
HAMBURGERS   medium served. All burgers can 
be ordered vegetarian, with a plant based patty instead of 
a meat patty  

THE HOLY MOLY  
Winner best hamburger Benelux 2021
Spanish Black Angus from Miguel Vergara and Wagyu, sweet 
sour green tomatillo tomato, Mexican coriander avocado 
molé, carnitas chili pork belly, chorizo crème, cheddar, 
crispy rind and lime Jarritos crème  

THE GOJIRA  (SERVED ON 2 ASIAN STEAMBUNS) 
Winner best hamburger Benelux 2020 &
Winner best hamburger Netherlands 2020
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  

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

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    

TER MARSCH CLASSIC  Dutch Limousin with lettuce, 
tomato, pickle, Spanish onion and Ter Marsch sauce  

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

SNACKS
Six ‘Bitterballen’ with homemade grape mustard  
Six Beemster cheese croquettes with garlic mayonnaise   
Slow roasted pork belly with kimchi, carrot rettich, sweet & 
sour radish, nori crunch and Asian gravy  
Crispy chicken buttermilk fried chicken with cornflakes, 
pickled red onion and gochujang bbq sauce 

  

AWARD WINNING BURGERS & FRIES

 

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, grilled asparagus, béarnaise sauce, cheese nut 
crumble and truffle gravy   200gr  / 400gr 

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

Fries with slow cooked pulled pork, mustard seeds and 
roasted garlic sauce and fresh black pepper  

Fries with one of our homemade sauces: truffle mayonnaise, 
garlic mayonnaise or smoked chipotle sauce  

SANDWICHES  UNTIL 5 PM   
P.L.T. with baked pancetta (bacon), little gem, tomato, melted 
cheddar, truffle mayonnaise and cheese-nut crumble  

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

SALAD  
Caesar with little gem, grilled farmhouse chicken, garlic 
croutons, Parmesan cheese, poached egg, béarnaise sauce 
and anchovies cream     vegetarian option available

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

SOMETHING SWEET?
Lemon cheesecake candy cane, spice compote, 
basil meringue and mascarpone  

Red Velvet bar white chocolate ganache, vanilla foam and 
raspberry sauce  

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

NO SUBWAY

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 

need to change the recipe, this is possible but we have to 
charge  extra (+1). Leaving out an ingredient = free.

(if you for example think coriander tastes like soap)

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



COCKTAILS   for classics, just ask your bartender

STRONGER COCKTAILS   10% - 20%   
alcohol may not be the answer but its worth a drink 

Tease me 
Do you know the Pornstar Martini? Taste her niece!
42 Below Vodka, passion fruit, caramel, white chocolate, 
lemon and Cava.

Herbaliscious  
A slightly sour, but also spicy pearl!
Bombay Sapphire gin, basil, lavender, rosemary, thyme, lime and 
black pepper.

Covidier  
Bitter, herbal and sweet. 
Willem’s Wermoed, Averna, Johnnie Walker Black Label, raisin 
and orange.

LOWER ALCOHOLIC COCKTAILS   5% - 10%   
sip sip hooray
 
50 shades of purple  
Take your camera when pouring the elderflower 
Refreshing and colourful floral surprise! 
Bacardi carta blanca rum, mint, butterfly pea tea and 
Fever-Tree elderflower.

'Je Neef'  
NO. 7 in the Kettle 1 Hard Lemonade competition. 
Fresh, fruity and drinkable.
Ketel 1 young jenever, nectarine, lavender and soda.

Dodged the Bulleit  
Sweet and fresh with a strong aftertaste.
Bulleit bourbon, Black walnut bitters and 3 Cents pineapple soda. 

LIKE A VIRGIN   0%   
catchy non alcoholic drink 

Spiced lemon & rose  
Tastes like a walk in a rose garden
Pinkyrose Spiced lemon & rose and soda

Floral ginger & orange  
Tastes like your favorite summer festival, sweet and floral!
Pinkyrose floral ginger & orange and soda

Homemade ice tea 
Made from roses, hibiscus and violets 

WHITE WINE
Sauvignon Blanc - France  
Chardonnay Réserve - France  
Pinot Grigio - Italy 

RED WINE 
Merlot - Australia  
Cabernet Sauvignon - Chilli  
Malbec Reserva - Argentinia 

BUBBLES & ROSÉ 
Cava Brut Reserva - Spain  
Rosé - France 

GIN & TONIC  served with Fever-Tree tonic
Dutch Courage Old Tom - Netherlands  
Slightly sweet taste, vanilla and spicy notes of wood. 
Served with grapefruit.

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

Bosford pink gin - England  
Ladykiller, clear pink gin, sweet taste. 
Served with dried strawberries.

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

Bombay Sapphire - England  
An accessible gin, floral and fragrant. 
Served with lemon.

TAP BEER
Heineken 35cl / pint 5% - Netherlands  

White Mamba 30cl / pint 5.7% - Netherlands 

Crazy Daisy, our own IPA! 30cl / pint 5% - Netherlands  

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

Zatte 8% - triple - Amsterdam  
Fresh and fruity with notes of grain

Ijwit 6.5% - white - Amsterdam  
Refreshing with light notes of coriander and lemon

Gaia 5.7% - IPA - Amsterdam  
Full and with citrus fruit aromas

Polyamorie 5% - mango sour - Amsterdam 
Light acids with lots of tropical fruit

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

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

Heineken 0.0% - no alcohol - Netherlands  
Refreshing fruity notes

'KOPSTOOT'  
Have a gin alongside your beer for the complete experience.
Ketel 1 young jenever  
Zuidam old jenever  


