
Bodegas Salentein is known as a producer of fi ne wines.  Since the fi rst harvest in 1999, 
many of our wines have been awarded high marks and medals at various competitions. 
They are also enjoyed and recognised by international connoisseurs and experts. 

Salentein is more than just wine. Besides the beautiful 
Bodega and vineyards in the Uco Valley in Mendoza, 
Argentina, and the impressive estate and Restaurant 
de Salentein at Nijkerk in the Netherlands, we also 
specialise in the production and distribution of high-
quality  Salentein Premium Beef.

‘un poco de la Argentina en Nijkerk’

Bodegas Salentein was founded by the Dutch businessman and visionary Mijndert Pon. The project began in 
1997 and construction of the Bodega was completed in 1999. The Salentein vineyards, however, have a much 
longer history. 



D I N N E R  M E N U
Chef’s menu of the day

 3 4 5
 COURSES COURSES COURSES
 € 47,50 € 56,50 € 65,00

With more than 200,000 hectares of vineyards, Argentina is 

by far the largest wine producer in South America. And with 

Salentein as a trendsetter, Argentinian wine is booming! An 

ideal climate and the composition of the soil in our vineyards 

are the main reasons for the great quality of the grapes used 

in Salentein wines.

SALADE RICHE  € 21,50 / € 29,50
PRAWNS – SCALLOPS – DUCK LIVER – LOBSTER – 

LOBSTER MAYONNAISE

BAYONNE HAM SALAD   € 16,50 / € 23,00
BLUE SHEEP’S MILK CHEESE – ROAST ALMONDS – 

TOMATO

PRAWN SALAD  € 21,00
LOBSTER MAYONNAISE – CRISPY RICE

D E S D E  E L  J A R D I N

S A L E N T E I N  P R E M I U M  B E E F

STEAK TARTARE
CAPERS – SHALLOTS – MUSTARD
 130 GRAMS € 16,50
 200 GRAMS € 22,50
LOBSTER – SUPPLEMENT € 8,50

DOUBLE 
BEEF BROTH € 16,50
BRAISED VEAL CHEEK – FRESH HERBS

FINELY AGED

FILLET STEAK 200 GRAMS € 30,50
 150 GRAMS € 24,50
BLADE STEAK 250 GRAMS € 24,50
ENTRECOTE 250 GRAMS € 26,00
 PER EXTRA 50 GRAMS € 5,00
RIB EYE 250 GRAM € 28,50
 PER EXTRA 50 GRAMS € 6,00

Served with Lacinato kale, salsify, chanterelle mushrooms and 
rosemary gravy

V E R D U R A S

GREEN CABBAGE DOLMA € 16,00 / € 23,00
STUFFED WITH NUTS, MUSHROOMS AND CELERIAC 
– SERVED WITH A CREAM OF HARICOT BEANS AND 

CHARRED POINTED PEPPER
 

PUMPKIN PREPARED IN 
VARIOUS WAYS € 21,50

QUINCE - CELERIAC - PORCINI MUSHROOMS

PASTA WITH PARMESAN CHEESE
€ 15,50 / € 22,50

TRUFFLE – ROCKET LEAF

SALMON € 21,50
SMOKE – EGG WHITE – EGG YOLK –

CRÈME FRAÎCHE – CHIVES – SHALLOTS

ROAST RIB EYE  € 55,00
AGED IN HAY – POMMES PONT NEUF - PUMPKIN -

CREAM OF ARTICHOKE – SAGE JUS
Serves two

BRAISED BEEF € 16,00 / € 22,50
RISOTTO - MUSHROOM – TRUFFLE

CRÊPE SUZETTE € 20,00
FLAMBÉD AT YOUR TABLE – RUM – 

VANILLA DAIRY ICE CREAM

DOVER SOLE € 47,50
GRILLED LA RATTE POTATOES – WILD SPINACH –

ROAST PURPLE CARROTS

P L AT O S  D E  A U T O R
Signature dishes

P E S C A

BISQUE  € 19,50 / € 27,50
ASSORTED FISH – SHELLFISH – ROUILLE

SALT-CRUSTED DORADE  € 27,50
SWEET AND SOUR LEEKS - GRILLED ROSEVAL 
POTATOES - ROASTED SWEET PEPPER COULIS

OYSTERS  € 19,50
'PREPARED THREE WAYS':

- WAKAMÉ FOAM
- CRÈME FRAÎCHE AND GRAPE MUST

- FINGER LIME AND RED PEPPER
Also available “au naturel”

SAUTÉED COD FILLET € 28,00
CELERIAC - CAULIFLOWER - POTATO MOUSSELINE - 

TRUFFLES

IF YOU HAVE ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS, PLEASE INFORM OUR STAFF.

SALSAS

• BÉARNAISE

• MOREL

• MALBEC

• CREAMY PEPPER

• FLAVOURED BUTTER

• BEURRE BLANC

EXTRAS € 4,50 each

• FRESH FRIES – MAYONNAISE

• GREEN SALAD

• ROAST VEGETABLES

• VEGETABLES AU GRATIN

The Uco Valley in Mendoza, where Bodegas Salentein has 

pioneered viticulture, lies at the foot of the Andes mountains. 

Due to its mild climate, this is one of the best regions in South 

America to produce high-quality wines. It is predominately 

hot and dry, with little rainfall.

EXPERIENCE SALENTEIN PREMIUM BEEF
€ 37,50 per person

Three different cuts of meat
SEASONAL VEGETABLES – CHIMICHURRI 

Minimum two persons (orders in multiples of two only)

L A  J O S P E R

P O S T R E S / Q U E S O

GRAPEFRUIT CURD  € 14,50
CHOCOLADE FUDGE (80% COCOA) –

RED PEPPER DAIRY ICE CREAM

LIÈGE WAFFLE    € 15,50
             CRÈME FRAÎCHE - CONTAINING BRANDY-

         MARINATED RAISINS - CINNAMON ICE CREAM 

“JOSPERED” PEACH   € 14,50
CITRUS BISCUIT – LAVENDER DAIRY ICE CREAM

COCONUT MOUSSE  € 13,50
PINEAPPLES - PASSION FRUIT - COCONUT CHIPS - 

MANGO SORBET

CHEESE TROLLEY  € 16,50
FIG CHUTNEY – RAISIN BREAD

PARADE OF DESSERTS   € 19,50

P L AT O S  T E M P O R A D A

ROAST LOBSTER   € 22,50
LOBSTER MOUSSE – GREEN TIGER TOMATO – CRISPY TRAMEZZINI

WARM SCALLOP    € 17,50 / € 25,00
HERRING CAVIAR – CAULIFLOWER FLAN – HAZELNUT TUILLE

ROASTED PARTRIDGE  € 28,50
                                                    SAUERKRAUT - POTATO MOUSSELINE -  FOIE GRASS SAUCE 

FRICASSÉE OF VEAL SWEETBREADS   € 21,50 / € 31,00
MOREL MUSHROOMS – COMTÉ CHEESE – CRUSTY SOURDOUGH BREAD


