
See, smell, taste and experience safari 
like never before.

At Beekse Bergen we show you, and let you experience, the beauty 

of nature. In order to protect that nature, we try to make as many 

aspects of our parks as sustainable as possible. That is why a number 

of sustainable products are available in our restaurant, such as organic 

and Fairtrade products and products with the ‘Beter Leven’ (Better Life) 

quality label. Safari Resort Beekse Bergen has obtained the highest 

achievable Green Key Gold certificate. This is the leading (international) 

eco-label for sustainable companies.



Allergens are present in almost all dishes. Do you have an allergy? Please let us know. We’ll be happy to help you make your choice.

39.95

A combination of steak, chicken satay, 
sausage and spare ribs (total 400 

grams), served with fries, fresh salad 
and two flavourful sauces.

Healthy sandwich  - 14.50
Bread (white or brown) with cheese,
boiled egg and fresh herbs

Croquettes on bread - 13.50
Beef croquettes on bread (white or
brown) with fine mustard

Dutch shrimp croquettes on bread - 16.50
Handmade shrimp croquettes on bread
with tarragon mayonnaise

Carpaccio on bread - 18.00
Bread (white or brown) with carpaccio, truffle 
mayonnaise, pumpkin seeds and
Parmesan cheese

Panini - 10.50
Panini with ham, cheese or ham & cheese

Sandwiches & 
paninis
available to order between  
12.00 and 15.00

Salads

Bites & starters From the grill
Served with fries and a fresh salad

Caesar salad - 17.50
Romaine lettuce with grilled chicken, Parmesan 
cheese, croutons and dressing
Add bacon: +0.50

Goat’s cheese salad - Sweet Walnut  - 17.50
Caramelised goat’s cheese with honey,
walnuts and fresh salad

Carpaccio salad - 17.50
Fresh lettuce, carpaccio, truffle cream and 
Parmesan cheese

Prawn salad - 17.50
Fresh lettuce, prawns, sweet-and-sour  
cucumber, wakame and wasabi mayonnaise

Bread & dip  - 8.50
Freshly baked bread with Moto aioli and  
fresh butter

Sizzling shrimps - 14.75
Shrimps sizzling in garlic oil with chilli

Korean popcorn - 15.50
Crispy chicken bites with a Korean sweet  
and spicy glaze

Cheese or beef bitterballen (6 pieces) - 9.50
Crispy cheese or beef bitterballen
Served with spicy mustard dip

Dutch shrimp croquettes - 15.95
Handmade shrimp croquettes with fresh salad  
and tarragon mayonnaise

Gyoza (3 pieces) - 9.50
Japanese vegetable dumplings

Local cheese & charcuterie board - 13.50
Fresh farmhouse cheese and sausage from  
the Walhoeve local farm

Lobster soup - 14.00
Homemade lobster soup

Tomato soup  - Moto Classic - 8.50
Homemade tomato soup with fresh  
herbs and oil

Carpaccio - Black Truffle Deluxe - 18.95
Thinly sliced beef carpaccio with truffle 
mayonnaise, rocket and Parmesan cheese

Tuna pizza - Tokyo Crisp - 18.95
Crispy tortilla topped with marinated tuna,
wasabi mayonnaise and sesame 

Albondigas - Casa Fuego - 12.50
Spanish-style spiced meatballs in a rich  
tomato sauce, served with freshly baked 
bread and aioli

Grillhouse steak - 35.00
Grilled steak with red wine sauce and  
seasonal vegetables

Dry-aged beetroot tournedos  - 29.50
Vegetarian ‘steak’ made from dry-aged 
beetroot

Smoky brisket - 28.50
Slow-cooked brisket

Curry - Garden Glow - 24.50
Fresh vegetable curry with coconut, lime  
and fresh herbs

Chicken thigh satay - Java Flame - 24.95
Grilled marinated chicken thigh with
homemade satay sauce and crispy onions

Fish skewer - Miso Ocean Glaze - 26.50
Grilled fish skewer with a sweet and savoury 
miso glaze and a hint of lime

Fish casserole - 26.50
Gratinated fish with creamy lobster sauce,  
dill and lemon

Burgers
Served with fries and a fresh salad

Desserts

Side dishes

Classic grill burger - 24.95
Juicy beef burger with cheddar, pickles and 
smoky barbecue sauce
Add bacon: +0.50

Crunchy chicken burger - 24.95
Crispy and tender chicken burger with creamy 
mayonnaise, lettuce and sweet-and-sour 
onion

Green Garden oat burger  - 24.95
Oat burger with chipotle sauce, avocado, 
tomato, lettuce and vegan cheddar

Crêpes - French Classic - 12.50
Traditional Breton crêpe with apple and  
Suzette sauce

Seasonal sweet surprise - 13.50
A new creation from the chef every season, 
inspired by the season

Dame Blanche - 11.00
Creamy vanilla ice cream with warm dark 
chocolate sauce and fresh whipped cream

Pear Belle - 13.50
Artisanal pear tart

Fresh fries	 5.00

Loaded fries	 7.50

Seasonal vegetables	 5.00

Fresh salad	 5.00
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