Welcome

Hotel 't Gemeentehuis - Bedum
Welcome to Hotel 't Gemeentehuis - where history and
gastronomy come together.

In the heart of Bedum, behind a facade full of stories, lies
our intimate hotel with seventeen elegantly renovated
rooms and a restaurant where craftsmanship and
hospitality take center stage. Once serving as the town hall,
this monumental building now welcomes guests for
memorable stays, tasteful dinners, and unforgettable
moments.

Our kitchen is guided by the seasons, regional ingredients,
and classic inspiration - with a modern twist. In our
restaurant, with its warm living room atmosphere and
seating for fifty guests, we serve dishes prepared with care
and presented with pride. When the weather allows, our
spacious terrace with sixty seats invites you to enjoy
relaxed dining in the heart of the village.

For groups, we offer tailor-made arrangements and refined
dinners in one of our charming private rooms. Take a seat,
feel the ambiance - and let yourself be pampered by what
our kitchen and region have to offer.
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Starters

“A tasteful start to your evening.”

Groningen Mustard Soup - 8
Creamy soup made with Groningen mustard, bacon, spring onions, and
bread. A local favorite - vegetarian option available.

Chef’s Soup - 8
A changing seasonal soup carefully prepared by our chef.
Served with garnish and fresh bread.

Gambas - 13
Peeled prawns in a spicy garlic cream sauce.
Served with bread for dipping

Scallop Carpaccio 14
With wakame seaweed, sweet peppers,
Thai dressing and crispy wasabi.

Burrata 13
Creamy burrata with cherry tomatoes,
balsamic glaze, fresh basil oil
and warm focaccia bread
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Starters

Bread Selection - 8
Four warm artisan rolls with homemade herb butter, tomato
tapenade, and dry sausage tapenade.

Beef Carpaccio - 14
Thinly sliced beef carpaccio with truffle mayonnaise, sun-dried
tomatoes, Grana Padano, roasted pine nuts, and arugula.

Melon & Parma Ham 14
Layers of Galia and Cantaloupe melon,
crispy Parma ham
and crumbled feta

Groningen “Eierbal” - 12
Homemade fried egg ball with a cream of coarse Groningen
mustard and aged cheese and pickled onions
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Main Course

From classic to contemporary - all prepared with love.”

Fish and vegetarian

Grilled Salmon Fillet - €25

Pan-seared salmon
With a fennel cream sauce

Red Sea Bream €26
Pan-fried red sea bream
with tarragon sauce.

Chicken Satay - 24
Marinated chicken thighs,
served with atjar tjampoer,
prawn crackers,

and crispy fried onions.

Spareribs 't Gemeentehvuis - 27
Sweet or spicy, served

with aioli and chili sauce.

Our house favorite.

Pan-Seared Calf’s Liver - 24
Traditionally served
with fried bacon and onions.

Pork Tenderloin - 25
Tenderly baked pork
served with a creamy mushroom sauce.

Summer Quiche €24
Tomato, spinach and feta quiche.

Pesto Tagliatelle €22

Fresh tagliatelle with homemade
creamy pesto sauce, cherry tomatoes,
rocket and Parmigiano Reggiano

Thai Chicken Curry €24
Chicken thigh with vegetables

in a mildly spicy coconut sauce,
served with rice.

Greek Chicken Souvlaki €25
Marinated chicken skewer, served with
tzatziki, warm pita bread

and pickled red onion

Mixed meat skewer 400 grams 30
A generous skewer with diamond cut beef, por
tenderloin,

spare ribs and chicken satay,
served with a sauce of your choice

Diamond cut beef medallions 28
Diamond cut beef from the thick flank,
firm in texture and rich in flavour,
served with a spicy pepper sauce

e Fries

(" Side dishes (included): A
Choose one
Fried patatoes with onion en bacon

kLet us know your preference - together we reduce food waste. )

+ Salat
* vegetables
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Schnitzelmenu

Senior Schnitzel (150 g) - 20

Classic schnitzel in a smaller portion, served with creamy
mushroom sauce.

Wiener Schnitzel - 21

A timeless favorite - crispy fried and served with a wedge of
lemon.

Pepper Sauce Schnitzel - 22
Schnitzel with a bold, creamy pepper sauce - perfect for those
who enjoy a bit of spice.

Mushroom Schnitzel - 22
Served with a rich cream sauce and fresh mushrooms.

Stroganoff Schnitzel - 22
Schnitzel topped with a classic Stroganoff sauce full of paprika,
onion, and deep, savory flavor.

Gemeentehuis Schnitzel - 24
Our house favorite! With bacon bits, fried onions, mushrooms,
aond melted cheese.

Bedumer Schnitzel - 24
With bacon bits, fried onions, mushrooms, and a fried farm-fresh
egg from Ellerhuizen.

The Big Indulger - XL Schnitzel (250 g) - 25
For true schnitzel lovers: with bacon, fried onions, mushrooms,
melted cheese, and Stroganoff sauce.

(" Side dishes (included): )
Choose one
« Fried patatoes with onion en bacon e Salat
e Fries * vegetables

\Let us know your preference - together we reduce food waste. )
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Desserts

Dame Blanche 8
Three generous scoops of vanilla ice cream with warm
homemade chocolate sauce
and a dollop of fresh whipped cream. Classic, yet irresistible.

Gemeentehvuis Coupe 9
White chocolate & raspberry ice cream with Bastogne biscuit
crumble,
a generous spoon of cherry sauce and whipped cream.
A house favourite of the team!

Pavlova - 10
Meringue with lemon curd and raspberry sorbet

Passion Fruit Cheesecake 11
Creamy cheesecake with mango jelly
and Black Hawaii ice cream

Strawberry Trifle €10
Layers of strawberries, pastry cream,
soft sponge cake and whipped cream,

served with peach ice cream

Affogato - 8
Two scoops of vanilla ice cream with amaretti crumble and
espresso

Coffee complete - 9
Coffee, tea or cappuccino with sweet treats
liqgueur of choice +5




Coffees & Cocktails

Coffee 2.65 Coffee ‘t Gemeentehuis 8.50

Amaretto, sambuca and whipped cream

Cappuccino 3
Baileys coffee 8.50

Baileys and whipped cream

Latte machiatto 3.75

Irish coffee 8.50

Irish whiskey, soft sugar and whipped cream

Espresso 2.65

Double espresso 5.10 _
Italian coffee 8.50

Amaretto and whipped cream

Tea 2.65

Fresh mint tea 3,75 French coffee 8.50

Grand Marnier and whipped cream

Coffee latte 3.75
Spanish coffee 8.50

Hot chocolate 3.50 Licor 43 and whipped cream
with whipped cream

Jamacian coffee 8.50
white rum and whipped cream

Mexican coffee 8.50

Kahlua and tequila and whipped cream

Cocktails

Espresso Martini 9
Pornstart Martini 10
Sex on the beach 10
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