
STARTERS

The Hoxton, Herengracht Amsterdam

TO SHARE
Sourdough
Chimichurri butter

Olives
Mixed olives

Scallop carpaccio, vanilla oil, hazelnuts crisps

Beef carpaccio,  parmesan crisps, truffle dressing and foie
gras curls

Roasted chestnuts, pumpkin salad, purslane salad and
walnut dressing 

MAINS
Dutch turbot filet, mash and demi glace and kale chips

Ballotine from Guinea fowl with duxelles, mash, savoy, and
cranberry compote 

Salt crust baked celeriac steak, celeriac purée, truffle jus,
parmesan chips
Vegan on request

DESSERTS
Chocolate mousse with amarene cherries, cherry liqueur and
pistachio tuile

Champagne sabayon with orange and red fruit 

If you have any allergies or dietary requirements please speak to a member of staff for more information.
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Cheese platter with compote, grapes, homemade nuts and
dried fruit bread 
Swap for dessert – 4
Add as an extra course – 15

V
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EXTRAS
Oysters and bubbles - 14

Half lobster thermidor with fries, salad and lemon aji amarillo
mayo - 30

€65


