HERENGRACHT 255

1016 BJ AMSTERDAM

Toasted Sourdough V 6

Chimichurri butter

Roasted Pumpkin 14
Pepper coulis, aji verde, pumpkin
seeds

Dutch Kingfish Ceviche 16

Coconut milk, sweet potato mash,
lime, chilli oil

SMALL PLATES

Padron Peppers 8

Sea salt, lime

Beef Cecina 14

From Galicia

Iberico Ham 16

Grilled Octopus 21
Chimichurri, sweet potato & coconut
relish

Iberico Croquetas 12
Five pieces

Three Oysters 11
Zeeuwse creuse, confit lemon &
chilli oil, mignonette

Fried Chicken 10
Chipotle mayo

Grilled Chicken 22

Corn puree, spinach, aij verde

Arroz 20

Rice, avocado, black beans,
padron peppers

Lotti’s Burger 19
Toasted brioche bun, angus
patty, smoked cheese, little
gem, chorizo jam

Picanha Angus 29

Homemade chimichurri

Homemade Beetroot Burger V 19 Catch of the Day 26
Brioche bun, homemade beetroot Chipotle mussels
patty, chipotle mayo, smoked sauce, bimi
cheese, little gem, jalapefio
Vegan available
Grilled Corn Ribs VG 8 Fries VG 6

Mixed Leaves Salad
kumquat

Grilled Bimi 9

6

bbg sauce, cajun spice

Sweet Potato Fries 7

add on shaved parmesan +2

Lotti’s Mashed Potato 7

add on shaved gruyére +2

ROOM FOR MORE

Chocolate Tonka Mousse
Sea salt

Dutch Apple pie V 9

Add:

V-VEGETERIAN
VG-VEGAN

8

Whipped cream
vanilla ice cream +3

Creme Brilée V 9
Flamed sugar

AFTER DINNER

Espresso Martini 15
Martel VSOP 16

Limoncello 9

We do our best to serve up dishes using seasonal and locally sourced produce where possible.
For any additional info on allergens please ask one of our friendly team.
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