
Desserts
tarte tatin V - 9.50
caramelized apple tart | toffee | pecan nuts | 
crème fraîche
gâteau au fromage V - 10.50
creamy cheesecake | strawberry compote
dame blanche V- 9.50
vanilla ice cream | warm chocolate sauce
plateau de fromages V - 18.50
farmhouse truffle cheese | bastiaanse blue | 
terschellinger fenegreek | brie
crème brûlée V - 9.50

boule de glace V - 3.50 per scoop
vanilla | chocolate | lime sorbet | 
blood orange sorbet

Star ters

velouté de chou-fleur V -  9.50
creamy cauliflower soup | beech mushroom | 
truffle crumble | herb oil
salade césar V - 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 V - 12.50
lemon salad | arugula | marinated artichoke heart | 
parmesan
burrata V - 13.50
asparagus | gremolata | pickled chioggia beet | 
mandarine | hazelnuts
pâté en croûte - 14.50
duck and pork in pastry crust | pistachio | 
cranberry compote | cornichons
salade de chèvre chaud - 14.50
goat cheese | honey-thyme crumble | figs | 
balsamic syrup | walnuts | bacon
*vegetarian option available

Mains
gnocchi au potiron - 26.50
pumpkin gnocchi | fresh lemon cream | serrano ham | 
crispy parmesan | pistachio | sage
ragoût de poulet  - 27.50
slow-cooked chicken in white wine | lemon | capers |
crème fraîche  | roseval potatoes | 
bonne femme with bacon
steak tartare - 28.50
beef | parsley | shallots | capers | toast | piccalilli 
mousse | fries | salad
filet de bar grillé  - 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 épinard-gruyère V - 24.50
savory quiche with spinach and gruyère | crispy onion | 
roasted tomatoes | tomato sauce | arugula
burger américain - 24.50
beef patty | red onion marmelade | bacon | cheddar | fries
*vegetarian option available

Sandwiches
11.30 till 16.00
we serve our sandwiches on ‘bread from menno’ and our 
croquettes are from ‘holtkamp’.

américain préparé - 13.00
filet americain | little gem | farmer’s bread  | cornichons
sandwich au pastrami - 13.50
pastrami | mustard mayonnaise | pickle relish
tartine à l’avocat V - 15.50
avocado | little gem | farmer’s bread | 
sriracha mayonnaise
add chicken - 6.50

sandwich saumon fumé - 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 - 11.50
toasted bread | bechamel | gruyère | ham
*vegetarian option available
croque madame - 13.50
fried egg | toasted bread | bechamel | gruyère | ham
*vegetarian option available

Side d ishes
bread and butter V - 3.50

french fries V - 6.50

mixed salad V - 6.00

seasonal vegetables V - 6.00 

roasted baby potatoes - 5.50
bacon | silver onion | herbs

creuses no. 3 - 14.50
creuse oysters | red wine vinegar | shallots

all dishes can contain traces of allergens, please inform your server
 if you have any allergy, intolerance or dietary requirement.

V = vegetarian |        americainamsterdam
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