
Restaurant Café 
Eisseshof
            Menu
 Organic Indonesian food!  

weddings, graduation parties, corporate training, room rental, meetings, 
receptions, presentations, concerts, etc.: www.eisseshof.nl

Meat Dishes
Rendang  spicy baked beef with 
 coconut and red pepper 21,50 
Semoer  beef stew braised in gravy with 
 sweet soy sauce, clove and tamarind 21,50
Balado  cooked beef and fried with 
 peppers, stick beans and tomato  21,50 
Ajam opor  tender chicken with cumin 21,50 
Ajam rica rica  spicy chicken dish with 
 peppers, tomato and lemon 21,50
Nasi tjampur  your choice of 2 of 
 the 5 dishes above  24,00
Satay ajam 4 sticks of tender chicken 
 satay with peanut sauce 22,50

For fish dishes,
vegetarian dishes
and appetizers
see overleaf.

Do you have any allergies? Make sure to inform our staff!

Desserts
Homemade pastry  
 varying pastries with organic
  ingrediënts; slice 4,75

Bonbon (3 pieces) 
 small confection coated in 
 chocolate from chocolatier 
 Iwikje in Winsum  4,75

Spekuk (3 slices)
 kek lapis layer cake 4,75

Ice cream with eggnog and 
 whipped cream 8,50

Ice cream with strawberries 
 (depending on the season) in a 
 dressing of balsamic and Cointreau 
 (served with whipped cream) 9,50

All meat dish
es are served

 with 

sambal, spicy 
green beans, v

egetable 

mix with coco
nut milk, egg,

 emping 

and rice/nasi/
bami.

Side Dishes
Extra serving satay 
 (4 sticks)  
 with peanut sauce   9,50
Extra serving gado gado 
 with peanut sauce   7,50
Extra portion emping    3,50
Extra serving rice    3,50
Extra serving nasi  4,50
Extra serving bami   4,50

A culinary journey
An appetizer of soto ayam 
followed by 5 meat dishes, satay 
ayam, sambal, spicy green beans, 
vegetable mix with coconut milk, 
egg, emping and rice/nasi/bami

  
starting at 2 people!  per person 36,50




