
MENU VILLA FLORA
LUNCH      STARTERS     DINER     DESSERT     DRINKS     BITES



D E L I C I O U S
      
Apple pie with whipped cream 3.00 
    
Home made Brownie  2.50 
      
Villa Flora’s treats   3.50
brownie / chocolates / cheesecake
minimum 2 people, price pp

Carrot cake pie   3.00

Chocolate cake pie   3.00

Mango yogurt pie   3.00



P U R E  E N J OY M E N T
      
Coffee		 	 	 	 2.20
      
Espresso    2.30
      
Double espresso   3.95
      
Cappuccino    2.60
      
Latte macchiato   2.80

Thea     2.10

Fresh mint tea   2.80

Fresh ginger minttea  3.00

Fresh ginger lemontea  2.80

Fresh ginger orange-tea   2.80

Chailatte    2.80

Coffee	syrup	for	in	the		 									+0,45
cappuccino or latte macciato
Caramel, Chocolate chip cooke, Crème brulee, 
vanilla

  COFFEE & WARM DRINKS

S P E C I A L  CO F F E E S
      
Toffee	coffee		 	 	 4.30
Espresso / caramel syrup /
warm milk whipped cream
      
Chocolate	chip	cookie	coffee	 4.30
Coffee/choclate chip cookie syrup/whipped 
cream/chocosnippers   
 
Coffee	Brulee	 	 	 4.30
Coffee/creme brulee syrup/whipped cream
      
Irish	coffee	 	 	 	 7.00
Whiskey/clodded cream/ brown sugar

Cream	coffee		 	 	 7.00
(Baileys)/whipped cream

French	coffee	 	 	 7.00
Grand marnier/whipped cream   
  
Spanish	coffee	 	 	 7.00
Licor 43/whipped cream

H OT  C H O C

Hot chocolate   3.10
With whipped cream

Hot choclate     6.00
With rum



Children’s spare ribs                        10.50
with french fries and apple sauce

Toast	with	ham	and	cheese	 4.75

Pancake naturel              6.50
extra topping €2.00 each 
Apple/bacon/cheese

Treasure chest - ice cream  3.50

Dame blanche     6.00

2	scoops	of	ice	cream		 	 4.95
with whipped cream   

Chocolate sprinkles sandwich  2.25

Boiled	egg	sandwich	 	 2.75	
  
Tomato	soup		 	 	 4.25

Children’s carpaccio   5.00

Croquette    8.25
with french fries and apple sauce

Chicken nuggets   8.25
with french fries and appel sauce

Frikandel    8.25
with french fries and apple sauce

KIDS

F O R  T H E  C R O O C K S  A N D  DA N G L E S



G R I L L E D  C H E E S E
S A N DW I C H  B R OW N 
/  W H I T E
     
Toast	with	ham	and	cheese		 	 4.75

Flaquette ham/cheese   5.50

Flaquette goat cheese-capsicum 6.25 
and nut mix 

Flaquette Caprese   6.25 
mozzarella tomato

S A N DW I C H E S
B ROW N  /  W H I T E
      
Home made Tuna salad  8.00
      
Carpaccio    8.25
truffle mayonaise/parmesan cheese

Goat cheese    8.00
honey/walnuts
      
Smoked	salmon	with	cream		 9.75
cheese    
 
2	Amsterdam	croquettes	 	 7.50

Fried egg ham/ cheese  8.00
   
Healthy	sandwich	 	 	 7.75
with old cheese/ham/tomato/egg/cucumber/
union/honey-mustard dressing  
 

BUNS & LUNCH SPECIALS
from 10 a.m. to 4 p.m.

S P E C I A L S
      
12	uurtje	meat	 	 	 8.75
carpaccio/croquette/fried egg
      
12	uurtje	fish		 	 	 9.25
smoked salmon/shrimp croquette/sandwich with 
tuna salad 
      
Club sandwich chicken  9.50
chicken/egg/bacon/tomato
      
Club sandwich salmon           10.25
smoked salmon/egg/cucumber/ dill-mayonnaise

Pancake naturel    6.50
extra topping €2.00 each
Apple/bacon/cheese

Chicky Chicky      9.00
Warm grilled chicken with bacon/quacamole 
and nachos

G r i l l e d  c h e e s e 
s a n d w i c h   B row n  / 
w h i t e
     
Flaquette ham/cheese  5.00

Flaquette goat cheese-capsicum 5.50 
and nut mix 

Flaquette Caprese   5.80 
mozzarella tomato



BEST
burgers
IN TOWN



B E S T  B U RG E R S  I N 
TOW N
      
Flora’s	classic	 17.00
beefburger 200 grams/bacon/egg/baconsauce

Chefs	choice		 17.00
Angus beefburger/tomato/salad/onion/ched-
dar/sauce/bacon/chips

Veggie burger  16.00
vegetariën burger/salad/cheddar/tomato/sauce

*all burgers are served with fries

S P E C I A L
Chic fries with pot roast           12,50 
fried onion and salad

S O U P
      
Home made tomato soup  5.65
with cream and meatbals

Lobsterbisque	 	 	 7.00
Fish soup/king prawn
      
Soup	of	the	week	 	 	

M E A L  S A L A D E S

Carpaccio salad           13.00
pesto-mayonnaise/Parmesan/nut mix 
 
Goat cheese salad           12.00
honey-mustard dressing/walnuts/croutons

Salad	fish	 	 	 									13.00
basil dressing

Oriental chicken salad           12.00 
marinated chicken 
thighs/cashew nuts/ terriyaki dressing

 SOUPS, SALADS & BURGERS



S H A R I N G  D I N N I N G
  
Completely in time with sharing, lighter and 
healthier food.
Our starters are wonderful to share and 
suitable for many eating moments during 
the day and evening ....

Bread plate ( per person )  2.00
break breads/aïoli/butter/bread sticks

Bruschetta’s	(	6	peaces	)	 	 7.00
garlic bread with olive oil/tomatosalsa/
serrano ham/salmon

Flora’s shot plate ( 2 persons ) 6.00
serranoham/cheese/dips/olives/appetizer 
croquette

Spanish plate ( 2 persons )  5.00
serranoham/bericochorizo/fuet/
bread/aïoli/manchegocheese

Nacho’s cheese   5.00
Tortillachips from the oven/
melted cheese/quacamoledip

Flammkuchen goat cheese  8.00
green asparagus/serranoham/nut mix

Flammkuchen salmon  9.00
smoked salmon/creme fraiche

Flammkuchen chicken  8.50
chicken thighs/onion/BBQ sauce 

Sharing is.. caring



King prawns  10.50
fried in garlic oil

Vegetarian spring roll  9.50
Spinach/ricotta cheese/paprika dip

Flammkuchen goat cheese             8.00
green asparagus/serranoham/nut mix

Flammkuchen salmon 9.00
Gerookte salmon/crème fraîche

Flammkuchen chicken  8.50
chicken thighs/onion/BBQ sauce

Lobster	soup	/	King	prawns	 7.00

S TA RT E R S
      
Villa Flora variation  9.50
Tasting of the starters
at least 2 people, price per person

Carpaccio	of	smoked	butterfish							10.50
Cucumber/wasabi prawn crackers/ arugula/ 
lemon herb dressing

Vitello tonato Villa Flora 10.50
fresh tuna/veal carpaccio/wasabi mayonnaise

Carpaccio   10.00
truffle mayonnaise /parmesan/nut mix 

Home made tomato soup 5.65
with cream and meatballs

     STARTERS 



S H A R I N G  D I N N I N G
      
‘Shared dinning’ tasting 21.00
of	meat	dishes
at least 2 persons, price per person

‘Shared	dinning’	tasting		 24.00	
of	fish	&	meat	dishes
at least 2 persons, price per person

Life is 

there to 

share...

B E S T  B U R G E R S  I N 
TOW N
      
Flora’s	classic	 17.00
beefburger 200 grams/bacon/
egg/bacon sauce

Chefs	choice		 17.00
Angus beefburger/tomato/salad/
onion/cheddar/sauce/bacon/chips

Veggie burger  16.00
vegetariën burger/salad/cheddar/
tomato/sauce

*all burgers are served with fries

S P E C I A L
Chic fries with pot roast           12,50 
fried onion and salad



Surf	&	Turf	 	 	 									19.50
King prawns/steak/seasonal vegetables/
gravy from the chef

Cod   20.50
seasonal vegetables/hollandaise sauce

Vegetable Curry  16.50
coconut/bean sprouts/cashewnuts/
white rice 

Canneloni	gorgonzola	 17.50
ratatouille

Pork tenderloin                      19.00
bacon/mushroomsauce/onion/
seasonal vegetables

Veal entrecote           20.50
oriental vegetable/truffle gravy

All main dishes are served with French fries.
You can order other garnish separately.
This is to prevent waste.
Do you have an allergy? report it to us.

M A I N  CO R S E S
      
Grill	skewer	 	 	 19.75
steak/chicken thighs/lamb tenderloin 
with garlic sauce & bbq sauce

Tenderloin	 24.50
with red portsauce

Norwegian salmon  19.50
grilled salmon with mustard cream

Satay	Chicken	thighs	 17.75
french frites/noodles/bok choy/
prawn crackers

Flora’s ribs   18.00
home-marinated spare ribs with
 garlic sauce & bbq sauce

Tuna steak       22.50
Sesame/wok vegetable/teriyaki sauce  

MAIN COURSES

Warm seasonal vegetables  3.00
Mushroom/bacon/onion  2.50
Salade     2.50
Extra	fries	incl.	mayonais	 	 2.00



G O O D I E S 
F O R  CO F F E E
      
Apple pie with whipped cream 3.00
     
      
Home made Brownie  2.50
      
Villa Flora’s treats ( 2 persons )  3.50
brownie / chocolates / cheesecake

Carrot cake pie   3.00

Chocolate cake pie   3.00

Mango yogurt pie   3.00



DESSERTS

S P E C I A L  CO F F E E S 
      
Toffee	coffee		 	 	 4.30
espresso / caramel syrup/ warm milk/
whipped cream
      
Chocolate	chip	cookie	coffee	 4.30
coffee/choclate chip cookie syrup/whipped 
cream/chocosnippers
      
Coffee	brûlée	 	 	 4.30
coffee / creme brulee syrup/whipped cream
      
Irish	coffee	 	 	 	 7.00
whiskey/clodded cream/ brown sugar

Cream	coffee		 	 	 7.00
(Baileys)/whipped cream

French	coffee	 	 	 7.00
Grand marnier/whipped cream   
  
Spanish	coffee	 	 	 7.00
Licor 43/whipped cream

Ice	coffee		 	 	 	 4.50
espresso/vanille ice cream/cinnamon

D E SS E RTS     
  
American pancakes   8.00
chocolate pasta/mascarpone cheese/
red fruit 
     
Créme	Brulee	/	cheese	cake		 8.50
Cream/ vanille ice 
     
Dame blanche    8.00
Vanille ice cream/chocolate sauce/
whipped cream

Cheese plate               9.00
4 types of cheese/chilled loaf/fig compote

Ice	cream		 	 	 												4.95
2 scoops : vanille/chocolate/
strawberry/lemon

Mango	yogurt	pie	with	fruit	salad	7.50

Hillegoms	folk	festival	 	 7.00
Combination of the desserts
at least 2 persons, price per person

Ice	fondue,	ice	cold			 									10.50
Mysterious and very good 
Make you own chocolate with -196 degrees 
with fresh fruit /chocolate and cream
Can be ordered from 2 people for € 10.50 p/p
Extra 3th/4th/5th person € 6.50 p/p



WINES

RO S E        g l a ss / b o t t l e
      
Tiberius	Cinsault	Grenache	Noir	Rosé	2017	 	 	 3.90/19.50
France, delicate aromas of red fruit, strawberry en cherrie.
pleasant, smooth, fresh and light

S PA R K L I N G  W I N E S      
 
Bedin	Prosecco	DOC	Treviso	Frizzante	 	 	 4.50/22.50

Cava Naveran Clos des Angels Brut    5.00/25.00
Nicely balanced fruit, Long lush aftertaste

D E SS E RT  W I N E S      g l a ss
 
Chateau Haute Mouleyere Cadillac    6.00

Bodegas Rey Fernando de Castilla    6.00
Pedro Ximenez sherry 

Valdouro port ruby      5.00
Valdouro Port Tawny 10 years    6.50

With a bottle of wine we serve a bottle of spring water for free.



WINES

W H I T E  W I N E S      g l a ss / b o t t l e
      
• La Baume Grande Olivette Chardonnay   3.90/19.50
France, Fragrance of citrus, fresh fruity taste, small butter.
•La Baume Grande Olivette Sauvignon Blanc   3.90/19.50
France, Fragrance of citrus and grapefruit, passion fruit in the mouth.
• Francois Dulac Chardonnay     3.90/19.50
France, fresh with notes of citrus and green apple.
•	Cortijo	Trifillas	CT	Verdejo	Sauvignon	Blanc	 	 4.40/22.50
Spain, showing fresh tropical fruit, passion fruit, long finish.
• Arte Noble Vina Requinqua Viognier   5.00/25.00
Chili, yellow blossom, nectarine, pineapple, pear.
soft, dry wine, aftertaste is intense and refreshing
• Pino Grigio DOC Ponte      5.00/25.00
Italy, fruity, fresh, mineral and beautiful structure
•	Forster	Sonniges	Tropfchen	 		 	 	 	 3.90/19.50
Germany, sweet, aromatic accessible wine

R E D  W I N E S
      
• La Baume Grande Olivette Merlot    3.90/19.50
France, tones of strawberries, red currants and spicy
•	Louis	de	camponac	cabernet	sauvignon	 	 	 4.25/22.50
 France
• Vina Palomeras Tinto Tempranillo    3.90/19.50
Spain, red fruit, blackberries, berries, powerful and spicy
•	Toro	Dóro	 	 	 	 	 	 	 4.75/22.50
Chili, blackberry and dry leaves
•	Gran	Appasso	Negroamaro,	Syrah	e	Cabernet	Sauvignon		 6.00/29.00
Italy, wild berries, southern herbs, hummus and eucalyptus

With a bottle of 
wine we serve a bottle of sparkling or still water for free.



M O C K TA I L S
     
Virgin Mojito    5.00 
mint / lime / green iced tea

Flamingo    5.00 
orange juice / pineapple juice / 
lemon juice / grenadine /
garnished with a slice of orange

GIN & TONIC

Bombay Sapphire   8.50
with fever tree mediterranean tonic, garnished 
with lemon

Zuiddam Dutch   8.50
fresh ginger/ lemon/ Fever Tree mediterranean 
tonic

Bitter Truth Gin Pink   8.50
Fever Tree Aromatic tonic, 
garnished with strawberry



BORREL & BITES

S P E C I A L  D R I N K S
      
Grand Ginger    8.00
Grand Marnier/ginger ale
gegarneerd met limoen

Aperol Spritz    8.00
Aperol/prosecco/soda water
gegarneerd met sinaasappel

Mojito                8.00 
Bacardi rum/limoen/munt/suiker
soda water

Ginger	43	 	 	 	 8.00
Licor 43/ginger ale
gegarneerd met limoen

Cuba Libre    8.00
Captain Morgan rum/Fever Tree cola
gegarneerd met limoen

Dutch Tulip Vodka Pure   6.00
Vodka gemaakt van tulpenbollen 
en natuurlijk gefilterd water uit de duinen.

B I T E S      
 
Spanish plate ( 2 persons )  5.00
serranoham/bericochorizo/fuet/
bread/aïoli/manchegocheese

Mixed appetizers 16 peaces        12.50
Appetizer croquette/cheese fingers/
flames/chicken nuggets/sauce
      
Flora’s shot plate ( 2 persons ) 6.00
serranoham/cheese/dips/olives/
appetizer croquette/bread

Chrispy	chicken	 	 	 7.00
chicken thighs with crispy crust 
and chili  mayonnaise

Nachos cheese    5.00
Tortillachips from the oven/
melted cheese/quacomole

Portion	of	dutch	cheese	(8)	 5.50
Portion of flames (8)   6.50
Portion of little frikandels (8) 5.50
Crispy king prawns (8)  6.50
Cheese fingers (8)    7.50
Appetizer croquette (10)  6.50
Cheese fingers /             10.00
appetizer croquette (12)  
Jar	of	nuts	 	 	 	 2.00



BEERS & SOFT DRINKS

F R I S D R A N K E N , 
S A P P E N
    
Pepsi	Cola		 	 	2.70
Pepsi	Max	 	 	2.70
Sinas	 	 	 	2.70
7	up		 	 	 	2.70
Sourcy rood/blauw  2.65
Bitter	Lemon	 	 	2.70
Royal	club	tonic		 	2.70
Cassis	 	 	 	2.70

Rivella	 	 	 	2.75
Lipton	Ice	tea	 	 	2.70
Lipton	Ice	tea	green	 	2.70
Ginger	ale	 	 	2.75
Christal	clear	lemon	 	2.70
 
Verse jus d’organe klein  3.60
Verse	jus	d’organe	groot		4.70
Appelsap	 	 	2.75
Tomatensap   3.30

Fristi     2.80
Chocomelk   2.80
Melk     2.00
Karnemelk   2.00
Sourcy	blauw/rood	75cl		4.00
  

B I E R E N  VA N  D E 
TA P
    
Hertog	jan	20cl			 			2.75
Hertog jan 25cl     2.95
Hertog	jan	45cl	 	 			5.50
Leffe	blond	 	 			4.30
*wisselende seizoensbieren

B I E R E N  O P  F L E S

Hertog	jan	dubbel	 								4.20
Leffe	bruin/trippel	 								4.20
Pauwel Kwak          5.10
Goose Island India Pale         5.20
Hertog jan Weizener         3.85
Hoegaarden	wit		 								3.75
Amstel Radler 0.0%         3.00
Amstel Radler 2.0%            3.10
Leffe	Blond	0.0%	 								3.00
Hertog jan 0.0%         3.00

B I N N E N L A N D S
    
Jonge jenever    3.00
Oude jenever   3.00
Bessenjenever   3.00
Citroenjenever   3.00
Vieux    3.00
Advocaat   3.00
Berenburg   3.00
Korenwijn   3.50
Pernod/Ricard   3.00

B U I T E N L A N D S

Bacardi/lemon/black	 	4.50
Vodka	 	 	 	4.50
Gin	 	 	 	4.50
Tequila	 	 	 	4.50
Campari	 	 	4.50
Malibu/Safari	 	 	4.50
Whiskey v.a.   5.00
Cognac v.a.   5.00

L I K E U R E N

Sambuca   5.00
Cointreau   5.00
Drambuie   5.00
Grand Marnier   5.00
Amaretto   5.00
Licor	43	 	 	5.00
Tia Maria   5.00
Baileys    5.00
Limoncello                5.00



High	Tea	Villa	Flora	 	 14.95
sweets and sandwiches

High Tea classic  19.50
sweets/scones/sandwiches/quiche

High Tea royal  23.00
sweets/scones/chocolate appetizer
/sandwiches/soup/Ragout Patty

Please book in advance.

E V E N  M O R E  F U N
High Wine classic  23.00
enjoy 3 wines, 
with delicious matching dishes

High Wine royal  28.00
enjoy 4 wines,
with delicious matching dishes

High Beer classic  23.00
enjoy 3 beers, 
with delicious matching dishes

High Beer royal  28.00
enjoy 4 beers, 
with delicious matching dishes






