
LES MAROLLES 
‘Le bon est dans le vrai’. Dutch/Belgian cuisine 

with seasonal and local dishes. 

Rechtstraat 88a, 6221 EL Maastricht

+31 (0)43 325 04 47

www.lesmarolles.nl

PAKHOES 
High Quality cooking in a cosy atmosphere at 

the banks of the Meuse.

Waterpoort 4-6, 6221 GB Maastricht

+31 (0)43 325 70 00

www.pakhoes.nl

CHÂTEAU ST. GERLACH
Gastronomic pampering at luxury country 

estate with fresh products from own gardens 

and orchard.

Joseph Corneli Allée 1

6301 KK Valkenburg aan de Geul

+31 (0)43 608 8888

www.stgerlach.nl

VANILLE
Eat with the chef: let yourself be surprised every 

day! Modern, sleek and retro style interior. 

Diepstraat 1, 6245 BJ Eijsden

+31 (0)43 409 35 54

www.restaurantvanille.nl

DE PASTORY
Romance in the hilly South Limburg countryside; 

serving French cuisine, refined and classical.

Dorpsstraat 45, 6267 AA Cadier en Keer

+31 (0)43 407 18 23

www.depastory.nl

LA CHINE 
Chinese cuisine with authentic Cantonese  

and Szechuan dishes.

Markt 33, 6211 CK Maastricht

+31 (0)43 321 61 23

www.lachine.nl

CONTACT 
Please visit our website: 
maastrichtculinair.com
Or follow us on facebook: 
@maastrichtculinair 

For any questions, you can 
contact us at: 
De Bounamstraat 7 
6247 EB Rijckholt-Gronsveld
the Netherlands

RESTAURANTS & FLAVOUR ARTISANS

You will find the tastiest restaurants at Maastricht Culinair.  

Search and find the best addresses for fine wining and 

dining in Maastricht and South Limburg. All restaurants 

offer exceptional hospitality in a beautiful, sometimes even 

spectacular, ambiance. We are happy to help identify the 

best restaurant for you!

Flavour Artisans are also affiliated with Maastricht Culinair. 

That’s the name we have given to regional producers and 

local companies that we are proud of here in Maastricht 

and South Limburg. Because they deliver the best ingredi-

ents which form the basis for gastronomic pleasure!
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VINEYARD DE APOSTELHOEVE
Oldest and one of the largest vineyards in the 

Netherlands offering six great dry white wines.

Susserweg 201, 6213 NE Maastricht

+31 (0)43 343 22 64

www.apostelhoeve.nl

MAISON BLANCHE DAEL
Four generations of skills and craftmanship  

in coffee roasting and tea selection.

Wolfstraat 28, 6211 GN Maastricht

+31 (0)43 321 34 75

www.blanchedael.nl

THIESSEN WIJNKOOPERS
Since 1717: winehouse with oldest wine cellar 

of the Netherlands and 300 years of wine  

experience.

Grote Gracht 18, 6211 SW Maastricht

+31 (0)43 325 13 55

www.thiessen.nl
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Enjoy your meal, or as the Dutch say: Eet smakelijk!
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CHÂTEAU NEERCANNE 
Podium of surprise, impressive star-quality  

and wine cellar in marl cave.

Cannerweg 800, 6213 ND Maastricht

+31 (0)43 325 13 59

www.neercanne.nl 

AU COIN DES BONS ENFANTS 
French cuisine serving healthy delights  

(fish, regional, biological).

Ezelmarkt 4, 6211 LJ Maastricht

+31 (0)43 321 23 59

www.aucoin.nl

HARRY’S 
International brasserie offering timeless  

brasserie classics using the best ingredients. 

Wycker Brugstraat 2, 6221 EC Maastricht

+31 (0)43 328 1366

www.harrysrestaurant.nl 

RANTRÉE 
Classical French cuisine with a contemporary 

touch/member JRE. 

Kesselskade 59, 6211 EN Maastricht

+31 (0)43 321 51 40 / www.rantree.nl 

MANJEFIEK 
A feast for all the senses: French cuisine with  

regional specialities.

Rijksweg 80, 6228 XZ Maastricht

+31 (0)43 361 01 45 / www.manjefiek.nl

DE MANGERIE 
Enjoyable Mediterranean feelings by the Meuse; 

with a regional touch.

Ruiterij 1, 6221 EW Maastricht

+31 (0)43 350 91 91

www.mangeriemaastricht.nl

MAASTRICHT, CENTRE OF GASTRONOMY

If you picture Maastricht, you think of the good life.  

Of delicious food and a welcoming reception. Are you  

on the lookout for fine wining and dining at the most  

beautiful locations? Then Maastricht Culinair has great 

offers for you. The participating restaurateurs are living  

up to the title of ‘gastronomic capital’ every single day.

They are doing so by constantly surprising you with their 

culinary accomplishments – by enticing the senses with 

taste innovations, seasonal dishes and regional produce. 

These restaurateurs and master chefs promote the value  

of hospitality. They are often situated in a unique location  

– in the city centre or beyond. Each one offers an excep-

tional ambiance. Together, we aim for guestronomic  

experiences.

This reputation is widely recognized within the  

Netherlands: Cities can showcase themselves through  

the presence of restaurants and the culinary quality  

thereof. In this category Maastricht heads the rankings. 

(Dutch national newspaper NRC, 15 June 2016)
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