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BURGERS&FRIES

AWARD WINNING BURGERS & FRIES

HAMBURGERS medium served. (Almost) all

burgers can be ordered vegetarian, with a plant based patty
instead of a meat patty +1.50

NEW! THE OISHI Dutch dry Aged Rib Eye and Japanese Wagyu,
little gem, Iberico stew (pork), Japanese red meat radish,
Yuzu, wasabi créme, puffed buckwheat and tapioca crunch 16

DE BURGERESSE Dutch Limousin and Japanese Wagyu
with gravy of winter truffle, lettuce, pickle, plum tomato,
Spanish onion, farmhouse cheese, pancetta (bacon),

truffle mayonnaise and Ter Marsch sauce 15.95
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2 x 75 gr patty of Dutch dry Aged Rib Eye and Japanese

> Wagyu with sweet and sour cucumber, mini bok-choy, bulgogi
pulled pork, pickled red onion, yuzu-ginger sauce, gochujang

bbq sauce and nori casave chips 15.95

THE HOLY MOLY

Winner best hamburger Benelux 2021

& s \l Spanish Black Angus from Miguel Vergara and Wagyu, with
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Y2 marinated cabbage salad, Mexican coriander avocado molé,
carnitas chili pork belly, chorizo créme, cheddar,
crispy rind and lime Jarritos créeme 16.50

THE ROYAL DUTCH Dutch dry Aged Rib Eye and
Japanese Wagyu with lettuce, tomato, onion, sweet & sour
cucumber, Old Amsterdam custard, Remeker nut crunch,
yuzu cream and ponzu Sambia gravy 15.50

TER MARSCH CLASSIC Dutch Limousin with lettuce,

tomato, pickle, Spanish onion and Ter Marsch sauce 1250

OH' CHEESUS Dutch Limousin with lettuce, tomato, pickles,
pickled red onion, home made ketchup, cheddar, cheese
custard, pancetta (bacon) and secret Ter Marsch sauce 14.50

SNACKS

Eight ‘Bitterballen’ with homemade grape mustard 8.50
Six Beemster cheese croquettes with garlic mayonnaise 8
Slow roasted Asian pork belly with kimchi, carrot rettich,
sweet & sour radish, nori crunch and Asian gravy 1

Crispy chicken buttermilk fried chicken with cornflakes,
pickled red onion and gochujang bbq sauce 8.50

Butchers selection sliced cold cuts
served with cornichons and onions 12.50

y, THE GOJIRA (SERVED ON 2 ASIAN STEAMBUNS) NEW!
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BURGERBAR
AMSTERDAM

DRY AGED STEAK

after the meat has matured in the dry-age cabinet it gets a
very tender structure and more intense taste. Served with
fries, béarnaise sauce, cheese nut crumble and truffle gravy
200gr 32/ 400gr 52

FRIES

Fries of mine

Winner best fries Netherlands 2020 TARES
sweet potato fries with mayonnaise of black winter truffle,
Parmesan cheese and cheese-nut crumble, topped with
dried sausage and fried parsley 8.95

My Umai Fries topped with Iberico presa stew (pork),
smoked tomato sauce, wasabi mayonnaise, fermented
cabbage, lovage cream, seaweed crunch and crispy dashi
tapioca 8.95

ries with one of our homemade sauces: truffle mayonnaise,
F th f h d truffl y
garlic mayonnaise or smoked chipotle sauce 4.75

SANDWICHES unTiL5PM

P.LT. with baked pancetta (bacon), little gem, tomato, melted
cheddar, truffle mayonnaise and cheese-nut crumble 9.50

Hot chick with fried chicken, little gem, pickled vegetables,
pickled red onion, sweet and sour cucumber, chipotle sauce,
nacho cheese crumble and smoked jalapefios 10

GET YOUR GREENS

Caesar salad with little gem, grilled farmhouse chicken, garlic
croutons, Parmesan cheese, cheese-nut crumble,

poached egg, béarnaise sauce and anchovies cream 13.50
vegetarian option available

Grilled green asparagus with Parmesan cheese, poached egg,
béarnaise sauce, cheese-nut crumble, topped with
herbal oil 12.90

SOMETHING SWEET?

Coffee brownie with hazelnut foam and caramelized pecans
with sea salt 6.50

Panna cotta with tonka beans, blackberry coulis and orange
tuille 7

Our recipes have been put together with a lot of love and we believe

that we have something on the menu for everyone. If you feel the | by
need to change the recipe, this is possible but we have to PrA i
charge extra (+1). Leaving out an ingredient = free. ’ la .

(if you for example think coriander tastes like soap)

NO SUBWAY

Sorry for the discomfort upfront, we ain’t Subway.

Any food allergies? Let us know and we'll advise. One table-one bill; thank you for your understanding.



COCKTAILS
STRONGER COCKTAILS 10% - 20%

Pornstar Martini 13
The No.1 cocktail!

Vodka, vanilla, passion fruit liqueur, passion fruit juice and lime juice.

The Butcher's wife 12
Ter Marsch's favorite!
Sage & honey syrup, Ter Marsch & Co gin, soda, mint and orange.

Negroni 12.50
Combination of bitter, sweet and dry.
Willem’'s Wermoed, gin and Campari.

Bring me back to bali 13

A sweet sweet full bodied cocktail with rich flavours
Fresh and sour cocktail with vodka, pandang, aloe vera,
passion fruit and blended with Bali tea.

Strawberry Daiquiri 13
Sweet explosion of strawberry.
Rum, strawberry syrup and lime juice.

The Satisfyer 12.50

Every women knows how good it is :)

Vodka, passionfruit vanilla syrup, lime juice, elderflower and
angroposta bitters.

LOWER ALCOHOLIC COCKTAILS 5% -10%

Pink Flamingo 13

Refreshing and colourful floral surprise!

Sir Edmund gin, Lime and fever-tree Rhubarb & Raspberry tonic.

Marschcow Mule 12
Fresh, sweet and spicy.
Vodka, Fever-Tree ginger beer, lime mint and angustura.

LIKE A VIRGIN 0%
Sage & Honey lemonade 6.90
Sage & Honey with sparklingwater. The two come together in one

fabulous drink.

Lavender lemonade 6.90
Agroposta with rosemary and lemon

Ice Tea
Elderflower Ice Tea 4

WHITE WINE

Sauvignon Blanc - France 5.50/ 32
Verdejo - Spain 5.50 / 32

Chardonnay Réserve - France 5.75/ 33.50

RED WINE

Cabernet Sauvignon - Chilli 5.50 / 32
Shiraz - South Africa 6.50 / 38

Merlot - Australia 29.50

Malbec Reserva - Argentinia 38.50

BUBBLES & ROSE

Cava Brut Reserva - Spain 7/ 30
Rosé - France 5.50/ 32

TAP BEER

Heineken 35¢l / pint 5% - Netherlands 490 /7
White Mamba 30cl / pint 5.7% - Netherlands 590 / 9.80

Dancing Dolly, our own IPA! 30cl / pint 5.7% 590 / 9.80

BOTTLED BEER

Affligem Blond 6.8% - Belgium 6.50

Slightly sweet, but nicely balanced by the fruity notes and the
slightly bitter aftertaste.

Funky Falcon 5.2% - Pale Ale - Netherlands 6.50
Notes of citrus and caramel

Affligem Tripel 9% - triple - Belgium 6.75
Full taste, sweet, boosy and fruity with a slightly bitter aftertaste.

Two Chefs Tropical Ralphie - Weizen 5% - Amsterdam 6.50
Slightly sweet, tropical taste with hints of citrus and fresh
bitterness.

Texels Overzee 6% - IPA - Netherlands 7
Fruity taste of grapefruit and yellow fruit, with slightly bitter
aftertaste.

La Chouffe 8% - blonde - Belgium 7.50
Unfiltered, full and fruity

Liefmans Fruitesse 3.8% - fruity beer - Belgium 6.50
Red fruit explosion

Desperados 5.9% - tequila flavoured beer 6.50
Sweet, refreshing taste with tequila aroma and a very
light bitter aftertaste

Heineken 0.0% - no alcohol - Netherlands 4
Refreshing fruity notes

GIN & TONIC served with Fever-Tree tonic
Ter Marsch & Co gin - Netherlands 11

Happiness elixir; fresh and cheerful taste, easy to drink.
Served with lime.

Dutch Courage Old Tom - Netherlands 12.50
Slightly sweet taste, vanilla and spicy notes of wood.
Served with grapefruit.

Bobby's Gin - Netherlands 12.50
Unique mix of Indonesian spices and traditional botanicals.
Spicy and fragrant. Served with orange and cloves.

Ter Marsch & Co Strawberry gin - Netherlands 11.50
Ladykiller, clear pink gin, sweet taste.
Served with dried strawberriesies.

Hendricks - Scotland 12.50
Artisanal gin, very refreshing with fragrant aromas.
Served with cucumber.

SHOTS

Pornstar shot 5
Salmari 5
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