
 
 
 

 

 

 

 

 

 

* Dame Blanche 2008 
 
According Auguste Escoffier ( 1846-1935),  
 
A coupe Dame Blanche contains Almond Ice cream, Poached 
Peach and white Berries. 
 
Today such a coupe is better known with vanilla ice cream, 
warm chocolate sauce and almond flakes. 
 
Dame blanche 2008 is a compilation  of the past and present. 

 

 

 

 

 

 

 

 

 

 

 

 

   

   

 

   

  

 

 

 

 

 

 

 

 

 

 

 

 
 
Introduction by the Chef 
 
Having been classically trained, working mostly with 
young people who grow up in a time where place and 
surroundings are relative, I try to build a bridge between 
traditional dishes and the new modern techniques. 
 
I am convinced that a marriage between past and present 
can be recognized and refreshing at the same time 
 

Pepijn Schut              

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                  



Dutch Vegetable GardenDutch Vegetable GardenDutch Vegetable GardenDutch Vegetable Garden 
( our contribution for your daily vegetables) 
            
Cucumber Ice creamCucumber Ice creamCucumber Ice creamCucumber Ice cream    

 Cucumber Cress 
 Lolly of Goat CheeseLolly of Goat CheeseLolly of Goat CheeseLolly of Goat Cheese    
    Hazelnut, Chive and Chervil 
 Infusion of TomatoInfusion of TomatoInfusion of TomatoInfusion of Tomato    
    Celery & Old Jenever 
        
 
 
 
 

Starters 
 
Spring SaladeSpring SaladeSpring SaladeSpring Salade    
Cucumber Jelly, Egg Yoke 4 hour/60°c, Asparagus, Raspberry 
Ravioli, Tomato Chips, Radish, Lettuce,  Foam of 
Mayonnaise,  XO Reypenaar 

 
Dutch VealDutch VealDutch VealDutch Veal    
---- low temperature cooked  low temperature cooked  low temperature cooked  low temperature cooked ----    
Foam of Smoked Mackerel, Crispy Potato, Herb Salad 

  
Hollandse Nieuwe Hollandse Nieuwe Hollandse Nieuwe Hollandse Nieuwe     
----Tartar & Filet of HaTartar & Filet of HaTartar & Filet of HaTartar & Filet of Haring ring ring ring ----        
Smoked Beetroot Sorbet, “oude jenever”,  Toast,  
Caviar of Haring 

 
Green Pea SoupGreen Pea SoupGreen Pea SoupGreen Pea Soup    

 ----Luke WarmLuke WarmLuke WarmLuke Warm----    
Grey Shrimps & Poached Lobster 
 

 
  
 
   
  
 
                                             
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
         
 

These courses are included in the menu 

 
 
    
 

Main courses 
 

Barley a la RiBarley a la RiBarley a la RiBarley a la Risottosottosottosotto    
Roasted Pumpkin, Poached Egg, Wild Mushroom 

                                
                                                     Sirloin of Beef                 Sirloin of Beef                 Sirloin of Beef                 Sirloin of Beef 
                    ----Barbecue Roasted on Apple WoodBarbecue Roasted on Apple WoodBarbecue Roasted on Apple WoodBarbecue Roasted on Apple Wood----            

Green Peas, Broad Beans, Gravy 
         

Poached TroutPoached TroutPoached TroutPoached Trout    
                              Almond, Soft Mash, Verveine, Carrots 

                          
                                         Livar PorkLivar PorkLivar PorkLivar Pork    

                                                                                                                                                                                                                                                                                            ---- Sausage, Belly and Filet Sausage, Belly and Filet Sausage, Belly and Filet Sausage, Belly and Filet----    
      Preserved Potatoes, Haricot Vert and Cherry Sauce 
                           
 
 

 ~ Splitje ~Splitje ~Splitje ~Splitje ~    
  Vanilla Ice Cream & Buckthorn    

 
 
 

 Desserts 
 

Guillotine  Reypenaar Guillotine  Reypenaar Guillotine  Reypenaar Guillotine  Reypenaar  
1 Year, Matured, XO Reserve, VSOP1 Year, Matured, XO Reserve, VSOP1 Year, Matured, XO Reserve, VSOP1 Year, Matured, XO Reserve, VSOP    

Honey, Dutch Mustard, Buckthorn Syrup, Apple Syrup 
 

The College SurpriseThe College SurpriseThe College SurpriseThe College Surprise    
Strawberries and Pistachio 

         
        SorbetSorbetSorbetSorbet 

   -Structure and Techniques- 
                        Apple, Raspberry and Passion Fruit 

    
                                                                   Cherry Pie                                                                   Cherry Pie                                                                   Cherry Pie                                                                   Cherry Pie    
                                            Lieve Vrouwe Bedstro Sorbet 

     
        *Dame Blanche 2008        *Dame Blanche 2008        *Dame Blanche 2008        *Dame Blanche 2008    

      Almond ice cream, Hot Chocolate Sauce and Peach 
 
 
    

 
    

 
 
 
 

 
 

3 Courses € 42,00  �   4 Courses € 49,00  �   5 Courses  € 55,00 
                                4 Courses:  extra starter or cheese, 5 Courses: extra starter and cheese 

TheCollegeHotel Cookies & Chocolates TheCollegeHotel Cookies & Chocolates TheCollegeHotel Cookies & Chocolates TheCollegeHotel Cookies & Chocolates     
Make your choice from our Candy Store 


