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>— DINNER —<




Qoud

————— STARTERS

Oysters pcs.
mignonette and lemon

Sourdough baguette @
herb butter

Carpaccio
truffle oil, rocket, hazelnut
and hazelnut mayonnaise

Marinated salmon
saffron mayonnaise and dille creme fraiche

Ravioli spinach ricotta @
with tomato butter, roasted tomatoes and spinach

Pointed cabbage %
with caponata and gremolata

Steak tartare
classic garnish and crispy potato chips

Roasted tomato soup %
with bread and parsley oil

MAINS

fouy

visch

Melanzane alla Parmigiana @
mozzarella, eggplant, tomato
and parmesan

Celeriac % 18,95
cellery, walnuts, mushrooms en celeriac puree

Cod 23,955
tarragon beurre blanc, glazed bimi and potato puree

Ravioli spinach ricotta @ 22,95
with tomato butter, roasted tomatoes and spinach

Steak frites 23,95
baveite, béarnaise sauce and ‘Frites uit Zuyd’

Caesar salad 19,95
crispy chicken, little gem, egg, croutons,
anchovies and parmesan

Fregola salad &) (% possible)

roasted vegetables, feta and nuts

Check our sides to complete your dish

8 Vegan (V) Vegetarian Allergies? Let us know!

Ve

FAM. GOUDVISCH
CLASSICS

according to traditional family recipes

Steak tartare 21,95
classic garnish and
crispy potato chips

Steak Polly 22,95 | 27,95
tenderloin with jus de veau or pepper sauce

Half chicken 22,95
port gravy

Double cheeseburger 18,95
(@ possible)
Goudvisch burger sauce,
classic garnish and Frites uit Zuyd

SIDES

Green salad %

Roasted spring vegetables %
Glaced green asparagus ©
Mashed potato

‘Frites uit Zuyd’ ®
with mayonnaise

Truffle fries ©
‘Frites uit Zuyd’ with parmesan and truffle
mayonnaise

— —— DESSERTS ——

Espresso Martini 13,95

Cheesecake 6,95
from Patisserie Kuyt with coulis of red fruit

Rhubarb crumble % 8,95
rhubarb compote, lime sorbet and white chocolate

Chocolate mousse @ 8,95
peanut crumble and caramel

Cheeses from Kef @ 13,95
apple syrup and sourdough toast

IG @polly.amsterdam




