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——— BITES ———

Oysters pst.
mignonette and lemon

Sourdough baguette®
herb butter

Charcuterie
prosciutto, coppa di Parma, salami,
and sourdough

Corn ribs @

sour cream powder and aioli

————— STARTERS

Burrata ©®
with roasted beet, smoked almond and
cherry vinaigrette

Pork Belly

with red cabbage, eel beurre blanc and frisée
herb salad

Bisque
with shrimp, spiced creme fraiche and
sourdough baguette

Mushroom parfait @ 13,95
with fried oyster mushroom, pickled red onion and
sourdough baguette

MAINS

Melanzane alla Parmigiana O
mozzarella, aubergine, tomato and parmesan

Celeriac ® 21,95
with smoked celeriac cream, sautéed mushrooms,
cavolo nero and vegetarian truffle jus

20,95

Plaice 27,95
whole fish with eel beurre blanc and herring caviar

Confit de canard
with jus de veau and mashed potatoes

26,95

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

[ Check our sides to complete your dish

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

IG @polly.amsterdam
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FAM. GOUDVISCH KLASSIEKERS
according to traditional family recipes

Steak and fries 28,95
with jus de veau, pepper sauce or béarnaise
sauce and fries | truffle fries +2

Poulet a la Normande 22,95
half a chicken with pepper sauce

Double cheeseburger 19,95
Goudvisch burger sauce,
classic garnish and fries

) possible +1 | truffle fries +2

N

SIDES

Baby caesar salad &
Seasonal vegetables @

Fries @ from Frietboutique
with mayonnaise

Truffle fries @ from Frietboutique
with parmesan and truffle mayonnaise

— —— DESSERTS —

Espresso Martini

Affogato
espresso with vanilla ice cream

Bailey’s cheesecake
from ‘Holtkamp’

Stewed pears
custard and cinnamon

Sticky toffee
vanilla ice cream and caramel sauce

Cheeses from Kef @
apple syrup and sourdough toast

Scan for the menu in other languages &
the allergen chart




