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oudvis

——————— STARTERS

Oysters pcs.
mignonette and lemon

Sourdough baguette @
herb butter

Tuna tataki
with portobello and ponzu

Ravioli porcini @
mushroom sauce, truffle potato,
chives and pul biber

Cauliflower %

with cauliflower cream and cavolo nero

Steak tartare
with tomato, pesto, burrata cream,
balsamic and crostini

Pumpkin soup %
Thai-style with bread

MAINS

Pou

Melanzane alla Parmigiana @
mozzarella, aubergine, tomato and parmesan

Celeriac %
vadouvan, mushrooms, smoked celeriac cream,
cavolo nero and truffle gravy

Plaice meuniére

whole Plaice (450 grams), lemon, parsley, capers

and beurre noisette

Ravioli porcini @

C

FAM. GOUDVISCH
CLASSICS

according to traditional family recipes

Steak tartare 21,95
with tomato, pesto, burrata cream,
balsamic and crostini

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

Confit de canard 26,95
duck confit with mashed potato, mushrooms
and port gravy

Double cheeseburger 19,95
(@ mogelijk)
Goudvisch burger sauce,
classic garnish and fries

SIDES

18,95

Green salad %

Winter vegetables @
Mashed potato @
Fries ©

18,95

26,95

with mayonnaise

Truffle fries @
with parmesan and truffle mayonnaise

22,95

mushroom sauce, truffle potato, chives and pul biber

Steak frites
steak, béarnaise sauce and fries

Caesar salad
crispy chicken, little gem, egg, croutons
and parmesan

Roasted pumpkin salad @) % possible)
lentils, spinach, ricotta with chili flakes
and popped quinoa

24,95

19,95

—  — DESSERTS —

Espresso Martini

Affogato
espresso with vanilla ice cream
glass of Disaronno / Licor 43 / Frangelico

Bailey's cheesecake
from ‘Holtkamp’
glass of Bailey’s

[ Check our sides to complete your dish

Chocolate mousse

maldon salt and honeycomb

Apple crumble %

with coconut sorbet

% Vegan (V) Vegetarian

Allergies? Let us know!

Kazen van Kef @®

IG @polly.amsterdam

apple syrup and sourdough toast

Scan for r—m=
the allergen chart E




