
CHEESE SELECTION
'De Kaaskamer van Amsterdam’ w/ quince & raisin bread

STRAWBERRY PAVLOVA
merengue w/ strawberries & elderflower

9

3

STICKY TOFFEE PUDDING
w/ toffee sauce & vanilla ice cream

A SCOOP OF GEORGE GELATO
ask our staff for the flavours

14

10

D E S S E R T S

FRENCH FRIES

MASHED POTATOES

BBQ GREENS

GREEN SALAD

5

5

5½

5

S I D E S

CAESAR SALAD
w/ chicken, anchovy & a perfect egg

QUINOA & SWEET POTATO
w/ kale, sundried tomato & feta

ROQUEFORT & PEAR
w/ radicchio, fennel & honey-mustard vinaigrette

19

14

16

S A L A D S

STEAK TARTARE S/L
w/ quail egg

ROAST BEEF
thinly sliced beef w/ horseradish and rocket

‘PIZZA’ TUNA
w/ crispy thin filo, cucumber, ricotta & wasabi mayonnaise

HEIRLOOM TOMATO
w/ fennel & semi-dried tomatoes

13 / 20

14

17

12

S T A R T E R S

CROQUE MONSIEUR
w/ ham, Gruyère & Emmentaler

CROQUE MADAME
w/ ham, Gruyère, Emmentaler & pan-fried egg

STEAK SANDWICH
w/ thinly sliced steak, caramelised onion & Gruyère

14

15

19

S A N D W I C H E S  &  E G G S
SMOKED MACKEREL
w/ horseradish & pickled red onion

SCRAMBLED EGGS
w/ smoked salmon & avocado on sourdough toast

14

17

w/ anchovy

w/ mustard

B I T E S
BREAD & BUTTER 

OLIVES

DEVILED EGGS 

MACKEREL RILLETTES

SARDINES GRATIN

BBQ SAUSAGE 

6½

5½

5½

8

9½

9½

M A I N S
STEAK FRITES
w/ peppercorn sauce, barbecued onions & french fries

BISTRO BURGER
w/ caramelised onion, cheese & bacon

GRILLED CHICKEN
w/ sauce of tomato, anchovy, capers & olives

STONE BASS
w/ spinach, mussels & smoked eel sauce

RAVIOLI
ricotta & lemon ravioli w/ tomato & basil

GRILLED HISPI CABBAGE
w/ romesco & smoked almonds

25½

19

25

25

21

21

If you have a food allergy, intolerance or sensitivity, please ask your waiter about ingredients in our dishes before you order your meal.

LUNCH 12:00-17:00h

K I D S
911

11

PASTA POMODORO
pasta & tomato sauce

BANGERS & MASH
barbecue sausage & mashed potato or french fries

FISH & CHIPS
battered cod, french fries & peas

Your server is happy to walk you through our menu

2-COURSE SET MENU €29

3-COURSE SET MENU €37

M E N UMENU       M A I S O NMA I SONM E N U    M A I S O Nde la

Dishes marked with      are plant-based. Our chef is happy to provide vegan adjustments to dishes.


