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In  the  hear t  o f  Maast r i cht ,  on  the  Onze  L ieve  Vrouweple in ,  l i e s  Hote l  Der lon .
Thi s  un ique  locat ion  i s  one  o f  the  most  beaut i fu l  p laces  in  Maast r i cht .  The  hote l
borders  the  Onze  L ieve  Vrouwe  'S terre  der  Zee '  Bas i l i ca  and  i s  a round the  corner
f rom the  a tmospher ic  Stokst raatkwart ie r ,  where  charming  s t ree t s  l ead  you  to
exc lus ive  bout iques .
Hote l  Der lon  has  a  r i ch  h i s tory .  I t  was  founded  in  1870  by  Loui s  Des i ré  Der lon ,  a
Par i s i an  che f  who  cont inued  h i s  cu l inary  career  in  Maast r i cht .  He  opened  a  hote l
and  re s taurant  that  qu ick ly  became  known for  i t s  r e f ined  cu i s ine  and  hosp i ta l i ty .
From the  beg inning ,  the  hote l  proudly  bear s  the  name "Der lon" ,  in  t r ibute  to  i t s
founder .
Dur ing  renovat ion  work ,  a  spec ia l  p iece  o f  h i s tory  was  uncovered :  Roman remains
f rom the  Via  Be lg ica ,  inc luding  a  water  source ,  an  entrance  gate  and  temple
f ragments  dedicated  to  the  supreme  god  Jupi ter .  Entrepreneur  Benoi t  Wes ly
integrated  these  f inds  into  the  hote l  inter ior ,  r e su l t ing  in  a  un ique  concept .  The
Roman remains  in  the  museum ce l l a r  have  now been  recogni sed  a s  a  nat iona l
monument .
At  Bras ser i e  Loui s ,  you  wi l l  embark  on  a  cu l inary  journey  o f  d i scovery .  Gues t s  a re
we lcomed with  re f ined  d i shes ,  prepared  wi th  care  and  creat iv i ty .  Loca l  and
seasona l  ingred ient s  a re  centra l ,  and  each  d i sh  re f l ec t s  the  bes t  o f  the  reg ion .  At
Bras ser i e  Loui s ,  everyth ing  revo lves  a round a t tent ion  to  deta i l .
Are  you  looking  for  a  un ique  locat ion  for  bus ines s  meet ings  or  f e s t ive  occas ions ?
Hote l  Der lon  o f fer s  s ty l i sh  and  insp i r ing  spaces .  The  museum ce l l a r  i s  u sed  for  a
spec ia l  breakfas t  for  hote l  gues t s  and  can  be  booked  for  var ious  events .  Other
atmospher ic  rooms  are  a l so  ava i l ab le .  Fee l  f ree  to  contact  us  v ia
sa l e s@der lon .com.
Hote l  Der lon  –  We look  forward  to  we lcoming  you !

HOTEL
Derlon

We look forward to welcoming you!



BAR -B I TE S
Derlon

11 :00 -  21 :00

€1,50

€24,50

€16,50

BITTERBALLEN / VEGAN BITTERBALLS (EACH)
Dutch beef ragout, vegetables, Limburg mustard

PLANXA DE ESPAÑA
Chorizo, lomo, berico ham 100%, olives, Manchego cheese matured 24 months

DUO IBERICO HAM AND MANCHEGO
Iberico ham 100% ,  Manchego cheese matured 24 months.

SCAMPI IN GARLIC OIL
6 fresh Scampi, aioli, bread, garlic and parsley

TRUFFLE FRIES DELUXE
Truffle mayonnaise, fried onions, parmesan

OLIVES & FETA
Spanish olive , feta

DERLON BITTER GARNISH
mini frikandels, beef croquettes, cheese croquettes, chicken nuggets

KAASPLANK
4 types of cheese, nuts, fig jam and peaks

€15,50

€9,50

€7,50

€15,50

€15,50

SNACKS



LUNCH
Derlon

11 :00 -  17 :00

€9,50

€18,50

€15,50

€16,50

€17,50

TOSTI CLASSIQUE
Ham, cheese, salad

DERLON CLUB SANDWICH
Chicken breast, tomato, iceberg lettuce,
bacon, homemade mayonnaise,

CIABATTA BRIE
Brie, honey, mesclun lettuce, walnut

BAGUETTE SMOKED ZALM
Mesclun lettuce, red onion, sesame,
tomato, cucumber, herb cheese

BEEF CARPACCIO
Arugula, balsamic, parmesan, pine
nuts, truffle mayonnaise

€16,50 12 HOURS DERLON
Tomato soup, van Dobben veal
croquette sandwich, tuna salad
sandwich

SANDWICHES SALADS

€18,50

€18,50

CAESAR SALAD
Homemade croutons, romaine lettuce,
ceasar dressing, parmesan, chicken

TUNA SALAD
Tuna,  tomato ,  romaine  l e t tuce ,
red  onion ,  yogurt  dre s s ing

€18,50GOAT CHEESE SALAD
Goat  cheese ,  bee t ,  walnut ,  honey ,
dr i ed  apr i cot ,  cucumber ,  romaine
l e t tuce

SOUPS

FRENCH ONION SOUP
onion, bread with chesse gruyer,
parsley

ZUCCHINI SOUP
Zucchin i  c ream,  ratatoui l l e ,  mint  foam
and crunchy zucch in i

SOUP OF THE CHEF

€9,50

€9,50

€9,50

ORIGINAL CROQUETTES VAN DOBBEN
2 Croquettes of your choice (veal or shrimp), 
bread, salad

€16,50

€18,50CHEF SALAD

€17,50 12 HOURS LOUIS
Zucchini soup, van Dobben fish
croquette sandwich, carpaccio
sandwich



S IGNATURE
Derlon

11 :00 -  21 :00

D I SHES

STEAK LOUIS
Seasonal vegetables, sauce of choice: mushroom cream
sauce, pepper sauce or herb butter

"MESTREECHS ZOERVLEIS"
Regional  d i sh  f rom Maastr i cht ,  homemade  f r i e s ,
mixed  sa lad

ANGUSBURGER
Tomato ,  romaine  l e t tuce ,  f r i ed  egg ,  on ion ,  ch i l i
mayo ,  cheddar ,  bacon ,  Wedges  Fr i e s ,  Sa lad

S L I P T O N E
2  s l i p  t o n g u e s ,  h o m e m a d e  f r i e s ,  m i x e d  s a l a d

€26,50

€19,50

€22,50

dagprijs

HIGH TEA
Every day from 11:00 a.m. to 5:00 p.m.

enjoy the Derlon High Tea with a luxurious assortment of
sweet and savory refreshments

€24,50
for 1 persons

Derlon



SEA BASS
Sea bass ,  wakame sa lad ,
l imonce l lo  sauce ,  shr imp carpacc io
and cr i spy  s eaweed

S T A R T E R

D E S S E R T S

S U P P L E M E N T S

D I N N E R
Derlon

17 :00 -  21 :00

M A I N  C O U R S E

€19,50

€19,50

€17,50

TUNA TARTARE
Tuna,  avocado ,  s e same,
wasabi ,  soy  sauce ,  mango
sauce ,  s e same o i l

BEEF STEW
Bee f  tatak i ,  soy  and yuzu
sauce ,  ch ives ,  tanger ine  and
sesame

B E E T  C A R P A C C I O
B e e t  c a r p a c c i o ,  p e a r ,  o r a n g e  g e l
a n d  b a l s a m i c

€22,00GRILLED SCALOPS
Gri l l ed  Sca l lops  wi th  Avocado
Cream,  Caviar  and Limonce l lo  Sauce

€10,00

€9,00

€9,00

€8,50

HOMEMADE CHEESECAKE
Red f ru i t  sauce

TIRAMISU
Homemade  t i ramisu  with  Disaronno

TATIN TARTLET
Vani l la  i c e  cream and f ru i t s

D A M E  B L A N C H E
I c e  c r e a m  w i t h  c h o c o l a t e
s a u c e

€38,50

€28,50

FILET MIGNON
200g  o f  f i l e t  mignon,  fo i e  gras ,  grat in
potatoes ,  r ed  wine  sauce ,  g lazed
vegetab le s

C H I C K E N  B R E A S T
C h i c k e n  b r e a s t ,  s p i n a c h ,  c h e e s e ,
m u s h r o o m  c r e a m  s a u c e  w i t h  w h i t e
w i n e ,  b a b y  p o t a t o e s

€25,50

€5,50

€4,50

FRIET
Homemade

SALAD
Mixed sa lad  in  s eason

RISOTTO WITH BEEF 
sa f f ron  r i so t to ,  bee f  cheeks ,  r ed  wine
sauce  and g lazed  vege tab le s

€27.50

BOLOGNESE CLASSIC
Spaghet t i ,  minced  meat ,  tomato  sauce ,
parmesan cheese

€19,50



CHEF ' S
17 :00 -  21 :00

MENU

Mil le feu i l l e  o f  goat  cheese ,  honey and roasted  walnut

Light  langoust ine  tartare  with  a  h int  o f  c i t rus  and a  cr i spy  sesame crumble .

A M O U S E

E N T R A N C E ( C H O O S E  O N E  D I S H )

SCALLOP CARPACCIO
Served  with  a  yuzu v inaigre t t e ,  f r e sh  herbs  and a  crunch  o f  roas ted  a lmonds .

PARSNIP AND TRUFFLE VELOUTÉE SOUP
Fini shed  with  a  Parmesan foam and cr i spy  bacon .

TERRINE OF DUCK LIVER
Subt ly  per fumed with  port ,  s e rved  with  br ioche  toas t  and f i g  chutney .

P L A T  P R I N C I P A L ( C H O O S E  O N E  D I S H )

FRIED SEA BASS FILLET
Sea bass ,  wakame sa lad ,  l imonce l lo  sauce ,  shr imp carpacc io ,  

c r i spy  s eaweed  and vege tab le  pe s to

LOW COOKED BEEF
bee f  s erved  wi th  ce l er iac  puree ,  r ed  wine  sauce  and f r i ed  vege tab le s

WILD MUSHROOM RISOTTO (VEGETARIAN)
Enriched  with  t ruf f l e ,  pecor ino  and a  dash  o f  walnut  o i l .

D E S S E R T ( C H O O S E  O N E  D I S H )

HOMEMADE CHEESECAKE
s erved  wi th  red  f ru i t  sauce

POLVITO CANARIO
Milk  creams  with  dulce  de  l e che  and cook ie s

TRIO OF SORBETS
Homemade  sorbet s  in  d i f f e rent  f lavors

( C H O O S E  O N E  D I S H )

2  C O U R S E S 3  C O U R S E S 4  C O U R S E S
€39,50 €55,00 €67,50



D R I N K S
Derlon

W H I T E  W I N E S GLAS S

Lauren t  Mique l  P è r e  e t  F i l s  Chardonnay-V iogn i e r  

Laur en t  Mique l  L i eu -d i t  Vé r i t é  V iogn i e r

Chât eau  d e  Fon ta ine -Audon  Sance r r e  Sauv i gnon  B lanc

Far ina  P ino t  Gr i g i o

Marcu s  Mo l i t o r  Haus  K lo s t e rb e r g  R i e s l i ng  

Marcu s  Mo l i t o r  Haus  K lo s t e rb e r g  P ino t  B lanc  

Ramón  B i l bao  Verde j o  
Laurant  Mique l  -  L e s  Auz ine s  A lbar ino  

Ox fo rd  Land ing  E s ta t e s  Sauv i gnon  B lanc  

Sa l en t e in  Bar r e l  S e l e c t i on  Chardonnay  

€6 , 50

€9 , 50

€9 , 50

€6 , 2 5

€8 , 50

€8 , 50

€7 , 50
€9 , 50

€6 , 2 5
€9 , 50

Chât eau  Dour the  No 1 .  Mer l o t -  Cabe rne t  Sauv i gnon  

Ep i curo  Negroamaro

Pogg i o  Le  Vo lp i  Ta to r  Pr imi t i vo

Domin ique  P i r on  Beau jo la i s  V i l l a g e s  Gamay  No i r

Sa l en t e in  Bar r e l  S e l e c t i on  Ma lbe c  

Sa l en t e in  Bar r e l  S e l e c t i on  P ino t  No i r  

€7 ,95

€6 , 2 5

€9 , 50

€8 , 50

€9 , 50

€9 , 50

Domaine  Caze s  Musca t  d e  R ive sa l t e s  

Domaine  Caze s  R ive sa l t e s  Ambré

Grahams  B l end  No .  5  Por t  

€7 ,50

€8 ,50

€8 ,50

D E S S E R T  W I N E S

Lauren t  Mique l  S é l e c t i on  Caza l  V i e l

Laur en t  Mique l  Châ t eau  Roub ine  Le s  Auz ine s  Ro s é  

€5 ,95

€9 ,00

R O S É

BOTTLE

€32 , 50

€52 ,00

€52 ,00

€32 , 50

€42 , 50

€42 , 50

€37 , 50
€52 ,00

€32 , 50
€52 ,00

€39 , 75

€32 , 50

€52 ,00

€42 , 50

€52 ,00

€52 ,00

€29 , 50

€45 ,00

R E D  W I N E S

W I N E S



D R I N K S
Derlon

€15 , 7 5

G L A S S

€9 , 50

C H A M P A G N E

Bo l l ing e r  Spe c ia l  Cuvée  Bru t ,  Ay ,  F rankr i j k

Bo l l i ng e r  La  Grande  Année  Bru t  20 14 ,  Ay ,  F rankr i j k

Cava  C lo s  Amador  Bru t  Re s e rva  Dé l i ca t

M O U S S E R E N D

Sa l en t e in  Spark l ing  Cuvée  Exc ep t i one l l e  Ro s é  Bru t  €9 , 50

B O T T L E

€105 ,00

€185 ,00

€50 ,00

€57 , 50

Li co r  4 3  
Co in t r eau  
Grand  Marn i e r
D i sa ronno  Amare t t o
Ba i l ey s  
Kah lua  
Drambu i e  
T ia  Mar ia  
Sambuca  I s oabe l l a
Ke t e l  1  Young  g in
Wenneke r  O ld  g in  E l s
La  Vera  
V i eux  
Jäg e rme i s t e r  
Bacard i  B lanca
Bacard i  B la ck
Campar i  
Grappa  Ju l i a
Vodka  Grey  Goo s e
L imonce l l o

W I S K E Y  &  C O G N A C

J a ck  Dan i e l ' s
J ohnn i e  Wa lke r  Red  Labe l  
J ame son  
G l en f idd i ch  1 2  y ear s  
Oban  14  y ear s  
Da lwh inn i e  1 5  y ear s  
Remy  Mar t in  VSOP 
Remy  Mar t in  XO 
C l e s  d e s  Duc s  Armagnac
Busne l  Ca lvado s  

€8 ,25
€7 , 50
€7 , 50

€10 ,00
€12 , 7 5
€10 , 7 5
€8 , 75

€17 , 7 5
€8 ,00
€8 ,00

L I Q U O R S  &  S P I R I T S

€7 , 50
€7 , 50
€7 , 50
€7 , 50
€7 , 50
€7 , 50
€7 , 50
€7 , 50
€7 , 50
€5 ,00
€5 ,00
€5 ,00
€5 ,00
€5 ,00
€6 , 50
€6 , 50
€6 , 50
€6 , 50
€6 , 50

€6 , 50  

P O R T ,  S H E R R Y  &  V E R M O U T H  

Graham ' s  'The  Tawny '  
Graham ' s  S i x  Grape s  
Graham ' s  F in e  Whi t e  
Graham ' s  B l end  No .  5  
Por t  Domecq  She r ry  Dry  F ino
Domecq  She r ry  Med ium Dry
Mar t in i  B ianco  
Mar t in i  Ro s s o  

€7 ,00
€7 , 50
€7 ,00
€7 , 50
€5 , 50
€5 , 50
€6 , 50
€6 , 50

B U B B L E S  &  M O R E



D R I N K S
Derlon

B E E R S  O N  T A P S M A L L G R E A T

La  Chou f f e  0 , 3 3 l  /  0 , 5 l
Za t t e  Tr i p e l  0 , 30 l  /  0 , 40 l
I Jw i t  0 , 30 l  /  0 , 40 l
A l fa  Ede l  P i l s  0 , 2 l  /  0 , 5 l
S j o e s  0 , 2 l
L i e fmans  On  The  Rock s  0 , 2 5 l
S e i z o en sb i e r

€5 , 50
€6 ,75
€5 , 50
€3 ,95
€3 ,95
€5 ,00

chang ing

€8 ,00
€8 ,00
€6 ,75
€6 ,90

B O T T L E D  B E E R S
Duve l  6 , 66  (0 , 3 3 l )
Duve l  ( 0 , 3 3 l )
Nat t e  ( 0 , 3 3 l )
Vede t t  IPA (0 , 3 3 l )
Tr i p e l  D ' anve r s  ( 0 , 3 3 l )
A l fa  Donke r  Bru in  (0 , 30 l )
A l fa  Dor t  ( 0 , 30 l )
Che r ry  Chou f f e  ( 0 , 3 3 l )

€6 ,00
€6 ,00
€6 ,00
€5 , 2 5
€6 , 75
€4 ,00
€5 ,00

   €6 ,00

A L C O H O L - F R E E  A N D  P O O R
Fre e  IPA 0 , 5%  (0 , 3 3 l )
Ams t e l  Rad l e r  2 , 0%  -  0 , 0%  (0 , 3 3 l )
Ams t e l  P i l s  0 , 0%  (0 , 3 3 l )
Vr i jw i t  0 , 5%  (0 , 3 3 l )

€6 ,00
€3 , 75
€3 , 7 5
€6 ,00

G I N  A N D  T O N I C  
€9 , 50

€12 , 50

€10 , 50

€1 1 , 00

€12 , 50

€9 , 50

GIN FIZZ  
Gin  /  L ime  ju i c e  /  Orange  ju i c e  /  f oam /  Sugar  sy rup  /  L ime  /  Min t

JEKER GIN BLUSH 
Pink  G in  /  S t rawber ry  /  Raspbe r ry  /  F eve r  Tr e e  Ind ian  Ton i c

HENDRICKS  
Cucumber  /  Jun ip e r  /  F eve r  Tr e e  Ind ian  Ton i c

GIN MARE 
Rosemary  /  Jun ip e r  /  F eve r  Tr e e  Ind ian  Ton i c

JEKER GIN THE CLASSIC 
Orange  /  Jun ip e r  /  C innamon  /  S ta r  an i s e  /  F eve r  Tr e e  Ind ian  Ton i c  

BOMBAY SAPPHIRE
Lime  /  Jun ip e r  /  F eve r  Tr e e  Ton i c  

B E E R  &  G I N



ALCOHOL IC
€9 , 50

€9 , 50

€1 1 ,00

€9 , 50

€9 , 50

€1 1 ,00

 € 1 1 , 50

 € 10 , 50

 € 10 , 50

€1 1 , 00

€10 , 50

€12 , 50

€12 , 50

APEROL SPRITZ
Apero l  /  Cava  /  Spark l ing  wat e r  /  Orange

LIMONCELLO SPRITZ
Limonce l l o  /  Cava  /  s pa rk l ing  wat e r /  L imoen

PORNSTAR MARTINI
Vani l l a  Vodka  /  Pa s s i on  f ru i t  /  L ime  ju i c e  /  P ro t e in

ESPRESSO MARTINI
Grey  Goo s e  Vodka  /  Co f f e e  l i queur  /  E sp r e s s o  /  Co f f e e  b ean s  

HUGO
Vl i e rb l o e s em /  Cava  /  Bru i s end  wat e r  /  L imoen  /  Munt  

MOSCOW MULE 
Wodka  /  G inge r  Be e r  /  L imoen sap  /  L imoen  /  Munt

NEGRONI  
Campar i  /  G in  /  Ant i ca  Formu la  /  Appe l s in ska l l  
Maas t r i ch t  Mu l e  med  G in  JKR C la s s i c

JERUSALEM SMASH 
Dry  Gin  /  S i t r on sa f t  /  B run  sukke r s i rup  /  Egg ehv i t e  /  F r i s k  ba s i l i kum

MOJITO 
Rom /  s park l ing  wat e r  /   L ime  /  Sukke r rø r s ju i c e  /  Mynt e

MARGARITA CLASSIC
Tequ i l l a  /  Co in t r eau  /  L imoen sap  / .Zou t

WISKY /  AMARETTO SOUR 
Bourbon  o r  Amare t t o  /  L ime  ju i c e  /  Egg  wh i t e  /  Ango s tura  b i t t e r  /  Sugar  sy rup  

MAI TAI  
Rum /  Brown  Rum /  Co in t r eau  /  L ime  ju i c e  /  Orange  ju i c e

COSMOPOLITAN
Vodka  /  Co in t r eau  /  Cranbe r ry  ju i c e  /  L ime  ju i c e  /  Sugar  sy rup   

DR INKS
Derlon
COCKTA I L S



D R I N K S
Derlon

S O F T  D R I N K S
Bru  p la t  0 , 2 l  
B ru  b ru i s  0 , 2 l  
B ru  p la t  0 , 7 5 l  
Bru  b ru i s  0 , 7 5 l
Coca  Co la  
Coca  Co la  Ze ro ,  Fan ta  Orange
Fanta  Cas s i s  ,  F in l ey  Ton i c ,
F in l ey  G inge r  A l e  
F in l ey  B i t t e r  L emon ,  Sp r i t e ,
L i p t on  I c e  Tea   ,L i p t on  I c e  Tea
Gre en  ,  L i p t on  I c e  Tea  Ze ro
Rive l l a  
Roya l  C lub  Appe l sap
Roya l  C lub  Tomaten sap  
Ver s e  Ju s  d 'Orange  Fr i s t i
Chocome l  

€3 , 50
€3 , 50
€8 ,00
€8 ,00
€3 , 50
€3 , 50
€3 , 50
€3 , 7 5
€3 , 7 5
€3 , 7 5
€3 , 50
€3 , 7 5
€3 , 7 5
€3 , 7 5
€4 ,00
€4 ,00

C O F F E E  A N D  T E A
Cof f e e
Tea  |  Var i ou s  f l avour s
Fr e sh  min t  t ea
Fr e sh  g ing e r  t ea
Esp r e s s o
Cappucc ino
Lat t e  macch ia to
Co f f e e  l a t t e
E sp r e s s o  Macch ia to
Hot  Choco la t e
Hot  choco la t e ,  wh ipped  c r eam
Spec ia l  Co f f e e s  |  w i th  l i queur s
Fr ench  /  I t a l i an  /  Span i sh  /  I r i sh

€3 , 70
€3 , 70
€4 , 50
€4 ,70
€3 , 70
€5 . 7 5
€4 , 20
€4 , 2 5
€4 , 50
€4 , 20
€5 .00
€6 , 2 5

L I M B U R G S E  P I E
FRESH PIE
From Pas t ry  Che f  L emmens  o f  Maas t r i ch t

COFFEE 
p i e  and  wh ipped  c r eam  

€4 ,00

€6 ,00

M O C K T A I L S
NOJITO
Ginge r  A l e  /  Min t  /  L ime  ju i c e  /  Sugar  sy rup   

ITALIAN SPRITZ
Alcoho l - f r e e  Ape ro l  Sp r i t z

NUGO
Elde r f l ower  /  Spark l ing  wat e r  /  Orange  /  Min t

€7 , 50

€7 , 50

€7 , 50

B O O Z E  F R E E


