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The Menu. 
 

On Arrival – Homemade Bitterballen (Harry’s own recipe) 
  Charles Fox Brut  

 
Stamppotten 

 
Hutspot met Klapstuk  

 (With Beef stew) 
Arendsig Grenache 

 
Hete Bliksem 

(Dutch version of a Cottage Pie) 
Org de Rac Chardonnay 

 
Stamppot Andijvie  

(With Mushrooms and Leiden Cheese) 
Stand Alone Pinot Noir 

 
Zuurkool Stamppot  

(With Smoked Sausages) 
Flotsam & Jetsam Cinsault 

 
Selection of “Toetjes”  

(Deserts) 
 

Appeltjes onder de deken 
(Appels Under The Blanket) 

Hermit Chenin Blanc 
 

Zoete Stoofpeerties 
(Spiced Poached Pears) 
Hermit Chenin Blanc 

 
Hangop met Pruimen 

(Yoghurt Inspired Prune Dish) 
Hermit Chenin Blanc 

 
 

 
 
 


