
 

Our kitchen works in harmony with nature under the guidance of our 
Chef Rene van der Weijden. What ends up on your plate is determined 
by what the moment and the earth have to offer. Every flavour is 
carefully considered, every vegetable cherished, with a deep attention 
to techniques such as fermentation and preserving. This allows us to 
get the best out of the seasons and prevent waste.

At Hemel & Aarde, you can choose from three menus. 
 
HEMELS | Our most luxurious menu, offering the best of our vision.
AARDE | A vegetarian adventure, focusing on the full richness of 
vegetables. 
HEMEL & AARDE | The best of the moment, with a subtle touch of 
meat or fish, applying the 80/20 rule.
 
Each menu can be expanded with a selection of cheese.



HEMELS

GREEN PEAS | spar | green strawberry | bergamot

KINGFISH | tomato | oyster | blossom

TURBOT | bell pepper | caperleaf | pil-pil

SWEETBREAD | Celeriac | olive | black banana

 

LAMB | seaweed | angelica | dill

or

BUCKWEAT TEMPEH | Pepper | maitake | nasturtium

RHUBARB | rhubarb root | timut berry | granny smith

6 courses -  €130
Vegetarian 6 courses - €130

Extra cheesecourse - supplement €22

LINDENHOFF CHEESE SELECTION | Accompanying garnish



HEMEL & AARDE

GREEN PEAS | spar | green strawberry | bergamot

KINGFISH | tomato | oyster | blossom

GIROLLE | comté | la ratte | ponzu

 

LAMB | seaweed | angelica | dill

or

BUCKWEAT TEMPEH | Pepper | maitake | nasturtium

RHUBARB | rhubarb root | timut berry | granny smith

5 courses - €115 

Extra cheesecourse - supplement €22

LINDENHOFF CHEESE SELECTION | Accompanying garnish



AARDE

GREEN PEAS | spar | green strawberry | bergamot

TOMATO | magnolia | codium | kumquat

GIROLLE | comté | la ratte | ponzu

 

BUCKWEAT TEMPEH | Pepper | maitake | nasturtium

RHUBARB | rhubarb root | timut berry | granny smith

5 courses - €115

Extra cheesecourse - supplement €22

LINDENHOFF CHEESE SELECTION | Accompanying garnish


