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restaurant l'union
established 1992

address
Markt 21

6041 EL  Roermond
The Netherlands

tel: +31-475-317187
fax: +31-475-319957

www.restaurantlunion.nl

opening times
tuesday to friday: from 12:00 - monday: closed

saturday: from 10:00 - lunch till 15:00
sunday: from 12:00 - our kitchen closes at 21:30

historical location
Our restaurant is located in the centre of three monumental cityscapes

of roermond: the historical market with the city hall,
the Saint Christoffel Cathedral and the ‘Kraanpoort’

(the old commercial city gate of Roermond).

our kitchen
Our specialities kitchen has a mediterranean bias. We always follow the seasons
with our dishes and will surprise you in culinary way time after time. Mussels,
game dishes and regional dishes of limburg, like asparagus (season) will not be

absent on our menu. Always fresh and tasteful!

 ‘heerenkamer’
We also offer our magnificent, cosy and above all elegantly furnished

‘heerenkamer’, a large room which is a perfect location for meetings, private
(family) parties and business meetings, up to approximately 60 persons!

vegetarian or allergic
We offer a variety of vegetarian meals and we are able to adjust meals to various

allergies. just indicate your special needs to our staff.

all of our wines are served by the glass!
Unique to Roermond! All of our exquisite wines of our winelist can be ordered by

the glass. our new wine system allows you to enjoy any of our wines without having
to order a complete bottle!

parking
Parking is not allowed at the marktetsquare in front of our restaurant.

In the direct proximity there is sufficient space at the Designer Outlet Centre
or either in the parkade Kazerneplein (2 minute walk, € 2,- per day during
weekends) or the parkade of shopping mall Roercenter (4 minute walk).
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lunch
our lunches will be served exclusively until 5 pm

Toasted sandwiches
Tosti ham and/or cheese € 4,75
Toast l’Union with tomato sauce, ham, pineapple au gratin with cheese € 5,75
Toast sautéed mushrooms and onions with a herb-cream sauce (v) € 7,75

Filled bread sorts
Baguette ‘healthy’, filled with ham, cheese, egg, lettuce and tomato € 5,75
Baquette egg salad, mixed salad and cherry tomatoes € 6,75
Waldkorn roll (brown) Brie with honey, nuts, lettuce and grapes (v) € 7,75
Waldkorn roll (brown) smoked salmon with salad, red onion, capers
   and crème fraîche € 8,75
Ciabatta carpaccio of beef tenderloin with rocket lettuce, fresh
   Parmesan, pine tree kernels and truffle mayonnaise € 9,75

Paninis
Panino Parma ham cheese, rocket lettuce and pesto € 7,75
Panino goat’s cheese rocket lettuce, honey and pesto (v) € 7,75

Wraps and Sandwiches
Norwegian wrap with smoked salmon, prawn salad and raw vegetables € 9,75
Roermond club sandwich, with smoked chicken, Parma ham, bacon,
   tomato, cucumber, lettuce, cheese, egg € 9,75
Norwegian club sandwich, with prawns, smoked salmon, smoked eel,
  tomato, cucumber and cocktail sauce € 10,75

Salads
Caesar salad with grilled chicken, bacon, Italian Parmesan
   and pine tree kernels € 11,75
Salad l’Union with smoked salmon, trout, eel, prawns and cocktail sauce € 11,75
Salad “l’Abbaye de Val-Dieu”, lukewarm abbey cheese, honey and nuts (v) € 11,75
Above mentioned salads as larger main course salad per salad extra  € 3,50

Egg dishes
Fried eggs sunny side up on bread with ham and/or cheese € 7,75
Omelette with ham and/or cheese € 7,75

Other lunch specialities
Two beef croquettes with chips or bread € 9,75
Patty with chicken ragout, chips or bread € 12,75
Homemade sate with Oriental relish, prawn crackers, chips or bread € 13,75
Wagyu burger (1st class beef ) on a ciabatta with salad, tomato,
  truffle mayonnaise and chips € 16,75

Happy hour bites
Olives and sun-dried tomatoes in marinade € 4,75
Cheese cubes with mustard                                                                         € 4,75
Small round beef croquettes with mustard 10 pcs.                                     € 6,75
Mixed bites: warm with mayonnaise 10 pcs. € 6,75
Small assortment French cheese with treacle and “kletzen” bread € 8,75
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à la carte
dishes mentioned below will be served the whole day

Starters
Goat’s cheese in puff pastry (v) out of the oven with apricot chutney € 10,75
Salad l’Union, with smoked salmon, trout, eel, prawns and cocktail sauce € 11,75
Salad “l’Abbaye de Val-Dieu” (v) lukewarm abbey cheese, honey and nuts  € 11,75
Carpaccio of beef tenderloin with Parmesan cheese, truffle cream
   and shredded truffle € 12,75
Fried duck’s liver on toast with sautéed apples, plum compote
   and shredded truffle € 14,75
Tapas (minimal two persons) Spanish meat and fish bites
   with garlic croûtons p.p. € 12,75

Soups
Clear beef broth with fresh garden herbs, pine tree kernels and croûtons   € 4,75
Italian tomato soup with tagliatelle and basil (v)  € 5,75
Bouillabaisse Mediterranean fish soup with fish, crustaceans, shellfish,
   croûtons and rouille  € 9,75
Green peas soup with smoked sausage and country bread with bacon € 6,75

Main courses
Tartlet of puff pastry and spinach with courgette, cherry tomatoes
   and Gorgonzola sauce (v) € 17,75
Mussels from Zeeland, prepared in white wine, Trappist beer,
   herb cream, Provençal or plain (season until April) € 21,75
Cod fillet wrapped in Limburg ham and a sauce Hollandaise € 19,75
Fillet of lemon dab with a sauce of crayfish and mashed potatoes € 22,75
Scampi l’Union with a sauce of Pernod, garden herbs and garlic € 24,75

Spare ribs: grilled marinated pork ribs € 17,75
Christoffel skewer: grilled marinated meat skewer € 23,75
Medallions of pork tenderloin with a Calvados sauce and
   sautéed apples € 18,75
Veal liver with fried onions, a sauce of Madeira and Limburg treacle € 19,75
Tournedos Stroganoff: beef tenderloin with Stroganoff sauce € 24,75
Tournedos Rossini: beef tenderloin with duck’s liver and
   shredded truffle € 28,75

All our main courses will be served with matching garniture.

Desserts
Vanilla ice cream  with warm chocolate and whipped cream € 6,75
Tartlet of chocolate mousse  with nuts and vanilla sauce € 7,75
Bavarian cream of currants, soaked in Rum with a vanilla sauce
   and chocolate curls € 7,75
Crêpe cinnamon ice cream with sautéed apples and caramel € 8,75
Cheese assortment with apple treacle and “kletzen” bread € 8,75

Dessert wine: glass of Moscatel Oro of Torres from Spain         € 3,95
Colheita Port with date, delicious with our cheese assortment € 5,50

Ask for our after dinner coffee specialties!
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christoffelmenu
Saint Christoffel is the patron of the city of Roermond. He is the patron Saint

of travelling and name giver to our Saint Christoffel cathedral.
Saint Christoffel is visible from our restaurant in gold upon the cathedral tower!

In his honour, we offer a three course menu:

Creamy mustardsoup
with fried bacon and a cheese crouton

or
Mushrooms limbourgoise

in a cream dressing, gardenherbs and garlic

***
Grilled pork steak

with homemade stroganoff sauce
or

Pangafilet
with a white wine sauce of chardonnay and fresh dill

***
Bavarian cream of macaroons

apricot, vanilla sauce and whipped cream

€ 28,75 per person

children’s menu
below mentioned menu will only be served for children until 12 years of age!

Tomato soup (v)  € 3,75
Beef stock  € 3,75

Chicken nuggets with chips and apple sauce  € 6,75
Minced-meat hot dog with chips and apple sauce  € 6,75
Almost all main courses from the menu in a small portion at half price!   € ½

Children’s ice cream with surprise  € 4,75


