
Our team is happy to accommodate any dietary requests—please don’t hesitate to inform our sta . All prices are in euros and include VAT.
Amsterdam Marriott Hotel, Midtown Grill, Stadhouderskade 12, 1054 ES Amsterdam, +31(0)20 607 5555, info@midtowngrill.nl

Ar tisan f r ies 
Parmesan & truf f le  f r ies  +1. 5

Sweet  potato f r ies

Mashed potatoes
Mac & cheese +1. 5

Green salad

Pan -seared asparagus +2. 5
Market  vegetables

Creamy spinach

S I D E  D I S H E S
each portion    7.5

FLANK STEAK	 36
USDA Creek stone,  corn fed 
20 0 gr

DRY-AGED RIBEYE	 56
USDA Creek stone,  corn fed
30 0 gr
W i n n e r  Wo r l d  B e s t  Ste a k  C h a l l e n g e

BEEF TENDERLOIN
Dutch,  grass  fed
L ady steak ,  20 0 gr                 	 35	
Daddy steak ,  30 0 gr            	 50
Chateaubriand,  60 0 gr  s e r ve s  t wo    	 95

PORTERHOUSE                                               125
USDA Creek stone,  corn fed
70 0 gr  s e r ve s  t wo

STONE AXE WAGYU RIBEYE             	 165
Austral ian,  BMS 9+,  grain  fed
30 0 gr

PICANHA STEAK	 42
Uruguay,  Black  Angus,  grain  fed
40 0 gr

T H E  B U T C H E R ' S  C L A S S I C S

All  s teak s  are  ser ved with a  sauce of  choice:  green peppercorn,  béarnaise,  red wine or  chimichurr i .  Additional  sauce:  +3. 5

For  this  edit ion of  Meat  The Butcher,  we celebrate  Dutch beef.  Together  with our  trusted butcher, 
Nice  to  Meat ,  we’ve selec ted six  grass- fed cuts  f rom Dutch farmers ,  each with its  own charac ter  and f lavor.

O U R  B U T C H E R ' S  S P E C I A L  C H O I C E  F O R  T O D A Y

BAVETTE
20 0 gr

36

DRY-AGED CÔTE DE BOEUF
800gr

98

ENTRECÔTE
250 gr

45 

DRY-AGED NY SHELL STEAK
500gr

55

MRIJ FLAT IRON
250 gr

45

DRY-AGED TOMAHAWK
80 0 gr

115

S T A R T E R S
DRY-AGED BEEF CARPACCIO			   24
Truf f le  mayonnaise  |  rocket  |  pine nuts 
Parmesan		
 
SMOKED HAND CUT STEAK TARTAR			   25
Bone marrow |  conf it  egg yolk 
paprika  |  yucca chips

GRILLED SCALLOPS			   23
L ardo |  smoked celer iac  purée |  fennel 
lemon herb gremolata

PAN-SEARED CALAMARI			      22	

V ierge sauce

 
DUTCH OOSTERSCHELDE OYSTERS	      

Classic  mignonet te  4  p i e ce s 			     16
Ponzu–passion f ruit  dressing |  trout  roe 4  p i e ce s   16
A d d i t i o n a l  oy s te r  + 4  p e r  p i e ce

SOURDOUGH			        5
Ar tisan but ter

S A L A D S  &  M O R E
CLASSIC CAESAR SALAD			   15
Baby gem |  Parmesan |  croutons |  anchovies 
Add:  gr i l led chicken + 6 
Add:  gr i l led prawns +7  			 

ROASTED PEPPERS AND TOMATO SOUP		  15  
Feta  cheese

GRILLED PEACH & BURRATA SALAD		                  23
Sesame seeds |  chi l i  |  mint 
e lder f lower  dressing

ROASTED BEETROOT & CARROT SALAD		     18
Toasted pecans |  St i l ton crème fraîche 
honey mustard dressing

A D D  S U R F  O R  T U R F
TWO BLACK TIGER PRAWNS           20 CANADIAN LOBSTER TAIL                     29 ROASTED BONE MARROW                     12




