
Heerlickheden
taste and enjoy



Delicious 
lunch & dinner
Our atmospheric Brasserie De Gouverneur with adjoining terrace and 

conservatory, open kitchen and fireplace, has a cozy atmosphere and is 

therefore an ideal place to fully enjoy the best that Ermelo has to offer 

in the culinary field with all your senses. The extensive menu is French-

oriented with changing seasonal dishes and fresh products from the region. 

Brasserie de Gouverneur is located in the luxurious Hotel de Heerlickheijd 

van Ermelo, also known as the 'Versailles of the Veluwe'.

Open every day from 11:00 am

Culinary à la carte dishes

3 course dinner

High Tea

High Wine



Lunch

Bread platter    7,95
freshly baked bread served with homemade herb butter

Bread platter Deluxe    9,95
freshly baked bread served with homemade herb butter, 
aioli, pesto and tomato tapenade

BreadBread

Carpaccio    17,95
salad served with herb mayonnaise, cashew nuts, 
crispy lettuce, red onion rings, sundried tomato 
and Old Amsterdam

Caesar    17,95
salad served with smoked chicken, anchovies, 
croutons, bacon, romaine lettuce, egg and 
Parmesan cheese

 Goat cheese   17,95
salad served with oven backed goat cheese and bacon, 
honey, roasted beetroot, blueberries and walnuts

 Smoked mackerel                    17,95  
salad served with fregola sarda, marinated fennel, red chicory, 
cranberry and yogurt dressing

The salads are served with 'Heerlick' bread
Salads are also available as a starter at € 13.95

SaladsSalads

Royal grilled cheese    7,95
with farmers ham and cheese

Sunny side up   11,95
eggs with ham, cheese or roast beef

Croquette    10,95
with mustard 

“Heerlicke” lunch   16,95
half bagel with Old Amsterdam cheese, 
half bagel with serrano ham, tuna salad, 
crispy tender chicken and a cup of soup  

TraditionalTraditional

Tom Kha Kai soup     10,95
served with bean sprouts, thinly sliced spring onion, 
toasted coconut, peanut crunch and herb oil 

French onion soup     10,95
served with a Gruyere crouton

The soups are served with 'Heerlick' bread

SoupsSoups

This dish is vegetarian (possibly)

Do you have a food allergy or dietary requirement?
Please indicate this to our service staff, 
we have a special allergen card for you.

Choose from: Demi-baguette blanc of Demi-baguette noir

Home Made tuna salad   13,95
with apple, pickle and bell pepper

Beef carpaccio    14,95
with herb mayonnaise, cashew nuts, crispy lettuce, 
red onion rings, sundried tomato and Old Amsterdam 

Smoked Chicken     11,95
with American coleslaw and guacamole   
 
Smoked Salmon      14,95
with cream cheese with chives and sweet 
and sour cucumber 
     

 Goat cheese     11,95
with oven backed goat cheese and bacon, honey, 
roasted beetroot, blueberries and walnuts 

Black Angus Burger  19,95
on an Italian bun, Old Amsterdam cheese, crispy bacon, 
red onion, Romaine lettuce and truffle mayonnaise

Chicken Saté from the grill    19,95
served with fries, atjar and kroepoek

SandwichesSandwiches Quite an appetiteQuite an appetite



À la carte

Bread platter     7,95
freshly baked bread served with homemade herb butter

Bread platter Deluxe    9,95
freshly baked bread served with homemade herb butter, 
aioli, pesto and tomato tapenade

BreadBread

Tom Kha Kai soup    10,95
served with bean sprouts, thinly sliced spring onion, 
toasted coconut, peanut crunch and herb oil

French onion soup   10,95
Served with a Gruyere crouton 

The soups are served with 'Heerlick' bread

SoupsSoups

Carpaccio   15,95
served with herb mayonnaise, cashew nuts, 
crispy lettuce, red onion rings, sundried tomato 
and Old Amsterdam cheese

Lightly pickled salmon      15,95
served with red onion, passion fruit, red pepper 
and red curry prawn crackers

Springroll filled with crab   15,95
served with fresh vegetables, roasted avocado, 
horseradish cream and herb salad

Beef tataki    15,95
served with pickled radish, bok choy, cucumber, 
lime cream and crispy rice

 Beetroot tartar    13,95
served with a roasted onion crumble and 
lemongrass tea vinaigrette

 Pappadum    13,95
filled with smoked mushrooms, white cabbage 
with cumin, romaine lettuce and roasted cherry tomatoes

StartersStarters

Carpaccio    17,95
salad served with herb mayonnaise, cashew nuts, 
crispy lettuce, red onion rings, sundried tomato 
and Old Amsterdam

Caesar     17,95
salad served with smoked chicken, anchovies, 
croutons, bacon, romaine lettuce, egg and Parmesan cheese

 Goat cheese    17,95
salad served with goat cheese and bacon from the oven, 
honey, roasted beetroot, blueberries and walnuts

 Smoked mackerel                      17,95  
salad served with fregola sarda, marinated fennel, 
red chicory, cranberry and yogurt dressing

The salads are served with 'Heerlick' bread
Salads are also available as a starter at € 13.95  

SaladsSalads

Do you have a food allergy or dietary requirement?
Please indicate this to our service staff, 
we have a special allergen card for you.

This dish is vegetarian (possibly)

This dish is vegan



Main courses

Halibut       26,95
served with brandade made from shrimp and spring onion, 
stirfried spinach, sweet and sour carrots and garlic foam

Grilled dorade    25,95
served with cream of corn, polenta, 
green asparagus and caramelized shallot

Pork cheek 24,95
served with lightly smoked fluffy mashed potatoes, 
string beans, edamame beans, crispy potato and sherry gravy

 
Duck breast     30,95
served with green vegetables, Hasselback sweet potato, 
sweet and sour carrot and shallots gravy

 
Ossobuco    29,95
served with Pappardelle pasta, gremolata and 
Parmesan cheese

 Risotto     21,95
served with green asparagus, meadow herbs, 
Parmesan cheese and a 62 degree egg

 Veganchicken     21,95
served with lemon coriander rice, 
flatbread and cucumber salad

Main coursesMain courses

Black Angus Burger  19,95
on an Italian bun, Old Amsterdam cheese, crispy bacon, 
red onion, romaine lettuce and truffle mayonnaise 

Chuck Tender (150 gram)      26,95             
choice of pepper sauce or béarnaise sauce

Chicken Saté from the grill     19,95
served with fries, atjar and kroepoek

Entrecote (200 gram)  29,95
choice of pepper sauce or béarnaise sauce

These dishes are grilled and served with 
‘Heerlicke’ salad and French fries.

From our grillFrom our grill

Do you have a food allergy or dietary requirement?
Please indicate this to our service staff, 
we have a special allergen card for you.

This dish is vegetarian (possibly)

This dish is vegan



Desserts

Cheesecake    11,95
made of white chocolate and caramel, served with 
granny smith apple and blackcurrant sorbet

Parfait   11,95
made of citrus with mascarpone mousse, 
served with coconut crumble and meringue

Tres Leches    11,95
with a gel of passion fruit, blueberry and 
kataifi with cinnamon sugar 

Tuintje ‘Heerlickheijd’    11,95
specialiteit van de Chef

SweetSweet

Cheese platter      13,95
served with rich fruit bread

Cheese platter 17,95
served with rich fruit bread
& Grayham’s 10 year tawny port

Cheese platter 19,95
served with rich fruit bread
& Grayham’s 30 year tawny port

SavorySavory

Hot Beverages

Coffee     3,50
   
Decaf coffee   3,50
   
Espresso    3,50
   
Double espresso   5,50
   
Cappuccino   3,75
 
Latte    4,00

Latte macchiato    4,00

CoffeeCoffee

Irish Coffee, Italian Coffee, Kiss of Fire,  
Spanish Coffee, French Coffee 9,50

Heerlicke Coffee 8,00
with bonbons and koffiekaatje 

Special coffeeSpecial coffee

Tea  3,50
choice of various flavours   

Fresh mint tea   4,25

Fresh ginger tea  4,75
     
Fresh lemon tea   4,75
   

TeaTea



Menu
the Heerlickheijd 

Grilled dorade    
served with cream of corn, polenta, green asparagus  
and caramelized shallot

Barnevelderhoen     
served with green vegetables, pappardelle pasta, gremolata,  
arugula and Parmesan cheese

 
Pork cheek 
served with lightly smoked fluffy mashed potatoes, string beans, 
edamame beans, crispy potato and sherry gravy

Chicken Saté from the grill 
served with fries, atjar and kroepoek

  
 Risotto  

served with green asparagus, meadow herbs,  
Parmesan cheese and a 62 degree egg

Carpaccio    
served with herb mayonnaise, cashew nuts, crispy lettuce,  
red onion rings, sundried tomato and Old Amsterdam cheese

Tom Kha Kai soup       
served with bean sprouts, thinly sliced spring onion, 
toasted coconut, peanut crunch and herb oil

Lightly pickled salmon     
served with red onion, passion fruit, red pepper and red 
curry prawn crackers

 Beetroot tartar   
served with a roasted onion crumble and lemongrass tea vinaigrette

 Pappadum     
filled with smoked mushrooms, white cabbage with cumin,  
romaine lettuce and roasted cherry tomatoes

Main coursesMain coursesStartersStarters

Do you have a food allergy or dietary requirement?
Please indicate this to our service staff, 
we have a special allergen card for you.

This dish is vegetarian (possibly)

This dish is vegan

Cheesecake    
made of white chocolate and caramel, served with  
granny smith apple and blackcurrant sorbet

Parfait  
made of citrus with mascarpone mousse, served with coconut 
crumble and meringue

Tres Leches      
with a gel of passion fruit, blueberry and kataifi with  
cinnamon sugar 

Tuintje ‘Heerlickheijd’    
Chef’s specialty

Cheese platter     
served with rich fruit bread

DessertsDesserts

Wonderful to combine 
with the cheese platter
Grayham’s 10 year tawny port  7,50

Grayham’s 30 year tawny port  9,50



High Tea 
arrangement 

www.heerlickheijdvanermelo.nl 

A High Tea arrangement at the Heerlickheijd van Ermelo is really a party. 
A table full of goodies, good company and a beautiful location.

Can be booked from 2 persons onwards | Enjoy between 2 p.m. to 4:30 p.m
Unlimited tea | Various types of sweet delicacies such as muffins, scones, 

marmalade, clotted cream, petit glacés, mini petit fours, etc. Glass of orange juice, 
various kinds of Sandwiches, ‘Heerlickheijd’ quiche.

Drinks 

For our entire 
range of drinks, 
ask for our 
drinks menu

Salentein Barrel Selection  
Sauvignon Blanc, Argentinië

glas 7,50 | fles 45,00 
 

Weissbier   
0,35 ltr. 6,25 |  0,50 ltr. 7,75



HEERLICKHEIJD 
VAN ERMELO


