
Our Hotelschool The Hague students prepare our dishes

with fresh ingredients, and serve them with care and

attention, supervised by a chef-instructor and a 

maître d’hôtel.

At Hotelschool The Hague principles guide our food and

beverage journey. SENSE, our food and beverage manifesto,

encapsulates our core values: Seasonal ingredients, Ethical

food sourcing, Nutritious choices, Supportive to local

communities and Hotelschool alumni, Enjoyable ensuring

that food brings pleasure to those who produce, prepare

and consume it. It is a compass, ensuring that every dish we

create not only delights the palate but also resonates with

purpose. Through SENSE, we forge a deeper connection

between food, community, and the environment, preparing

us to be thoughtful and innovative culinary leaders. 

To ensure your dining experience meets your dietary needs,

please note that our dishes contain allergens. Kindly inform

the team of any allergies or dietary restrictions in advance. 



       

Yellowtail kingfish | Carrot-parsnip mosaic | clementine | fennel |  buttermilk ice 
Geelstaartkoningsvis | Wortel- pastinaak mozaïek | clementine | venkel | karnemelk ijs

-

Butternut squash ravioli | sunchoke puree | walnut pesto
Pompoen ravioli | aardpeer puree | walnoten pesto

-

Veulwse duckbreast | red beetroot | juniper and maple jus 
Veluwse eendenborst | rode biet | jeneverbes- en ahornsiroop jus  

or/of

Salt roasted beetroot tart | smoked celeriac | kale vinaigrette
Zout geroosterde bietentaart | gerookte knolselderij | kool vinaigrette

-

Dutch cheese platter of l’Amuse | nutbread | fig jam (*)
Hollands kaas plateau van l’Amuse | notenbrood | vijgenjam (*)

or/of

Quince and hazelnut cake | stroop waffle ice cream | chantilly cream
Kweeperen-hazelnoottaart | stroopwafel ijs | chantilly room

3-course menu €30,50 – beverage pairing €15,50 (3 glasses)
4-course menu €34,50 – beverage pairing €19,50 (4 glasses)

(*) Cheese €3,50 Supplement 


