MENU
®

AMSTERDAM | ROTTERDAM

DRY-AGED STEAK

SNACKS

Popcorn truffle 2
Six Amsterdam ‘Bitterballen’ with homemade grape
mustard 6.25
Six Beemster cheese croquettes with roasted garlic
mayonnaise 7.50
Slow roasted pork belly with kimchi, carrot rettich,
sweet & sour radish, nori crunch and Asian gravy 8
Cheese plate selection of cheeses with fig bread and
fig marmalade 10.75
Butcher’s platter selection of charcuterie 10.75

FRESH FRIES
with
with
with
with
with

roasted garlic mayonnaise 3.75
truffle mayonnaise 4.25
rosemary & lime mayonnaise 4.25
home made ketchup 4.25
biological Cannabis sauce 4.50

BURGERS SERVED MEDIUM RARE

BURGER SPECIAL "NATURAL HAPPINESS"
100% PLANT, 0% COW PATTY with roasted beets,

BURGER

honey tomato, Zaanse mustard, cucumber, Remeker
cheese and crumble of hazelnut and buckwheat
14.90 Take a bite into the future!

THE ROYAL DUTCH of Dry Aged Rib Eye and Japanese
Wagyu with lettuce, tomato, sweet & sour cucumber,
pancetta*, Old Amsterdam custard, Remeker nut
crunch and ponzu Sambia gravy 14.95

‘DE BURGERESSE’ 150gr Lady Burger / 200gr

of Scottish Angus and Japanese Wagyu with gravy
of winter truffle, lettuce, pickle, plum tomato, Spanish
onion, farmhouse cheese, pancetta*, truffle mayonnaise
and Ter Marsch sauce 14.95 / 16.95

TER MARSCH GRANDE 200gr of Scottish Angus with
lettuce, tomato, pickle, Spanish onion, farmhouse
cheese, pancetta* and truffle mayonnaise 14.50
TONKATSU

of Japanese Wagyu, Scottish Angus and Oriental
belly bacon with Yuzu gravy, red onion, zesty
cabbage, butter lettuce, chimichurri sauce and
buckwheat 14

THE BIG MARSCH 2 x 125gr and "double cheese"

of Scottish Angus and Japanese Wagyu with little gem,
tomato, pickle, pancetta*, cheddar, buckwheat, Jack
Daniels tomato sauce and smokey mayo. Mister Ter
Marsch's version of the "Big M". 17.95

TER MARSCH CLASSIC of Scottish Angus with lettuce,
tomato, pickle, Spanish onion and Ter Marsch
sauce 10
OH'CHEESUS of Scottish Angus beef with lettuce,

tomato, pickles, red onion, spicy ketchup, cheddar,
cheese custard, pancetta* and secret Ter Marsch
sauce 13.50

HOT & SMOKEY of Scottish Angus or farmhouse chicken
with lettuce, tomato, pickle, smoked jalapeños, spicy
pimento salsa, nacho cheese crumble, guacamole and
farmhouse cheese 13.25 / 12.50

RIB EYE
250gr

25

SIRLOIN STEAK
WITH BONE
for 2 persons
from 800gr 30pp

LADY STEAK
ANGUS

180gr 24.75
+100gr 10

Served with béarnaise sauce, cheese-nut crunch,
truffle gravy and fries with garlic mayonnaise.
After the steak has matured in our 'dry aging'
cabinet it gets very tender with intense flavor.

SANDWICHES UNTIL 6PM

P.L.T. with baked pancetta*, little gem, tomato,
melted cheddar, truffle mayonnaise and cheese-nut
crumble 9.50
Avo goat with young goat cheese, little gem,
tomato salsa, grilled pimentos, avocado and
tarragon 9.75
Hot chick with grilled chicken from the Big Green
Egg, rocket lettuce, sweet & sour pumpkin salsa,
red onion, cucumber, chimichurri, Jack Daniels
BBQ sauce, nacho cheese crumble and smoked
jalapeños 10
14 months matured serrano ham with puffed
pimentos, coriander pesto, Parmesan cheese
and cheese-nut crunch 9.75
Pulled pork with sweet & sour vegetables and Jack
Daniels barbecue sauce 9

SIDES & SALADES

Side salad with crispy little gem, sweet & sour,
cheese-nut crunch and sherry dressing
4.50
Caesar with little gem, grilled farmhouse chicken,
garlic croutons, Parmesan cheese, poached egg,
béarnaise sauce and anchovies crème 13.50
Vegetarian option available, ask our crew
Quinoa (gluten free) with grilled pumpkin, avocado,
rocket lettuce, goat cheese, yellow beets, puffed
buckwheat and green herb dressing with sweet &
sour and basil 10.50
Grilled green asparagus with Parmesan cheese,
poached egg, béarnaise sauce and cheese-nut
crumble 10

DESSERTS

Snickers style brownie (vegan) with chocolate,
penaut butter ice cream and caramel sauce 7
New York Cheesecake with home made red fruits coulis
and chocolate crumble 8
Piña colada pie with roasted pineapple, lime caviar
and a Rum-coconut shot 7
* Pancetta is Italian bacon.
Any food allergies? Let us know and we’ll advise.
One table-one bill; thank you for your understanding!

