LEV.

BY MIKE

11 AM -

04 PM

LUNCH DISHES

SANDWICHES 10,5

Choose between dark or white bread

Club sandwich | Cheese | Smoked chicken |
Raw ham | Doesburgse mustard

Brommels goat cheese | Pickled apple |
Aceto Balsamico | Pumpkinseeds

Sandwich with LEV | As one of us prefers to
eat it!

COMFORT FOOD 12,5

Burger from the Klumper farm | Brioche
bun | Red wine with bacon and onion |
Cheddar | Coleslaw

Potato pancakes | Smoked salmon | Herbs |
Avocado

Carpaccio | Potato | Matured cheese |
Trufflemayonnaise
(Extra animal friendly Foie Gras +6,5)

QUICK LEV. LUNCH

2 courses | 27,5 p.p.
3 courses | 34,5 p.p.

Please let us know if you have any allergies
or diets.

SALADS 12,5

Achterhoek meats | Vegetables | Bacon
dressing

Honey | Brommels goat cheese | Grilled
zucchini | Honey | Nuts

LEV.'s smoked salmon | Grilled catch of the
day | Wasabi yuzu

SOUP 7,5

Soup of the day

SIDES

Thick fries | Brander mayonnaise | 5

LEV. bread | Green olive butter | Roasted
garlic mayonnaise | 6.5

N
- Password: levbymike



LEV. BY MIKE

11 AM - 10 PM

DISHES TO ENJOY 15,5

LEV’s smoked salmon | Sweet & sour veggies |
Parsley root | Aimond

Carpaccio | Nekka | Truffle | D’n Olden van
Weenink
(with animal-friendly goose liver +6.5)

Goat cheese | Beets | Lemongrass | Black garlic
& chocolate cream (V)

Crab salad | Crostini | Red onion [Tomato sorbet

Sea bass | Sea veggies | Pointed cabbage |
Piccalilli

Rendang | Coconut rice | Kohlrabi | Chili pepper

Tante Door chicken | Fennel | Rosti | Andaliman
pepper

Pork shoulder | Carrots | Onion compote |
Potatoes | Vadouvan

Cavliflower | Capers | Lentils | Horseradish (V)

Beef duet | Turnip | Jerusalem artichoke | Dark
rum (+3)

Seasonal fish | Pearl couscous | Bellpepper |
Purslane

Veal lasagna | Spinach | Toasted mustard |
Cardamom

Potato structures | Stompetoren Grand Cru
cheese | Hollandaise sauce | Spring onion

Please let us know if you have any allergies or diets.

APPETIZER

LEV. bread | Green olive butter |
Roasted garlic mayonnaise | 6.5

Oysters from Nam Kee | 4,- per piece

Charcuterie | Homemade | 12,5 per
plank (2 persons)

CHEFS MENU

4 courses | 8 dishes

—>» 49,5 P.P.

Can only be ordered per table
Prefer cheese instead of
a sweet dessert? +4

SIDES 5

Thick fries | Brander mayonnaise

Green salad

Greens of the day

TEMPTATIONS 10,5

Semolina mousse | Mango | Caramel |
Coconut ice cream

Dark chocolate | Banana | Pistachio
cream | Egg liqueur ice cream

Assorted Dutch cheeses | Nuts | Jam |
Nut bread (+4.00)



LEV. BY MIKE

12 AM - 05 PM & AFTER 09 PM

APERITIF & WITH DRINKS

HAUTE FRITURE 8,5 SNACK PLATTER 19,5

For 2

Cheese spring rolls (6 pcs)

"Achterhoek” | Sausage | Ham | Cheese |

Evers bitterballen (8 pcs) Bread and butter

Mixed snacks (10 pcs
(10 pcs) »Fish from Wennekes” | Assorti fish |

Prawns in phyllo dough (6 pcs) Salad | Olives | Bread en butter

FINGERFOOD 8,5

Matured cheese | Olives | Dried
sausage

Chicken wings (4 pcs)

FOOD 7y

All dishes are a bit smaller,
and perfect for sharing!
(or not)

Please let us know if you have any allergies
or diets.
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