
Starters to share
CLASSIC OYSTER
lemon ~ mignonette
4.3 each

ASIAN OYSTER
wakame ~ sesame cream ~ nori crisp
4.3 each

OYSTER CHEESE
cheese foam ~ chives
4.3 each

BREAD FROM PRINS BAKERY
aioli ~ smoked herb butter
3.3 per person

CRISPY KOREAN CHICKEN
Sriracha mayo
9.50

SHRIMP CROQUETTE
cocktail mayonnaise
3.1 each

CHORIZO CROQUETTE
kimchi cream
2.1 each

CRISPY GYOZA
spinach ~ sesame ~ soy
2.50 each

SERRANO HAM
Amsterdam pickled onions
8.9

CLUB SANDWICH
CHICKEN
chicken fillet ~ tomato
cucumber ~ boiled egg
Zaanse mayonnaise ~ chips
13.5

VEGETARIAN
burrata ~ tomato
cucumber ~ boiled egg
Zaanse mayonnaise ~ chips
13.5

SALMON
pulled salmon ~ tomato
cucumber ~ boiled egg
Zaanse mayonnaise ~ chips
14.5

FARMER’S BREAD  
CARPACCIO
basil ~ arugula ~ parmesan
12.5

AMSTERDAM CROQUETTES
mustard ~ small salad ~ 020 pickle
10.5

CIABATTA
KOREAN RIBS
boneless Iberico ribs ~ coleslaw
garlic sauce ~ fried onion
14.5

BURRATA & SERRANO HAM
tomato ~ arugula ~ green pesto
Parmesan cheese
14.5

sip & share lunch
Are you looking for a unique way to get together with friends, 
family or colleagues? Our Sip & Share Lunch is the perfect solution!

Whether you are organizing a party, a baby shower or just a
cozy lunch with friends, we will ensure an unforgettable experience.
Be surprised by our carefully composed lunch, which is perfect
for every occasion. Take the time to catch up, laugh and create
new memories. With our Sip & Share Lunch you can turn
every meeting into a party!

The Sip & Share Lunch is available by reservation only and
can only be booked online.

Scan the QR code for more details
and to make your reservation

LUNCH SPECIALS
STEAK TARTARE
capers ~ gherkins ~ onion mayo
14.5

SALMON SASHIMI
soy ~ wasabi cream
yakiniku ~ nori crisp
14.9

SOUPE DU MOMENT
soup of the moment ~ bread
7.9

MJ BURGER
black Angus beef burger
caramelized onions
Jalapeño sauce
bacon ~ Cheddar
fries ~ Zaanse mayonnaise
22

SALADS
CARPACCIO 
basil ~ rocket
parmesan
16

CAESAR
chicken fillet ~ boiled egg
bacon ~ parmesan
16

BURRATA
basil ~ cherry tomato
sunflower seeds
16   

RUSTIC WHOLEMEAL BREAD
STEAK
beef steak ~ chimichurri
arugula ~ Parmesan cheese
15.5

SALMON
pulled salmon ~ sweet and sour red onion
fried capers ~ cucumber
14.5

SIDES
FRIES
Zaanse mayonnaise
6

RENDANG FRIES
Zaanse mayonnaise
8

PARMESAN FRIES
truffle mayonnaise
7

FRIED MUSHROOMS
seasonal
7.5

SALAD
mixed green salad
6.5

Life
is boring
without
lunch

Everything is
more beautiful

after a
glass of wine
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Starters to share
CLASSIC OYSTER
lemon ~ mignonette
4.3 each

ASIAN OYSTER
wakame ~ sesame cream ~ nori crisp
4.3 each

OYSTER CHEESE
cheese foam ~ chives
4.3 each

BREAD FROM PRINS BAKERY
aioli ~ smoked herb butter
3.3 per person

CRISPY KOREAN CHICKEN
Sriracha mayo
9.50

SHRIMP CROQUETTE
cocktail mayonnaise
3.1 each

CHORIZO CROQUETTE
kimchi cream
2.1 each

BRIOCHE WITH CHAR SIU
roasted pork ~ unagi
4.3 each

CRISPY GYOZA
spinach ~ sesame ~ soy
2.5 each

SERRANO HAM
Amsterdam pickled onions
8.9

MEAT
PASTA
tagliatelle ~ wild boar stew
Parmesan cheese
23

POLDERED DUCK
duck breast from Biddinghuizen
beetroot ~ orange
24

RIBEYE
marbled beef ~ potato tart
bimi ~ Hollandaise sauce
29

PORK BELLY
honey-thyme sauce ~ pistachio crunch
fried cauliflower
25

fiSH
PIKE-PERCH
parsnip ~ beurre blanc
chestnut mushrooms
25

THE CATCH
changing fish selection
25

PULLED SALMON SALAD
smoked pulled salmon ~ capers
dill tempura ~ cream cheese
sweet and sour red onion
19

VEGETARIAN/VEGAN
PUMPKIN PASTA
pumpkin ~ tagliatelle ~ pumpkin seeds ~ sage
crème fraîche ~ Parmesan cheese
22

STROGANOFF
pearl barley ~ ratatouille ~ Stroganoff MJ-style
22

VEGETARIAN    VEGAN

starters
BONELESS SPARE RIBS
Iberico ribs ~ mirin glaze ~ Sriracha mayo
5 ribs 14
10 ribs 22

DEER TATAKI
stewed pear gel ~ soy mayo ~ parsnip
Brussels sprouts ~ yakiniku
14.9

STEAK TARTARE
capers ~ gherkins ~ onion mayo
14.5

SALMON SASHIMI
soy ~ wasabi cream ~ yakiniku ~ nori crisp
14.9

BURRATA
sautéed romaine lettuce ~ basil mayo
wild tomato ~ crispy basil
herbs from our own garden
14.9

POINTED CABBAGE
miso ~ kimchi cream
12.5

SMOKED DUCK
caramelized pear ~ apple
blue cheese ~ figs ~ arugula
14.9

PRAWNS
red onion ~ tomato ~ spring onion ~ bread
13.9

SOUPE DU MOMENT
soup of the moment ~ bread
7.9

THE CLASSICS
SATÉ AYAM
chicken thighs ~ pickles 
peanut, lemongrass and ketjap sauce 
prawn crackers ~ seroendeng
fries ~ Zaanse mayonnaise
22

MJ BURGER
black Angus beef burger
caramelized onions
Jalapeño sauce
bacon ~ Cheddar
fries ~ Zaanse mayonnaise
22

BONELESS SPARE RIBS
Iberico ribs ~ Mirin glaze
Sriracha mayo
fries ~ Zaanse mayonnaise
24

SIDES
FRIES
Zaanse mayonnaise
6

FRIES RENDANG
Zaanse mayonnaise
8

PARMESAN FRIES
truffle mayonnaise
7

FRIED MUSHROOMS
seasonal
7.5

SALAD
mixed green salad
6.5

pizza’S
to share or not to share

Our fancy, authentic Neapolitan pizzas are made with 100% biga sourdough.
Start small and share it as an appetizer. Order it together as a side dish. Enjoy it with all your

guests (or alone) and grab one, two, or three as a main course.
MAKE YOUR PIZZA EXTRA SPECIAL WITH A BALL OF BURRATA + 6.1

Every Tuesday and Wednesday, all varieties for 11,- each
Also available for takeaway ~ Variations cannot be combined

SERRANOHAM
Pomodoro tomato

mozzarella
basil
14

MARGHERITA
Pomodoro tomato

mozzarella
basil
12

SALMON
Pomodoro tomato

mozzarella
basil
15

Eating out
with you
is always
a treat

don't
think,
pour

more wine

VEGETARIAN    VEGAN

D
IN

N
ER


