
L U N C H
 Share your food photos 

with us on Instagram!

Gluten free

Vegetarian

Halal

Lactose free

Vegan

Special dietary requirements?
Please ask one of our team members  

about the available options.



 
Goat Cheese			       		      	     17.50
Oven-baked goat cheese with blueberries, walnuts and  
thyme honey. Served on your choice of white or brown bread.

Carpaccio					         	     17.50
Thinly sliced beef tenderloin with Parmesan cheese, pine nuts  
and truffle mayonnaise. Served on your choice of white or brown bread.

Smoked Salmon					        18.50
With smashed avocado, boiled egg and a fresh salad.
Served on your choice of white or brown bread.

Chicken with an Injection				        17.50
Crispy chicken fillet served on a sweet chilli bun with  
smashed avocado in a syringe, jalapeños, nachos,  
cherry tomatoes, cucumber and sriracha mayonnaise.

Vegan Katsu Chicken 			                         17.50 
With avocado spread, crispy lettuce and sriracha mayonnaise.

Sandwiches

BY AMI Complete Meat			    	  25.95
Two slices of bread with a Van Dobben veal croquette, carpaccio with 
truffle mayonnaise, creamy pumpkin soup, fresh salad and French fries.

BY AMI Complete Fish				     25.95
Two slices of bread with a shrimp croquette, truffle mayonnaise, smoked 
salmon with smashed avocado, creamy pumpkin soup, fresh salad and 
French fries with truffle mayonnaise.

BY AMI Complete Vegan				     24.50
Two slices of bread with a vegetable croquette and wholegrain mustard, 
hummus with avocado, creamy pumpkin soup, fresh salad and French 
fries.

BY AMI Specials

Asian Crunchy Chicken Salad			       19.50
Crispy chicken, little gem lettuce, carrot, avocado, radish, cucumber, 
cashew nuts, crispy fried onions and sesame dressing.  
Vegan option available.

Burrata Salad				      		      19.50
With mango, cucumber, cherry tomatoes, basil, little gem lettuce,  
pistachios and balsamic glaze.

Caesar Salad with Smoked Salmon			      23.50
Romaine lettuce, croutons, cucumber, red onion, egg, Parmesan 
cheese, crispy capers, radish and herb dressing.  
Can be prepared gluten-free.

Creamy Pumpkin Soup				       12.00
Homemade creamy plant-based pumpkin soup with a hint of coconut.

Salads & Soup

French Fries				     		      5.50 
Served with mayonnaise.

Sweet Potato Truffle Fries				      12.50
Sweet potato fries topped with Parmesan cheese and truffle  
mayonnaise.

Sides

Croquettes

Van Dobben Croquettes			             	   15.50
Two Van Dobben veal croquettes served with a fresh salad.
Served on your choice of white or brown bread.

Vegan Croquettes			             		   15.50
Two vegetable croquettes with wholegrain mustard (soy-free).
Served on your choice of white or brown bread.

Shrimp Croquettes			             		   16.50
Served with a fresh salad and truffle mayonnaise.
Served on your choice of white or brown bread.

Mixed Croquettes					      16.50 
One veal croquette and one shrimp croquette served with a fresh salad.
Served on your choice of white or brown bread.

Rolo Cheesecake				     	     8.50 
On a crunchy Lotus biscuit base with salted caramel sauce.

Trio of Cakes				         	     	      8.50 
A selection of changing vegan pastries.

Ube Blondie						          8.50
White chocolate fudge blondie.

Desserts

Pinsa Romana’s

Food Allergy?  
Our products may contain various allergens.

If you have any questions about ingredients or allergens,  
please ask a member of our team. We are happy to help.

Gluten free bread + 1,50

Burrata Pinsa						        21.50
Flatbread topped with burrata, blueberries, pistachios, rocket  
and balsamic glaze.

Baba Ganoush Pinsa				      	    21.50
Flatbread with baba ganoush, grilled aubergine, pomegranate,  
pine nuts, rocket and herb oil.

Truffle Chicken Pinsa				       18.50
Grilled chicken, Parmesan cheese, cherry tomatoes, rocket and  
truffle mayonnaise.

Pinsa Melted Tuna			    	   	    21.50
Homemade tuna salad with bell pepper, onion and capers on  
oven-baked flatbread with cheddar cheese and avocado.


