STEAKHOUSE

CARCSTENS

AMSTERDAM
STARTERS
TUNA TARTARE 19 STUFFED MUSHROOMS 14 ROASTED BONE MARROW 16
Pickled radish Charred leeks (VG) Garlic aioli, brioche
BEEF TARTARE 19 SALT BAKED BEETROOT 15 SHRIMP COCKTAIL 21
Mustard seeds Goat's cheese, almonds (V) Avocado, cream cheese, Marie Rose
JOSPER GRILL
TUNA STEAK (200g) 27 BEEF FILLET (230g) 44 A3 WAGYU (200g) 83
DRY AGED RIB-EYE (270g) 42 BAVETTE (180g) 28 SPARE RIBS (500g) 32
TOMAHAWK (8o0g) 109 CHICKEN SUPREME 25
SAUCES
Bearnaise, blue cheese, pepper sauce, jus de veau - 3.5
Steaks are all served with herb butter
MAINS
BEETROOT WELLINGTON 22 LAMB SHANK 33
Beetroot puree, red wine, onion jus (V) Mashed potatoes, crispy onions
SOFT-COOKED PORK BELLY 28 GRILLED AUBERGINE 21
Sausage, coppa di osdorp BBQ pulled jackfruit (VG)
BUTTER HERB CRUSTED SALMON 27
Potato gratin
ADD-ON
Blue cheese (V) 5 Wilted spinach (VG) 7 Gem salad (VG) 6 Truffle fries (V) 9
Garlic mushrooms (VG) 5 Prawns 9 French fries (VG) 7 Mac ‘n cheese (V) 8
Asparagus (VG) 7 Scallops 11 Buttered roasted 7 Parmesan mashed 7
vegetables (V) potato (V)
DESSERTS
HEMELSE PEANUT BUTTER CHOCOLATE TRIO CLASSIC SELECTION OF
MODDER SHORTBREAD FONDANT GATEAU FORTWO CHEESECAKE ICE CREAM & SORBET (VG)
14 1 24 II 10

Should you have any food allergies or intolerances, please inform your server. VAT quoted at the current rate.
(V) - suitable for vegetarians; (VG) - suitable for vegans.



SPARKLING WINE

Cava Marqués de Terrabona Brut
Cava, Spain - Cava

Crémant de Bourgogne Brut Zero
Lucie Thiéblmont
Bourgogne, France — Crémant

Champagne Gimonnet-Gonet
Blanc de Blancs Grand Cru
Champagne, France - Chardonnay

STEAKHOUSE

CARCSTENS

AMSTERDAM
Glass Bottle ROSE
8 40 Le Petit Rasque Cotes de Provence Rosé
Cotes de Provence, France - Rosé
12 69 Chéteau des Marres Rosé
Cotes de Provence, France - Rosé
00 RED WINES

WHITE WINES Glass Bottle
Sauvignon Blanc de Touraine 7 35
Des Champs Gonneau

Loire, France — Sauvignon blanc

Paolo Leo Pinot Grigio “Vespa” 6 130
Puglia, Italy — Pinot grigio

Domaine Peyra “Cent pour Cent” Viognier 8 40

IGP Pays d'Oc
Languedoc, France - Viognier

Castle Rock Chardonnay Central Valley, California 9 45

California, USA - Chardonnay

Weingut Diem Griiner Veltliner 50
‘Greener’ Weinviertel

Weinviertel, Austria — Griiner Veltliner

Apostelhoeve Cuvée XII Maastricht 70
Limburg, The Netherlands - Apostelhoeve

Elio Filippino Gavi, Piemonte 50
Piemonte, Italy — Gavi di Gavi

Laporte Pouilly-Fumé “les Duchesses” 79
Loire, France — Sauvignon blanc

Domaine du Chardonnay Chablis 99
Ier Cru “Montmains”

Bourgogne, France - Chardonnay

COCKTAILS

Salty Bacon Espresso Martini 12,5
Ketel One vodka [bacon | W&F Kafa coffee | espresso

Old Fashioned 13.5
Millstone whisky | Angostura [ cane sugar

Victoria’'s Sour 13.5
Caribbean Storm rum [lemon juice | ginger | ginger syrup

Spicy Margarita 16.5
Tequila| WF orange [ lime

Aperol Spritz 13

Aperol | cava | sparkling water | orange

Petit Bois Merlot IGP Pays d’Oc
Languedoc, France - Merlot

Elysée Syrah IGP pays d'Oc
Languedoc, France - Syrah

Cotes du Rhone ‘Grand Veneur’ Alain Jaume
Rhone, France — Cotes du Rhone

Notas del Medievo Tempranillo, Rioja
Rioja, Spain - Tempranillo

Thorn Pinot Noir

Limburg, The Netherlands — Pinot Noir

Le Mura Chianti

Toscane, Italy - Chianti

Paolo Leo Primitivo di Manduria Riserva
Puglia, Italy - Primitivo

Chateau Picard Cru Bourgeois Saint-Estéphe
Bourdeaux, France — Cabernet sauvignon - Merlot

Manzanos Reserva
Rioja, Spain - Tempranillo

BEER - ALCOHOL FREE

Grolsch 0.0%
Vrijwit 0.5%
Liefmans Fruitesse 0.0%

BEER

Draft Grolsch

Draft Hangende Harry

Brouwerij ‘t ij I] wit - bottle
Brouwerij ‘t ij .P.A. - bottle
Brouwerij ‘t ij ‘t gouden I - bottle
Liefmans Fruitesse

GIN & TONIC

V2C Gin & Tonic
Cardamon [orange
Nolet Gin & Tonic
Rosemary [lime

Dutch Courage Gin & Tonic
Orange [rosemary

Tanqueray 0.0 & Tonic
Lemon
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