courses | 34.5 p.p.Smoked salmon | Avocado | Wasabi

mayonnaise | 12,5 

Goat cheese | Rocket | Truffle mayonnaise |
BBQ onions | 12,5

Patato pancake of the month | 
With changing seasonal ingredients  | 12,5

LEV'S POTATO PANCAKE

Club sandwich | Chicken thigh | Dried ham |
Aged cheese | Curry mayonnaise 

Warm goat cheese | Pumpkin seed | Sweet
and sour vegetables | Truffle honey (also
delicious with bacon +2.00) 

LEV. Burger | Brioche | Pickles | Sugar
lettuce 

Sandwich of the month | How someone
from our team likes his/her sandwich 

Salad LEV. | Smoked salmon | Warm
seasonal fish

Salad with goat cheese | Honey nuts |
Grilled courgette

Salad crispy caesar | Crispy chicken |
Avocado | Egg | Curry



D I S H E S  T O  E N J O Y  1 5 , 5

1 2 : 0 0  h r s  t i l l  2 2 : 0 0  h r s

TEMPTATIONS 10,5

SIDES 5

Thick fries | Mayonnaise

Green salad 

Vegetables | Of the day

        CHEFS MENU

4 courses | 8 dishes

                         49,5 P.P.

Can only be ordered per table 

L E V .  F O O D B A R

  SPECIAL 19,5

LEV. burger | Bacon & Onion |
Brömmels goat cheese | BBQ sauce |

Pickles 
Served with fries and salad 

We are happy to take your allergies and/or dietary
requirements into account

LEV’s smoked salmon | Sweet & sour veggies |
Parsley root | Almond

Carpaccio | Nekka | Truffle | D’n Olden van
Weenink
(with animal friendly goose liver +6.5)

Goat cheese | Beets | Lemongrass | Liquorice
(V)

Thinly sliced goose fillet | Cabbage | Dates | Red
onion | Pistachio 

Pigeon | Quince | Brioche | Cinnamon | Hazelnut

Hare stew | Coconut rice | Sprouts | Chilli pepper
(+3)

Partridge | Chicory | Potato mousseline | Port
sauce (+3)

Wild duck | Carrots | Onion compote | Potatoes |
Vadouvan (+3)

Roasted celeriac | Radish | Soy | Beech
muschroom (V)

Duo of beef | Parsnip | Jerusalem artichoke |
Dark rum  (+3)

Seasonal fish | Kale mash | Ponzu

Deer | Pommes Dauphin | Red cabbage | Stewed
pear | 5 spices gravy (+3)

Dry aged pumpkin | Chestnut | Salsify |
Andaliman (V)

Crème Brûlée | Apple compote |
Calvados | Stroopwafel ice cream

Banana | Peanut | Salted caramel |
Verbena

Assorted Dutch cheeses | Nuts | Jam |
Nut bread (+4.00)



A P E R I T I F  &  W I T H  D R I N K S  

LEV. oyster | Tomasu soy | Spring
onion

LEV. bread | Butter & Dips 

12:00 hrs till 22:00 hrs

HAUTE FRITURE 9,5

L E V .  F O O D B A R

APERITIF 

6,5

4 

per piece

SHARED PLATTER 19,5

For two persons

Shared platter | Sausage | Ham | Cheese |
Bread | Butter

Shared platter "Fish from Wennekes" |
Assorti fish | Cold and warm fish snacks |
Bread | Butter 

We are happy to take your allergies and/or
dietary requirements into account

Cheese spring rolls | Truffle (8 pcs)

Crispy chicken | Chili mayonnaise (6 pcs)

Calamaris | Lemon mayonnaise (6 pcs)

Mixed Haute Friture (8 pcs)

Evers bitterballen | Mustard (8 pcs)

Fried prawns | Chili sauce (6 pcs) 


