
FOR THE TABLE
SOURDOUGH BREAD salted raw milk butter....................................................................................................................6
HUMMUS DIP homemade hummus, pita bread, za’atar..........................................................................................10
BITTERBALLEN Zaanse mustard...............................................................................................................................................10
VEGAN BITTERBALLEN Zaanse mustard.............................................................................................................................10
CHEESE CROQUETTE Zaanse mustard mayo dip..........................................................................................................12
BEEF TARTARE black angus beef, coffee mayo, crostini...........................................................................................15

SANDWICHES & SALAD
AVOCADO ON TOAST avocado mash, sourdough bread, chili flakes..............................................................15
add 2 poached eggs +3
CRAB TOAST snow crab, lemon aioli, shaved fennel....................................................................................................17
STEAK SANDWICH black angus, provolone, brioche...................................................................................................18
BURRATA focaccia, walnut.............................................................................................................................................................18
BEEF BURGER black angus, brioche bun, mature cheddar, Kesbeke pickles..........................................20
VEGAN BURGER buckwheat, charcoal bun, avocado mayo..................................................................................20
CLASSIC CAESAR SALAD romaine, poached egg, anchovies, crouton, Caesar dressing....................17
add bacon +5 add chicken +5 add avocado +4
TOMATO SALAD colourful tomatoes, walnut pesto, crostini, pomegranate...............................................14
CRAB SALAD snow crab, green leaves, pomelo, avo & cilantro mayo..............................................................21

MAINS
GNOCCHI homemade gnocchi, parmesan cream, mushroom carpaccio...................................................22
BUTCHER’S CUT red wine jus, green salad, black peppercorn............................................................................28
CATCH OF THE DAY seasonal vegetables, red miso beurre blanc.....................................................................32

SALAD ADD ON
AVOCADO....................................................................................................................................................................................................4
BACON...........................................................................................................................................................................................................5
CHICKEN.......................................................................................................................................................................................................5

SIDES
GREEN SALAD..........................................................................................................................................................................................5
GREEN VEGETABLES broccoletti, lemon, olive oil...........................................................................................................6
ROASTED BEETROOT smoked ricotta, hazelnuts............................................................................................................7
FRENCH FRIES OR SWEET POTATO FRIES truffle mayo.....................................................................................6 - 8

CRÉME BRÛLÉE............................................................................................10
madagascar vanilla, brown sugar
APPLE PIE BY WINKEL 43.....................................................................10
vanilla ice cream

DESSERTS

We do our best to serve up dishes using seasonal and locally sourced produce where possible.
For any additional info on allergens please ask our friendly team.
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HERENGRACHT 255, 1016 BJ AMSTERDAM         @LOTTISAMSTERDAM


