ragserie

Our brasserie exudes the classic, rich atmosphere of monasteries,
but wrapped in a contemporary monk's robe. Just as the kitchen
brothers of the past prepared very healthy monastery meals, our
modern chefs now pour their heart and soul into our dishes.
Naturally, we use seasonal products from our region.

A |a carte - menu

*Prices may vary depending on seasonal products and availability.
*If you have allergies or special dietary requests, please inform your host or hostess!
Our dishes may contain traces of nuts and allergens.




Starters

Carpaccio of Limburgian Heuvelland Beef € 1500
Truffle cream | Seed mix | Arugula | Grano Padano | Capers |
Cherry tomatoes

Melon gazpacho cream € 14,00
Mixed and marinated cherry tomatoes | Mozzarella | Avocado

Mackerel with crispy papadum € 1550

Mackerel rillettes | Finely sliced green asparagus | Yogurt
dressing | Dill ol

Soup

Roasted bell pepper soup € 950
Goat cheese | Guacamole

Yellow carrot soup € 9,00
Finely sliced free-range chicken | Passion fruit | Coconut milk




Main Courses

Rump steak (Lady steak 180 g) € 2900
Pepper cream sauce or herb butter | Seasonal vegetables | Fresh
fries

Rump steak (Men steak 250 g) € 3400
Pepper cream sauce or herb butter | Seasonal vegetables | Fresh
fries

Rolduc Abbey stew € 2550
Veal braised in abbey beer | Seasonal vegetables | Baby potatoes

Limburg - style hamburger € 2500
100% beef | Brioche bun | Sour stew | Beer onions | Melted
cheddar | Fresh fries

Homemade zucchini burger € 2350
Mango aioli | Fried mushrooms | Brioche bun | Mesclun | Tomato
| Fresh fries

Limburg-style jackfruit sour stew (VEGAN) € 2200
Homemade | Small salad | Fresh fries

Seabass in black garlic beurre blanc € 2900
Seasonal vegetables | Gnocchi

Salmon fillet in hollandaise sauce € 2900
Seasonal vegetables | Gnocchi
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Desserts

Honey beer panna cotta
Baileys pineapple | Mango sorbet

Dark chocolate créme brillee
White chocolate ice cream | Meringue crunch |

Strawberries

Dame Blanche
Vanilla ice cream | Chocolate sauce | Whipped cream

Cheese Assortment
Kletzenbrood | Nuts | Limburg apple syrup | Grapes

Special Coffees

Limburgse Coffee (Elske)

Irish Coffee (Jameson)

Italian Coffee (Amaretto Disaronno)
French Coffee (Grand Marnier)

€ 950

€ 1250
€ 1150

€ 1450

€ 950
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