
 
 

KLOST’R menu  
(Friday evening and Saturday only menu) 

Wild Seabass 
Ceviche – Cucumber – Yoghurt  

Limburg white Asparagus  
Kohlrabi – Sea lavender – Hollandaise sauce  

(extra caviar 10gr €32) 

* Langoustine 
Papaya – Pinda – Boemboe Bali  

**Pomme Moscovite Klost’r  
Imperial Heritage Caviar 10 G 

Dutch Veal 
Green Asparagus – Sweetbread – Girolle – Morel gravy 

Belgian Strawberries 
Elderflower – Pistachio – Vanilla – Basil    

and/or 
Artisanal cheeses – Rok4  

(ipv. dessert €10, as extra dish €14) 
 

  4-gangen €75 (+wines full €45 – bob €22) - *5-gangen €85 (+wines full €55 – bob €27) 
**6-gangen €115 (+wines full €65 – bob €32) 

(prices excl. aperitif, dessert wine, coffee and garnishes) 
 
 

KLOST’R lunchmenu 
Thursday and Friday afternoons we offer lunch according to the market and the 

inspiration of chef Marco and sous-chef Chiem with - if desired - adapted wines, 
carefully chosen by maître-sommelier Lennert 

 
3-gangen €60 (+wines full €30 – bob €15) 

(prices incl. coffee and garnishes) 


