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The best bites in Amsterdam come directly from the MR PORTER kitchen.
Every dish is prepared and served directly from 12 noon till 11 PM. Don't hesitate to
ask about serving dishes outside of these hours, and we'll explore the possibilities.

SMALL BITES

Marinated olives [GaA, cH] - 8

Fresh oyster per piece [sH,sL] - 9
(Minimum of 2)

Sea bass and tomato
carpaccio [F] - 26

Spicy yellow ftail
sashimi [FI, CO, CH, LO] - 28.50

FOCACCIA HOME MADE

With dips [GL, DA, CH, GA] - 8

Topped with mozzarella, tomato,
olives [GL,DA] - 14

Zucchini with feta [cL, DA} - 17

CURED MEAT PLATES

Jamon de bellota
100% iberico [po] - 34

Roast beef carpaccio [cA, cH, 6l - 29

[GL] Gluten [GL] Egg [PO] Pork
[NU] Nuts [SO] Soy [CH] Chilli
[AL] Allium [AV] Avocado [BA] Basil

Grilled asparagus with
pimientos de Padrén e, pA] - 19

Hand cut fries
& basil aioli [6L, EG, BA] - 12

Two mini cheeseburgers [GL, DA, sO] - 24

SALADS

Spicy pile of tomatoes
[GA, ON, CO, AL] - 17

Jumbo prawn with grilled
corn, avocado and dried chilli sauce
[SH, AV, CO, DA, CH, GA] - 28

Zucchini carpaccio - 19

DESSERTS

Profiteroles vanilla cream
& chocolate [pA, GL NU, EG] - 19

Basque cheesecake, Manchego
& seasonal fruits [pa, 6L, NU] - 19

[DA] Dairy [FI] Fish [SH] Shellfish
[GA] Garlic [ON] Onion [SL] Shallot
[CO] Coriander [LO] Lotus Root



