THREE-COURSE I € 32.50

STARTERS

CARPACCIO ... THINLY SLICED MARINATED BEEF FILLET WITH TAPENADE OF SUNDRIED
TOMATOES AND PARMESAN CHEESE

OR

SALMON ...HOUSE SMOKED SALMON WITH SPICY GREEN BEANS CUT AND A LUKEWARM MUSTARD
SABAYON

MAIN
BEEF ...JEWS FRIED FILLET WITH PEPPER SAUCE AND CARAMELIZED PARSNIP

OR

LEMON ...IN JAPANESE BREAD CRUMBS AND HAZELNUTS BAKED LEMON SOLE FILLET WITH
SHIITAKE MASHED BUTTERED BEANS

DESSERT
SELECTION ...A "TRIO" OF OUR DELICIOUS DESSERTS, "FOR EVERYONE"

Restaurant Wessels
Haven 62

2312 ML Leiden
tel: 071-5215102

email: info@restaurantwessels.nl




THREE-COURSE Il € 34,50

STARTERS
WILD BOAR ...FINELY SLICED WILD BOAR WITH BOLT TRUFFLE MAYONNAISE, LETTUCE AND
CANDIED ONIONS

OR

TUNA ...LIGHT TUNA SALAD WITH A CRISPY FRIED CRUST OF PEPPERCORNS AND LEMON AND
SOME SOAKING CUPS WITH CURRY

MAIN
Duck ...FRIED DUCK BREAST FILLET WITH A SAUCE PEAR AND APPLE SYRUP, CAKES OF WHITE
CABBAGE

OR

SWORDFISH ...GRILLED SWORDFISH IN PLUM CHUTNEY, APPLE AND ALMOND, WHILE SOME
CHARLOTTE POTATOES

DESSERT
PARFAIT ... CHOCOLATE AND BANANA PARFAIT WITH IN A CHERRY SURROUND

OR

CREME BRULEE ... BRULEE CREAM FLAVORED WITH ANISEED TAKING A SCOOP OF VANILLA ICE
CREAM

Restaurant Wessels
Haven 62

2312 ML Leiden
tel: 071-5215102

email: info@restaurantwessels.nl




THREE-COURSE III € 29.50

STARTERS
MUSHROOM ... FOREST MUSHROOMS SOUP WITH MADEIRA ROOM AND ROSEMARY CROUTONS

MAIN
LAM ..IN THYME BRAISED LAMB SHANK IN OWN JUICES WITH A HINT OF HONEY

DESSERT
CREME BRULEE.. OLD FASHIONED DELICIOUS CREME BRULEE WITH A SCOOP OF VANILLA ICE
CREAM

Restaurant Wessels
Haven 62

2312 ML Leiden
tel: 071-5215102

email: info@restaurantwessels.nl




THREE-COURSE VEGETARIAN € 28.50

STARTERS
GOAT ... SALAD WITH GOAT CHEESE, GRILLED ZUCCHINI RIBBONS AND GREEN LENTILS FROM LE
Puy, PX SHERRY DRESSING

MAIN

PORTO BELLO ... PORTOBELLO MUSHROOMS STUFFED WITH SOFT GORGONZOLA AND IN WALNUT
AND TRUFFLE MOUSSE OF CAULIFLOWER

DESSERT
SELECTION ..SELECTION OF SWEET DESSERTS

Restaurant Wessels
Haven 62

2312 ML Leiden
tel: 071-5215102

email: info@restaurantwessels.nl




FOUR-COURSE [ € 34,50

STARTERS
TuNA ... CARPACCIO OF RAW TUNA WITH LIME MAYONNAISE AND SALAD WITH SUN DRIED
TOMATOES

AND

TRUFFLE ...LIGHT CREAMY TRUFFLE SOUP

MAIN
SUCKLING PIGLET ... MARINATED SUCKLING PIG ON THE GRILL RINSE WITH A SAUCE BASED ON
APPLES

DESSERT
PEER & PARFAIT .. POACHED DOYENNE DU COMICE PEAR, CITRUS YOGHURT AND VANILLA ICE
CREAM

Restaurant Wessels
Haven 62

2312 ML Leiden
tel: 071-5215102

email: info@restaurantwessels.nl




FOUR-COURSE I1 € 42,50

STARTERS
EEL ...CARPACCIO OF BEETROOT AND APPLE, SMOKED EEL FILLETS AND A CREAM OF AVOCADO

AND

COQUILLE ...ST JACQUES SCALLOPS FROM THE GRILL ON A CAULIFLOWER MOUSSE AND
CELERIAC TRUFFLE JUS

MAIN
DEER .. ROAST VENISON FILLET WITH A CRUST OF MUESLI AND A GAME SAUCE

DESSERT
SELECTION .. SELECTION OF SWEET DESSERTS

OR

CHEESE .. DOMESTIC AND FOREIGN CHEESES FROM OUR CHEESE TROLLEY

Restaurant Wessels

Haven 62

2312 ML ILeiden
tel: 071-5215102

email: info@restaurantwessels.nl




FOUR-COURSE III € 45,00

STARTERS
CRAB & TUNA ... GROVE TARTAR OF TUNA WITH A KING CRAB LEG, CRAB MAYONNAISE, AND
SALAD ANCHOVY WAFFLE

AND

P1G & GOOSE ... PILE OF PUFF PASTRY, FRIED GOOSE LIVER AND PORK KNUCKLE TOASTED PINE
NUTS AND SYRUP OF RED PORT

MAIN
BEEF ... CALF ENTRECOTE OF THE GRILL WITH A LIGHT CREAMY TRUFFLE SAUCE

DESSERT
PEER & PARFAIT ..POACHED DOYENNE DU COMICE PEAR , CITRUS YOGHURT AND VANILLA
PARFAIT

OR

CHEESE ..DOMESTIC AND FOREIGN CHEESES FROM OUR CHEESE TROLLEY

Restaurant Wessels
Haven 62

2312 ML Leiden
tel: 071-5215102

email: info@restaurantwessels.nl




