MENU



COLD STARTERS

Starter of the day
Every day different

Carpaccio

Bruschetta
With ham and a spicy cottage cheese

"Spitskool“salad
Cabbage salad with apricots and almonds

Sashimi Malle Jan
Smoked fish with soy and wasabi

Vegetarian wrap
Filled with spinach and cream cheese

Egg leek paté
Homemade, with red port jelly

Broodje "Jan”
Break bread with herb butter, farm butter and a tapenade

Plateau Malle Jan
Combination of warm and cold starters € 12,75 per person!
(from 2 persons!)




WARM STARTERS

Snails
In garlic butter, topped with cheese

Stuffed mushrooms
With a garlic/onion créme fraiche

Shellfish croquettes
With a mustard sause

Veal spare rib
Sweet with a ginger/chili mayonaise

French onion soup
Topped with cheese

Oriental peanut soup

Pumpkin/zucchini soup
With chili oil




FISH DISHES

Salmon fillet
In a honey/mustard crust

Catfish fillet

Barramundifillet
Thai style marinated

Spring roll “"de Mer”

With marinated shrimps and a garlic sause

VEGETARTIAN DISHES

Tompouce
Goatcheese on a boat of pastry with honey and raspberries

Pumpkin lasagna
Homemade

Mushroom burger

Moroccan pancake
Topped with spinach, tomatoes, blue cheese and pesto oil




MEAT DISHES

Klein

Spare ribs
Marinated according to an old recipe. € 12,25

Saté Malle Jan

Chicken saté served with peanut sauce and a sweet and sour salad

Pork tenderloin
Filled with spinach, parmesan cheese and a sauce of dried tomatoes

Chef's beef burger

With bacon, onion, egg, tomatoes, sals and mustard mayonnaise

Steak
With peppersause

Chicken thighs

Braised in tomatoes

Hazenpeper
Tender braised hare meat

Dishes are served with potatoes and vegetables

Supplement :

Extra vegetables: free
Extra potatoes: €225
Extra French fries €2,25
Extra salad: €2,25
Baked patatoe w, garlic sause: €2,25

Normaal

€ 16,50

€ 14,25

€ 15,75

€ 14,75

€ 18,75

€ 13,75




DESSERTS

Dessert of the day
Every day different

Dame Blanche
Vanilla ice cream with hot chocolate sauce

Macaroon parfait
With vanilla cream

Chocolate cake
With amarene-cherry jelly

Flan
French custard cake

Dutch cheese
A board with various cheeses and two small glasses of port

Trio of ice cream truffles
3 types ice cream truffles with a cinnamon caramel sauce

Homemade cheesecake
Every day changing

6rand dessert
A tasting of desserts




COFFEE

Our coffee brand is Illimani. The coffee is made from 100% Arabica beans
from the highlands of Bolivia. The beans are organically grown and carry
the EKO hallmark.

Coffee

Tea

Coffee latte
Cappucino
Espresso

Double espresso

Coffee Malle Jan
Served with a small glass of Amaretto with whipped cream

“Hollandsche” coffee
Served with a small glass of liqgueur with whipped cream

Irish coffee (with Ierse whisky)
Highlander coffee (with Scotch whisky)
Yankee coffee (with Bourbon)

French coffee (with Grand Marnier)
Caribean coffee (with dark rum)

Kiss of fire (with Cointreau and Tia Maria)
Leidse koffie (with cinnamon liqueur)
Spanish coffee (with Tia Maria)

Italian coffee (with Amaretto)

DOM coffee (with Dom benedictine)
Mexican coffee (with Tequilla and Kahlua)
Dokkummer kof je (with Beerenburg)




Meat menu

Fish menu

Vegetarian menu

Menu o/t day

17,50 17,50 17,50 17,50

Starter

French onion soup

Main

Chicken thighs

Dessert

Dame Blanche

Starter

Oriental peanut soup

Main

Catfish fillet

Dessert

Dame Blanche

Starter

Pumpkin/Zucchini
soup

Main

Pumpkin lasagna

Dessert

Dame Blanche

Starter

Starter of the day

Main

Special of the day

Dessert

Dame Blanche

WWW .MALLEJAN.INFO

Follow us on Twitter:
@mallejanleiden




