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SANDWICHES served till 17 oclock

Pain christophe 7.5
w/ Old Amsterdam cheese

Pain christophe 8
w/ Amsterdam ossenworst (raw sausage)

Avocado & perfect egg 9
w/ nori & chili flakes

w/ smoked salmon or bacon 4|2
Avocado & feta 10
w/ pomegranate & olive oil

Grilled aubergine 10
w/ hummus, coriander & ras el hanout mayonnaise
Club chicken 11
w/ chicken, bacon & egg

Club salmon 12

w/ smoked salmon, avocado & cucumber

CROQUES & CROQUETTES served till 17 o'clock

SMALL BITES
Bread & herb butter 5
Arabic pita bread 5.5

w/ hummus and ras el hanout mayonnaise

Roasted & toasted nuts 4
Mixed & marinated olives 4
Veggie crudite 8
w/ hummus & ras el hanout mayonnaise

Nacho’s 9.5
w/ Cheddar cheese, guacamole,

sour cream, salsa & jalapeno’s

Oysters fines claire 18
w/ red wine-shallot vinaigrette, 6 pcs

Tuna Taco 10
raw tuna w/ avocado, ponzu, wasabi mayonnaise

& nori flakes, 2 pcs

Fresh globe artichoke 1
w/ mustard mayonnaise

Shakshuka 12
w/ eggs, tomato, bell pepper & pita bread

Sliders (mini beefburgers 2 x 60 gram) 12
w/ mustard mayonnaise

Chicken yakitori skewer 7
w/ teriyaki sauce, spring onion & sesame, 3 pcs
Chicken buffalo wings 9

w/ spicy sauce & sesame seeds, 5 pcs

Croque monsieur 8
Croque madame 9
w/ fried egg

Croquettes de veau 9
w/ veal, mustard & bread

Croquettes de crevettes 13

w/ shrimps, mayonnaise & bread

EGGS served till 17 o’clock

Eggs Benedict 14
w/ Hollandaise sauce, brioche & farmhouse ham
Eggs Norwegian 15
w/ Hollandaise sauce, brioche & smoked salmon
Shakshuka 12

w/ eggs, tomato & bell pepper & pita bread

Bitterballen 7
w/ mustard, 7 pcs

Dutch cheese soufflés 7.5
w/ sweet chili sauce, 6 pcs

Mini bacalao croquettes 6
w/ smoked garlic mayonnaise, 5 pcs

Vegetarian springrolls 8
w/ sweet chili sauce, 7 pcs

Vegetable arancini 7

w/ truffle mayonnaise, 5 pcs

Goudenbocht mix

Small, 8 pcs 9
Large, 18 pcs 18
w/ bitterballen, mini bacalao croquettes, springrolls,
Dutch cheese soufflés, mustard & chili sauce

Plateau of French cheeses 12
w/ dried fruit & nuts

SOME SWEETS

Apple pie 5
w/ whipped cream 1
Carrot cake 5
w/ whipped cream 1
Churros 6

w/ cinnamon & powdered sugar
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STARTERS

Fresh globe artichoke 1
w/ mustard mayonnaise

Beetroot & goat cheese 14
w/ Balsamic vinegar & walnuts

Smoked salmon & avocado 14
w/ mustard mayonnaise & toasted bread

Beef carpaccio 15
w/ truffle mayonnaise

Tuna tartare 16
w/ avocados & ponzu

Oyster fines claire 18
w/ red wine-shallot vinaigrette, 6 pcs

SALADS

Caprese 14
w/ Burrata di bufala

Roasted roots salad 15
w/ kale, cashewnuts, feta cheese & ginger vinaigrette
Caesar salad 15
w/ roasted chicken, anchovy & parmesan

Nicoise salad 22
w/ string beans, olives, tomato & fresh tuna

SOUPS

Tomato soup 7
w/ basil

French onion soup 8
w/ Gruyeére cheese crouton

DESSERTS

Créme bralée 7.5
Hot chocolat fondant 8
w/ vanilla ice cream

Lemon meringue 7.5
w/ red fruit coulis

Plateau of French cheeses 12

w/ dried fruit & nuts

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

FISH

Fish & chips 18.5
w/ remoulade sauce & mushy peas

Moules frites 19
w/ remoulade sauce

Blackened tuna * 26
w/ soy sauce & ginger

MEAT

Grilled Herengracht beefburger 17.5
w/ fries & mustard mayonnaise

Steak tartare * 19
served raw w/ gurkins & shallot

Grilled chicken * 24
w/ herbs de provence & lemon

Housesteak frites 160 gr 20
w/ green herb butter

Ribeye steak 200 gr * 24
w/ bearnaise sauce

* served w/ french fries & green salad

VEGETARIAN

Shakshuka 12
w/ eggs, tomato, bell pepper & pita bread

Beetroot burger 17
w/ plantbased ‘meat’ & fries

Black truffle ravioli 18
w/ wild forest mushroom & Parmesan cheese

SIDES

Green salad 4.5
w/ mustard vinaigrette

Haricots verts 5
Roast vegatables 6
French fries

w/ mayonnaise 4.5
w/ truffle & Parmesan cheese 6
Sweet potato fries 6

w/ spicy mayonnaise
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WINE

WHITE

'

RED

'

HOUSE SELECTION

Verdejo, ‘Pecatis Tuis’ Cuatro Rayas
Castilla'Y Leon, Spain

Sauvignon blanc, Domaine Guilaman
Cotes de Cascogne, France

Pinot Grigio, Sasccheto doc LElfo
Veneto, ltaly

Chardonnay Reserve, Dumanet
Languedoc, France

HERENGRACHT FAVORITES

Chenin Blanc ‘Raats Original’ Stellenbosch
Stellenbosh, South Africa

Albarifno, Martin Codax

Rias Baixas, Spain

Gruner veltliner, Fritsch, Wagram

Steinberg, Austria

Chardonnay ‘Diamond Collection’ FF Coppola,
California, USA,

Sancerre Blanc ‘Les Baronnes’, Henri Burgeios,
Loire France, Sauvignon blanc

SPARKLING

475/ 25
5/27
6/33

6.5/36

38
40
425
45

49

'

HOUSE SELECTION

Sangiovese ‘Gran Sasso’ Farnese Vini
Abruzzo, Italy

Pinot Noir ‘Deakin’, Victoria

Victoria, Australia

Merlot ‘Chanelets’ Narbonnais
Languedoc , France

Tempranillo ‘Sembro’ Bodegas del Jaro
Ribera del Duero, Spain

HERENGRACHT FAVORITES

Valpolicella Ripasso Superiore, Capitel San Rocco
Tedeschi, ltaly

Malbec ‘ la Consulta’ Catena Zapata

Mendoza, Argenentina

Pinot Noir, Francis Ford Coppola

California , USA

Saint Emilion, Chateau Fougueryat ‘Grand Cru’
Bordeaux, France

Amarone della Valpolicella ‘Fratelli Tedeschi’
Veneto, Italy

ROSE

475/ 25
5/27
6/33

7/38

39
42
45
47

70

'

Prosecco spumante, la Delizia, doc, Italy
Champagne Brut Royale Réserve, Philipponnat, France

6,5/35
13,5/ 75

George loves rosé 2019

Languedoc, Roussillon, France 55/275
Aix rosé

Coteaux D’Aix en Provence, France 40
SWEET Y
Tawny Port, Quinta do Portal

Portugal 45




