CAFE

MENU ENG

Americain

CREUSES NO. 3 -1450

CREUSE OYSTERS | RED WINE VINEGAR | SHALLOTS

—mains

—otarters

VELOUTE DE CHOU-FLEUR /- 9550
CREAMY CAULIFLOWER SOUP | BEECH MUSHROOM
TRUFFLE CRUMBLE | HERB OIL

SALADE CESAR \/-17.50
LITTLE GEM | ANCHOVY | PARMESAN | CROUTONS | POACHED EGG
ADD CHICKEN - 6.50

PETIT STEAK TARTARE - 18,50
BEEF | PARSLEY | SHALLOT | CAPERS | TOAST
PICCALILLI MOUSSE

SALADE AU CITRON /-1250
LEMON SALAD | ARUGULA | MARINATED ARTICHOKE HEART |
PARMESAN

BURRATA |/ -1350
ASPARAGUS | GREMOLATA | PICKLED CHIOGGIA BEET |
MANDARINE | HAZELNUTS

PATE EN CROUTE -14.50
DUCK AND PORK IN PASTRY CRUST | PISTACHIO |
CRANBERRY COMPOTE | CORNICHONS

SALADE DE CHEVRE CHAUD -14.50

GOAT CHEESE | HONEY-THYME CRUMBLE | FIGS |
BALSAMIC SYRUP | WALNUTS | BACON
*VEGETARIAN OPTION AVAILABLE

GNOCCHI AU POTIRON -26.50
PUMPKIN GNOCCHI | FRESH LEMON CREAM | SERRANO HAM
CRISPY PARMESAN | PISTACHIO | SAGE

RAGOOT DE POULET -27.50

SLOW-COOKED CHICKEN IN WHITE WINE | LEMON | CAPERS
CREME FRATCHE | ROSEVAL POTATOES |

BONNE FEMME WITH BACON

STEAK TARTARE - 28550
BEEF | PARSLEY | SHALLOTS | CAPERS | TOAST | PICCALILLI
MOUSSE | FRIES | SALAD

FILET DE BAR GRILLE -29.50
GRILLED SEA BASS FILLET | CREAMY MUSHROOM RISOTTO
GREEN ASPARAGUS | HERB SAUCE

STEAK A L’AMERICAIN -37.50
STEAK | COGNAC JUS OR HERB BUTTER | FRIES

QUICHE EPINARD-GRUYERE /- 2450
SAVORY QUICHE WITH SPINACH AND GRUYERE | CRISPY ONION |
ROASTED TOMATOES | TOMATO SAUCE | ARUGULA

BURGER AMERICAIN -24.50
BEEF PATTY | RED ONION MARMELADE | BACON | CHEDDAR | FRIES
*VEGETARIAN OPTION AVAILABLE

—oide dishes

—oandwiches
11.30TiLL 16.00

WE SERVE OUR SANDWICHES ON ‘BREAD FROM MENNO’ AND OUR
CROQUETTES ARE FROM ‘HOLTKAMP!

AMERICAIN PREPARE -13.00
FILET AMERICAIN | LITTLE GEM | FARMER'S BREAD | CORNICHONS

SANDWICH AU PASTRAMI -13.50
PASTRAMI | MUSTARD MAYONNAISE | PICKLE RELISH

TARTINE A L’AVOCAT !/ -1550

AVOCADO | LITTLE GEM | FARMER'S BREAD |
SRIRACHA MAYONNAISE

ADD CHICKEN -6.50

SANDWICH SAUMON FUME -13.50

SMOKED SALMON | FARMER'S BREAD | CAPERS
LEMON MAYONNAISE | DILLE

ADD AVOCADO - 2.50

CROQUETTES DE VEAU -14.50
VEAL CROQUETTE | FARMER'S BREAD | PICKLES
*VEGETARIAN OPTION CHEESE CROQUETTE

CROQUE MONSIEUR - 1150

TOASTED BREAD | BECHAMEL | GRUYERE | HAM

*VEGETARIAN OPTION AVAILABLE

CROQUE MADAME - 1350

FRIED EGG | TOASTED BREAD | BECHAMEL | GRUYERE | HAM
*VEGETARIAN OPTION AVAILABLE

BREAD AND BUTTER \/-3.50
FRENCH FRIES !/ -6.50

MIXED SALAD / -6.00
SEASONAL VEGETABLES /-6.00

ROASTED BABY POTATOES -5.50
BACON | SILVER ONION | HERBS

—besserts

TARTE TATIN \/-9.50
CARAMELIZED APPLE TART | TOFFEE | PECAN NUTS
CREME FRAICHE

GATEAU AU FROMAGE \/-10.50
CREAMY CHEESECAKE | STRAWBERRY COMPOTE

DAME BLANCHE \/-9.50
VANILLA ICE CREAM | WARM CHOCOLATE SAUCE

PLATEAU DE FROMAGES !/ -1850
FARMHOUSE TRUFFLE CHEESE | BASTIAANSE BLUE
TERSCHELLINGER FENEGREEK | BRIE

CREME BRULEE \/-9.50

BOULE DE GLACE / -3.50 per scoop
VANILLA | CHOCOLATE | LIME SORBET
BLOOD ORANGE SORBET

ALL DISHES CAN CONTAIN TRACES OF ALLERGENS, PLEASE INFORM YOUR SERVER
IF YOU HAVE ANY ALLERGY, INTOLERANCE OR DIETARY REQUIREMENT.

V = VEGETARIAN | (O) AMERICAINAMSTERDAM




