
FROM OUR (IL)LEGAL REPORTER 
The name ‘Rechtbank’ means ‘Court’ 

in English, and that is exactly what 

this building used to be: the former 

courthouse of Utrecht. A building 

with a rich history. From Benedictine 

monastery in 1054 to the courthouse 

of Utrecht after the Reformation. 

Many lawsuits have been filed in  

this building. 

Nowadays De Rechtbank and Court 

Hotel are where Utrecht gets 

together for great food or drinks with 

‘bitterballen’. Fancy an overnight stay 

at the former courthouse? We are 

happy to accommodate you! Court 

Hotel is part of Utrecht City Hotels,  

a collection of boutique hotels, all 

situated in monumental buildings  

in the historic city centre of Utrecht. 

A perfect wedding reception, a well 

deserved promotion party, a successful 

and insightful meeting or a cosy and 

fun filled family outing with your kids 

at ‘Kids in Court’: we are happy to help 

you arrange an unforgettable event 

and will plan every detail to perfection. 

More information on our website 

www.DeRechtbank.com 
Contact us by e-mail 

Reserveren@DeRechtbank.com 

Our frontdesk staff is happy to 

inform you about the possibilities. 

SEE YOU IN COURT!

UNIQUELY SITUATED IN THE
HISTORICAL CENTRE OF UTRECHT

BREAKFAST 
BREAKFAST BUFFET 13,50

Monday through Friday from 06.30 hrs to 10.00 hrs. On Saturday and Sunday from 

07.30 hrs to 11.00 hrs.

Large selection of hot and cold dishes, including but not limited to: superfood - granola - 

freshly baked rolls - eggs - pancakes - fresh fruit - organic Redbeans coffee and tea

KOEK-
FABRIEK 
You’ll be hard pressed to find a 

product which embodies the spirit and 

character of Utrecht more than the 

biscuits from the Koekfabriek. Situated 

practically around the corner from de 

Rechtbank some very exceptional 

bakers are hard at work making the 

delicious treats we serve with our 

coffee. The biscuit factory is an 

organisation that works with a local 

care institute and exclusively employs 

people who, through no fault of their 

own, have a disadvantage in the labour 

market. The biscuits are therefore not 

only fresh and delicious but socially 

conscious as well.

A LA CARTE BREAKFAST

YOGURT   4.75

granola - red f ruit coulis

GRILLED CHICKEN ON TOAST  7,25

bacon - tomato - avocado - egg

BUN WITH GOUDA CHEESE   6,75

tomato - rocket

EGGS SUNNY SIDE UP  6,75

artisinal ham/cheese/bacon   

 + 0,50 per item 

TOASTIE HAM/CHEESE  5,25

artisinal bread- mixed salad - salsa

P L E A S E  I N F O R M  U S  I N  C A S E  O F  A L L E R G I E S



COLD DISHES 
Salads are available in small or large servings 

CAESAR SALAD  11,75 / 15,25

grilled chicken - egg - Parmesan cheese - anchovies - bacon - croutons 

RECHTBANK SALAD  14,75 / 18,25

scallops - Parma ham - f igs - pine nuts - Parmesan cheese 

VEGETARIAN SALAD   12,50 / 15,75

goat’s cheese - beetroot - nuts - balsamic vinegar

ROLLS & SANDWICHES

CHEF BHETSIES SANDWICH SPECIAL  8,50

feel f ree to ask our staff

ROASTED CARPACCIO  9,25

Grana Padano - truffle mayonnaise - capers - pine nuts 

PRAWN SALAD  8,75

apple - creme fraiche - f resh herbs

GOAT’S CHEESE   8,75

honey - pine nuts - (+bacon)

GRILLED CHICKEN ON TOAST  7,25

bacon - tomato- avocado - egg

GRILLED BELL PEPPER   7,50

feta - raita

LUNCH DESSERT
MASCARPONE MOUSSE  6,75

amarena cherry - pistachio ice cream

RECHTBANK COFFEE  6,75 

coffee or tea - biscuits - chocolate

3 SCOOPS OF ICE CREAM  4,50

KIDS 

‘’POFFERTJES’’ SMALL DUTCH PANCAKES   5,75

butter - icing sugar - syrup 

TOASTIE HAM/CHEESE  4,00

whole wheat or white bread - ketchup

CROQUETTE  3,75

whole wheat or white bread

SLICED BREAD  2,50 

2 slices of bread with 2 toppings: ham - cheese - peanut butter- chocolate 

sprinkles - jam - chocolate paste

HOT LUNCH DISHES 
 
TRUFFLE RISOTTO   SMALL 10,75  – LARGE 16,75

Grana Padano - rocket

fresh truffle shavings  + 7,50

SPAGHETTI  15,75

braised venison - mushrooms - truffle cream

MUSHROOM BROTH   7,25

oyster mushrooms - baby mushrooms- madeira

PUMPKIN SOUP   6,75

coconut milk - spring onion - bell pepper

VEAL CROQUETTES  7,75

sliced bread - mustard mayonnaise

EGGS SUNNY SIDE UP  6,75

ham/cheese/bacon  + 0,50 per item

EGGS EN COCOTTE  8,75

slice of bread - salmon - dill

GOATY TOASTIE   7,75

grilled Dutch goat cheese - artisinal bread - pesto - mixed salad

 
TOASTIE HAM/CHEESE  5,25

artisinal bread - mixed salad - salsa

12 O’CLOCK LUNCH PLATTER  12,50

soup - croquettes - 3 buns - salmon - egg salad - 

parma ham - mixed salad

PASTRIES 
The pastries we serve at de Rechtbank are largely made by our local specialist: 

“Bakkerij Wammes”. The family business, founded in 1943, has been making the 

most delicious cakes, tarts and other sweet treats in the whole of Utrecht ever 

since. Therefore we are proud to serve the results of their years of knowledge and 

experience in our restaurant. The pastry special however is made by our capable 

team of chefs in our very own kitchen. 

APPLE PIE   4,25

CHEESECAKE   4,25

PASTRY SPECIAL   4,50

FINGER FOOD 
UNTIL 22:00 HRS 

RECHTBANK ANTIPASTI  17,50

Selection of cheese and charcuterie - 

salmon - olives - bread & spread 

BREAD & SPREAD   6,00

aioli - pesto - tomato salsa 

DEEP–FRIED SAVOURY SNACKS, 17 PCS  13,75

CHICKEN CHUNKS 8 PCS  7,75

CHEESEFINGERS  8 PCS  6,75

BITTERBALLEN 8 PCS  6,75

SPRING ROLLS  8 PCS  6,75

GAMBAS IN BREAD CRUMBS 8 PCS  7,75

BAR BITES 
UNTIL CLOSING TIME

MARINATED MANCHEGO CHEESE  6,75

OLIVES  4,75

MIXED NUTS  4,25

FROM 11.30 HRS UNTIL 16.00 HRS

LUNCH

P L E A S E  I N F O R M  U S  I N  C A S E  O F  A L L E R G I E S



SPECIALS

ASK OUR 
STAFF FOR 

MATCHING WINES!

STARTERS 
ROASTED CARPACCIO  10,50

marinated mushrooms - Parmesan cheese - capers - pine nuts

VEAL CHEEK  10,50

truffle and sweetbread croquette - celeriac creme - f resh herbs

PRAWN SALAD  8,75

apple foam - butter lettuce - avocado cream

SALMON TARTAR  9,75

wakame croquette - wasabi mayonnaise

BEETROOT COUSCOUS   7,75

goat’s cheese cream - chioggia beet - walnut - vig

PUMPKINSOUP   6,75

coconut milk - spring onion - bell pepper

SALADS 

CAESAR SALAD  15,25

grilled chicken - egg - Parmesan cheese - anchovies - bacon - croutons

RECHTBANK SALAD  18,25

scallops - Parma ham - f igs - pine nuts - Parmesan cheese

VEGETARIAN SALAD   15,75

goat’s cheese - beetroot - nuts - balsamic vinegar

DESSERTS
CHOCOLAT MOELLEUX  8,25

black berry coulis - caramel sea salt ice cream

PECAN PIE  7,75

caramel sauce - creme fraiche ice cream

MASCARPONE MOUSSE  6,75

amarena cherry - pistachio ice cream

ASSORTED CHEESES  10,25 

apple syrup - raisin bread

RECHTBANK COFFEE  6,75 

coffee or tea - biscuits - chocolate

BEEF TENDERLOIN  23,50

truffle roseval potato mash - green beans - beetroot - Vecchia Romagna sauce

RIB-EYE  21,50

sweet potato cream - romanesco - almonds - rosemary port wine gravy

DUCKBREAST  19,50

potato gratin - celeriac - spices gravy

ZANDER FILLET  19,50

candied sauerkraut - mushrooms - apple syrup gravy

COD FILLET  17,50

bell pepper risotto - zuchini - black olive

SPAGHETTI  15,75

braised venison - mushrooms - truffle cream

QUICHE    14,50

duxelle - blue cheese - chicory - port wine syrup 

SIDES
FRIES WITH TRUFFLE MAYONNAISE  3,50

GREEN SALAD  3,50

MIXED VEGETABLES  3,75

FROM 17.30 HRS UNTIL 22.00 HRS

D INNER

P L E A S E  I N F O R M  U S  I N  C A S E  O F  A L L E R G I E S

KID’S MENU   8,50

f ries - applesauce - vegetables 

choice of : chicken chunks / 

f rankfurters / bitterballen / f ish f illet

KID’S PASTA  5,75 

vegetarian tomato sauce - 

Parmesan cheese

KID’S DESSERT
2 SCOOPS OF ICE CREAM   3,25 

ROCKET POPSICLE  1,00

INCLUDES A 
ROCKET 
POPSICLE!

CHEF’S MENU  35,00 
don’t miss our daily 3 – course Chef ’s menu

TRUFFLE RISOTTO     SMALL 10,75 LARGE 16,75
FRESH TRUFFLE SHAVINGS   + 7,50

MAIN COURSES
 

SPECIALS



GIN & TONIC
TANQUERAY   8,00
Indian tonic - lemon - juniper
JINZU  9,50
Indian tonic – green apple
HENDRICK’S   9,50
Mediterranean tonic - cucumber
BOBBY’S  9,50
Clementine tonic - orange - cloves
HERMIT  COASTAL   11,50
Mediterranean tonic - grapef ruit - 
rosemary

DOMESTIC DISTILLED
Bols jenever / Bols corenwijn /  Hoppe 
vieux  3,50

 
FOREIGN DISTILLED
Pampero blanco  4,25
Pampero añejo especial  4,75
Ketel one vodka  4,50
Don Julio blanco tequila  4,25
Zapata Cent 23 años  7,50

 
PORT, SHERRY AND 
VERMOUTH 
Ruby port / White port  3,50
LBV port  5,60
Tawny port 10 yrs  6,90
Dherry dry / medium  3,50
Martini bianco / dry / rosso  3,50
Campari  3,65

LIQUEUR  4,25
Amaretto - Bello Limoncello - Tia Maria -
Cointreau - Sambuca - Grand Marnier 
Rouge - Southern Comfort - Licór 43 -
Drambuie - Baileys - Ricard - Frangelico
- D.O.M. Bénédictine - Kahlua

 
SCOTCH WHISKEY 
BLENDS 
Famous Grouse  4,25
Johnnie Walker Red Label 5,75
Johnnie Walker Black Label 6,75
Chivas Regal  5,85

 
IRISH 
Jameson  4,25

 
SINGLE MALT
Singleton  5,75
Dalwhinnie  6,75
Talisker 7,25
Oban  7,75

 
BOURBON
Bulleit  4,25 
Maker’s Mark  6,25
Jack Daniels  4,25

 
COGNAC, ARMAGNAC 
AND CALVADOS
Martell V.S. 4,75
Busnel Calvados Pays d’auge  5,25
Remy Martin V.S.O.P.  5,75
Jean Grosperrin XO  15,50
Grande Champagne 1980  19,95

 
GRAPPA
Nonino Tradizionale  4,00
Nonino Chardonnay barrique  5,50

W E  D O N ’ T  S E R V E  A L C O H O L  U N D E R  T H E  A G E  O F  1 8

COFFEE 
Coffee / Espresso / Macchiato  2,40 
Cappuccino  2,65 
Latte Macchiato  3,25
Double Espresso 2,95
Flat White  3,25
Extra shot Espresso 0,60
Hot Chocolate  2,50
Whipped cream  0,50

SPECIAL COFFEE  6,95
With Jameson whiskey or your preferred 
liqueur

All coffee can be ordered decaffeinated  +0,10

LOOSE LEAF TEA  2,50
Ask our staff for the current flavors
Fresh mint tea 2,95
Fresh ginger tea  2,95

LOCAL SYRUP FROM  
‘DE ROZE BUNKER’  2,95
lemon-basil or elderflower - with still or 
sparkling water

VARIOUS SOFT DRINKS  FROM 2,50
PREMIUM SODAS 3,50
Fever tree: ginger beer, Indian tonic, 
Mediterranean tonic or Clementine-
Cinnamon tonic
Naturf risk bio: Ginger ale, Lemonade 

JUICES
Fresh orange juice  2,75 / 3,75  
Raspberry / apple / pear   3,25 / 4,25
Strawberry / orange  3,25 / 4,25
Schulp apple, pear or tomato juice 2,75 

DRAFT BEERS 
Jupiler  25cl 2,60  
 33cl 3,40 
 50cl 5,00 
Leffe blond  25cl 3,75 
Hertog Jan weizener  25cl 3,75
Tripel Karmeliet  33cl 4,95
Beer of the season  4,50

BOTTLED BEER
UTREGS FINEST  
De Leckere Paulus blond 4,50
De Leckere Lichtegaard 3,4% 4,50 
Van de Streek hop art IPA  4,95
Van de Streek Turf & surf tripel  4,95
Van de Streek Dark Roast Coffee Stout 5,50
Maximus Pandora pale ale  4,50

 
AROUND THE WORLD
Duvel   4,25
San Miguel f resca 4,50
Palm  3,65 
Jopen IPA glutenf ree   4,95
Homemade Radler 3,50
Jupiler  0,0%  2,60
Wieckse witte 0,0 %  3,00
Leffe bruin  3,65

DRANKENDR INKS WINES

  WHITE
VILLA DON CARLOS
Valle Central, Chili
Grape: sauvignon blanc
Intense f ruit, light f inish.
GLASS 3,95 BOTTLE 19,95

CROIX D’OR
Pays d’Oc, France
Grape: viognier
Mild and round, floral with tones of ripe 
tropical f ruit.
GLASS 4,75 BOTTLE 25,00 

LA CROIX DE LA RESIDENCE  
Languedoc, France
Grape: chardonnay
Well balanced creamy chardonnay, hints 
of hazelnut and raspberry.
GLASS 5,25 BOTTLE 28,00

ALOIS LAGEDER RIFF
Veneto, Italy
Grape: pinot grigio
Clear deep yellow, crisp, elegant and 
f ruity.
GLASS 6,25 BOTTLE 33,50 

PAZO DAS BRUXAS
Rias Baixas, Spain
Grape: albariño
Intense f ruity, nice and elegant f inish.
GLASS 6,50 BOTTLE 35,00 

WEINGUT KURT HAIN
Mosel, Germany
Grape: riesling
Fresh and elegant, light sparkling minerals.
GLASS 6,95 BOTTLE 37,50

POUNAMU
Marlborough, New Zealand
Grape: sauvignon blanc
Rich and intense, tones of grapef ruit, 
buxus and passion f ruit.
GLASS 7,50 BOTTLE 39,50

ENATE BARRICA
Somontano, Spain
Grape: chardonnay
Intense full-bodied, oak aged chardonnay 
with peach and honey flavours. A-class 
wine f rom the foothills of the southern 
Pyrenees.
GLASS 9,95 BOTTLE 49,50

  SPARKLING
CASTILLO PERELADA
Penedès, Spain
Grape: macabeo, xarel-lo, parellada
Ref ined mousse in this sparkling Cava
f rom Castillo de Perelada.
GLASS 5,75 BOTTLE 32,00

CHAMPAGNE BILLECART-SALMON
Champagne, France
Grape: chardonnay, pinot meunier, pinot noir
Delicate, well balanced and vivid; tones 
of ripe f ruit and an exquisite mousse 
that lasts until the last sip (and longer).
BOTTLE 69,50  37,5 CL 39,50

VENDOME CLASSIC 0,0 %
France
Grape: airèn, tempranillo
Plenty of f ruit in this sparkling rosé; with 
character but without alcohol.
GLASS 3,95

APEROL SPRITZ
Italy
Fresh Italian style aperitif with prosecco,
Aperol, orange and sparkling water.
GLASS 4,95

  ROSE
DOMAINE ST. FELIX
Languedoc Roussillon, France
Grape: grenache, syrah, carignan
Fresh and smooth rosé f rom Languedoc.
GLASS 3,95 BOTTLE 19,95

ENATE ROSADO
Somontano, Spain
Grape: cabernet sauvignon
Daring and full rosé by Enate, strong tones 
of strawberry and pepper. Excellent with 
veal, tuna and marinated dishes.
GLASS 5,25 BOTTLE 28,00

  RED
IL CIGNO ROSSO
Terre di Chieti, Abruzzo, Italy
Grape: montepulciano, sangiovese
Mild but characteristic in taste, 
easygoing and pleasant f inish.
GLASS 3,95 BOTTLE 19,95

VIVA LA VIDA
Valle Mendoza, Argentina
Grape: shiraz and malbec
Smooth, slightly herbal, full f inish, tones
of strawberry.
GLASS 4,75 BOTTLE 25,00

PETER & PETER
Pfalz, Germany
Grape: pinot noir
Light, ruby red and licorice, tender 
tannins.
GLASS 5,25 BOTTLE 28,00 

CARNIVOR
California, USA  
Grape: cabernet sauvignon
Typical full-bodied cabernet sauvignon,
dark and intense, highly recommendable 
with red meat dishes. 
GLASS 5,95 BOTTLE 32,00

ARIENZO CRIANZA
Rioja, Spain
Grape: tempranillo
Velvet smooth and mild with red berries 
and vanilla.
GLASS 6,25 BOTTLE 33,50

SERAFINO BARBERO D’ALBA
Piemonte, Italy
Grape: barbera
Cherries, violets, tobacco, full-bodied and 
oak aged. 
GLASS 6,95 BOTTLE 37,50

MATETIC CORALILLO
Valle del Colchagua, Chili
Grape: carménère
Dark red and concentrated with a long 
f inish. Flavours of candied black f ruit.
GLASS 7,50 BOTTLE 39,50

AMARONE VALPANTENA
Valpolicella, Veneto, Italy
Grape: corvina, rondinella, molinara
Specif ically selected, handpicked 
and sundried grapes result in a truly 
remarkable taste;
full of cherry, vanilla and tobacco; 
elegantly pleasant.
GLASS 10,95 BOTTLE 55,00

 
  

  DESSERT
PETITE VENDANGE SAUSSIGNAC
Saussignac, France 
Grape: sémillon, muscadelle
Sweet and f resh, golden in colour and
rich in flavour, hints of apricots.
GLASS 5,25  

BANYULS ‘RIMAGE’
Banyuls, France
Grape: grenache noir
Full bodied red dessert wine f rom the
Banyuls vineyards, intense mediterranean 
sweetness, excellent with chocolate. 
GLASS 6,75

ENATE GEWURZTRAMINER DULCE
Somontano, Spain
Grape: gewürztraminer
Exuberant in f ragrance and taste, floral 
scent and sweet spices,hints of oak and 
butter; slightly smoky f inish.
GLASS 7,75

TORO ALBALA DON P.X.
Montilla Morilles, Spain
Grape: pedro ximenez
Dense, golden dessert wine, raisins. 
Delicious with cheese and chocolate.
GLASS 8,25


