
COFFEE  3.50
DECAFÉ  3.50
ESPRESSO  3.50
ESPRESSO MACCHIATO  3.55
DOUBLE ESPRESSO  4.80
CAPPUCCINO  3.80
LATTE MACCHIATTO  3.90
HOT CHOCOLATE  4
ICED CARAMEL LATTE 4.50
oat / soy milk 0.60

- WARM DRINKS -

FLORA FLOWER TEA  4.75

COFFEE

SPECIAL COFFEE   8.75  

LEGENDS TEA  3

LILY FAIRY  lily and jasmine 
JASMINE WITH LOVE  jasmine  
HEART’S DESIRE  rose and lily 
SUMMER LOVE  carnation and osmanthus  
FLYING SNOW  marigold and coconut 
FLOWER LOVER  marigold, amaranth and jasmine
AROMATIC MAYFLOWER  lily and osmanthus  
ORIENTAL BEAUTY  marigold and jasmine  

TEXEL COFFIE  Jutter 
IRISH COFFEE  Jameson  
ITALIAN COFFEE  Amaretto  
SPANISH COFFEE  Tia Maria  
FRENCH COFFEE  Grand Marnier   

FRESH MINT TEA  
GINGER TEA
GINGER AND ORANGE TEA

FRESH TEA   4.50

all flora tea is based on green tea

LUNCH

RESTAURANT GUSTA
BOUTIQUE HOTEL TEXEL

- BITES & SNACKS -

CANAKIN BITES 
4.50 per canakin

FROM CLOSEBY
HOME GROWN CRISPS  3.50
samphire dip

VEGETABLE GARDEN  7.50
samphire tzatziki | olive crumble

CHEESE AND SAUSAGE PLATTER  11
sea buckthorn Wadden mustard | nutbread | grapes

PUFF PASTRY CHEESE STICKS  7
aged Texel ‘rustiek’ cheese from Wezenspyk

RUSTIC BREAD BOARD  7.50
Texels bread with wild-picked butter

WADDEN SHRIMP CROQUETTE  1.95 p.s.
squid ink mayonnaise

TX BEEF BITTERBAL  1.35 p.s.
truffle mayonnaise

VEGGIE CROQUETTE  1.35 p.s. 
varying flavour | piccalilly

ON THE WADDEN SEA
WADDEN OYSTERS
kimchi of Texel cabbage  5
sea buckthorn | salicornia | lemon  5
Back Angus tartare | cream of celery  5

SMELT & SHRIMP  7
lemon-pepper mayonnaise

NIBBLES  7.50
crispy mustard tapioca | puffed corn | TX artichoke | 

olive | tomato 

SNACK PLATTER  32.50
richly filled platter with a selection of the above snacks

WASABI NORI CRACKERS
MACADAMIA RAS EL HANOUT
ARTICHOKE, CAPERS APPLE & TOMATO
WASABI NUTS
POPPED CORN
OLIVE MIX

EARL GREY CORNFLOWER
ENGLISH BREAKFAST
SENCHA GREEN TEA 
BLACK TEA CHAI 
BLACK TEA POMEGRANATE 
ORIGINAL ROOIBOS
WHITE TEA JASMINE



- SALAD -
SEA SALAD 15.50
mackerel | shrimps | sea vegetables | croutons  
citrus | squid mayonnaise

POLDER SALAD 15.50 
Black Angus carpaccio | truffle mayonnaise | pine 
nuts | Texel ‘Rustiek’ old cheese

FOREST SALAD 14.50
beetroot couscous | Texel sheep cheese | mustard-
seed

- SOUP -

BEACH CRAB BISQUE  9.50
wadden shrimps | furikake

MUSHROOM BROTH  9.50  
ravioli with ‘Orekees’ | babycorn | enoki | spring onion 

PUMPKIN SOUP 10.50
crayfish | scallop | zucchini | shiso purple | crackling 
potato

- CONSCIOUS CHOICE -

TEXEL QUARK   5.50
home baked granola | cranberry | sea buckthorn

SMOOTHIE  5
varying flavour

CHEF’S TASTNG  17.50 p.p.
from 2 persons 

filled etagère with meat, fish and vegetarian 
elements from our dinner menu

- TEXEL BREAD -
SEA  14.50
Texel multigrain sourdough bread | mackerel | shrimps 
sea vegetables | croutons | citrus | squid mayonnaise

POLDER  14.50
Texel multigrain sourdough bread | Black Angus carpaccio 
truffle mayonnaise | pine nuts | Texel ‘Rustiek’ old cheese
 
FOREST  14.50
Texel multigrain sourdough bread | beetroot couscous 
Texel sheep cheese | mustard seed

SHRIMP CROQUETTES  10.50
Texel bread rolls | squid mayonnaise

BEEF BITTERBALLS  10.50
Texel bread rolls | truffle mayonnaise
 
VEGGIE CROQUETTES  10.50
Texel bread rolls | lemon pepper mayonnaise

- STARTERS -

TEXEL BLACK ANGUS ABERDEEN  14.50
á la minute smoked tartare | carpaccio | tataki  

- MAIN COURSE -

BLACK ANGUS BURGER  17
bread made from our own potato and grains | oyster 
mushroom | Texel ‘Wezenparel’ cheese | piccalilly

VEGGIE BURGER  17
bread made from our own potato and grains | oyster 
mushroom | Texel ‘Wezenparel’ cheese | lemon and 
pepper mayonnaise

BLACK ANGUS ON THE SHOVEL 32.50 
varying part of the beef | smoked potato from our own 
harvest | seasonal vegetables

NORTHSEA SOLE 47.50
lentil | pointed cabbage | parsley root | beurre noisette

- SIDE DISHES -
LITTLE GEM  5.50
Texel ‘Rustiek’ old cheese

CHICORY  5.50
orange | butter | cheese

SALAD  5
mixed salad | vegetables from our own land

TEXEL PASTA  5.50
whole weat pasta from the brothers Lap mushrooms

BOUTIQUE FRIEs  5
home made fries from our own farm | home made 
mayonnaise

POTATOES  5
from our own farm | home made mayonnaise

PUFFED SWEET POTATO  5
samphire | creme fraiche

- DESSERT -

DESSERT TASTING  14.50 p.p. 
from 2 persons 
richly filled etagère with different elements 
of our desserts

FRIANDISES  12.50
five friandises of your choice  
with a choice of: ‘Texelse Branding’ co�ee | Flora 
Tea  Legends tea | special co�ee (+5)

ICE CREAM COUPE  7
three scoups of your choice  
vanilla | rum raisin | dark chocolate | Texel co�ee 
cranberry | Texel yoghurt | cinnamon

- CAKES -

WADDENSHRIMP  17.50
apple from our own orchard | sea vegetables | espuma 
carrot crostini

our soups and salads are served with bread and butter

CHOCOLATE CAKE  5.50
APPLE PIE  5.50
SEA BUCKETHORN CHEESECAKE  5.50
TEXEL HONGERPUNT  4.50
TEXEL HOORNDERRING  4.50

scoop of ice cream  2  
whipped cream  0.75

CHEESE PLATTER  15.50
Dutch cheeses | dried fruits | nut bread | caramelized 

nuts | marmelade | Texel mustard 


