Soho House Amsterdam sample menu

Smalls

Bitterballen, cheese (vegetarian) or veal, dijon mustard €8
Shishito peppers, miso glaze (plant based) €9

Aubergine dip, flatbread, crudités or taro crisps (plant based) €9
Cfc, fried cauliflower, hot sauce (plant based) €10

Tfc, fried chicken, hot sauce €10

Smoked mackerel patég, radish, pickled onion €13

Prawn toast, spicy thousand island dressing €13

Guacamole, flatbread, crudités or taro crisps (plant based) €14
Galamari fritti, lemon, chilli €16

Starters

Green vegetable soup, cannellini beans, tarragon (plant based) €9

Meatballs, tomato sauce, parmesan €10

Roasted heritage beetroot, whipped cheese, toasted seeds, balsamic (plant based) €12
Grilled asparagus, chickpea, watercress, lime €13

Burrata, cherry tomatoes, basil (vegetarian) €14

Dutch mussels, mariniére €15

Sandwiches and Salads

Cheese toastie, gouda, fontina, scamorza, mustard, pickle (vegetarian) €9

Avocado on toast, chilli, sourdough €10 add egg (vegetarian) +£2

Butter lettuce, avocado, sherry vinaigrette, chives (plant based) €12

Quinoa salad, peas, chilli, mint, feta, sherry vinaigrette (vegetarian) €13

Chicken Gaesar salad, romaine, avocado, cherry tomato,parmesan, anchovy €16

Chopped salad, chicken, cheddar, bacon, egg, baby gem, avocado €18

Dirty burger, cheddar, mustard, iceberg, tomato, pickle, fries €19

Dirty veggie burger, beyond burger, iceberg, tomato, pickles, vegan cheese, caramelized onion, sweet potato
fries (plant based) €19

Club chicken wrap, bacon, lettuce, tomato, egg, chilli, dijonnaise, fries €20

Mains

Wood fired cauliflower, capers, parsley, black olives (plant based) €15
Brick chicken, tomato, radish, basil aioli €19

Penne alla vodka, chilli, tomato, parmesan, amass vodka €19

Fusilli, arrabbiata (plant based) €17

Salmon, spinach, aioli €24

Club steak 250g, fries, béarnaise €34

Sides

Fries (plant based) €6 add truffle parmesan €3
Green salad (plant based) €6

Sweet potato fries (plant based) €6

Mixed salad (plant based) €6

Broccoli, garlic, chilli (plant based) €6

All above prices are inclusive of VAT. Please inform your server if you have any allergies
or require information on ingredients used in our dishes.



Soho House Amsterdam sample wine list

Sparkling and Champagne

Prosecco Doc Luna Argenta, Treviso, Italy, Nv

Brut Thiénot, Champagne, France, Nv

Rosé Brut Thiénot, Champagne, France, Nv

Royale Reserve Brut Philipponnat, Champagne, France, 2014
Blanc De Blancs Ruinart, Champagne, France, Nv

Rosé Brut Ruinart, Champagne, France, Nv

White

Maison Vincent Languedoc, France, 2020

Chenin Blanc Spier Signature, Stellenbosch, South Africa, 2021
Torrontés Finca De La Colonia Norton, Mendoza, Argentina, 2018
Verdicchio Dei Castelli Di Jesi Vignamato, Marche, Italy, 2020
Pinot Grigio L’elfo Sacchetto, Veneto, Italy, 2020

Viognier Paul Jaboulet Aine, Cotes-Du-Rhone, France, 2018
Sauvignon Blanc Petit Bourgeois, Loire, France, 2020

Pinot Blanc Tiefenbrunner, Alto Adige, Italy, 2018

Verdejo José Pariente, Rueda, Spain, 2019

Chardonnay Two Vines, Washington State, Usa, 2018

Gruner Veltliner Gruber-Roschitz,Wachau,Austria,2019

Gavi Di Gavi ‘Bric Sassi’ Roberto Sarotto, Piedmont, Italy, 2020
Albarino ‘Eidos De Padrinan’ Adega Eidos, Galicia, Spain, 2018
Grillo, Feudo Maccari Olli, Sicily, Italy, 2020

Chardonnay Bramito Castello Della Sala, Italy, 2019

Chablis Ter Gru Domaine Geoffroy, Burgundy, France, 2017
Chassagne Montrachet Domaine Bouzereau, Burgundy, France, 2019

Rose

Maison Vincent Languedoc, France, 2020

Lady A Chateau La Coste, Provence, France, 2020

Lady K Chéateau La Coste, Provence, France, 2020
Domaine Ott Chateau Romassan, Provence, France, 2029

Red

Maison Vincent Languedoc, France, 2020
Merlot Dumanet, Languedoc, France, 2019

Carmenére D’alamel Domaines Bournet-Lapostolle, Maipo Valley, Chile, 2017

Primitivo Del Salento Mocavero, Puglia, Italy, 2019
Montepulciano D’abruzzo Itinera, Abruzzo, Italy, 2018
Barbera ‘Amonte’, Cantine Volpi, Piedmont, Italy, 2020

Syrah Costiéres De Nimes Chéateau De Montfrin, Rhéne, France, 2019

Sangiovese Barberani Foresco, Umbria, Italy, 2019

Meifort Bordeaux Blend Buitenverwachting, Gonstantia, South Africa, 2018

Malbec Catena Appellation ‘Vista Flores’, Mendoza, Argentina, 2019
Rioja ‘Inspiracion’ Valdemar, Rioja, Spain, 2017

Cabernet Sauvignon Columbia Crest, Washington State, Usa, 2016
Chianti Colli Sinesi Felsina, Tuscany, Italy, 2019

Pinot Noir Kellerei Bozen Alto Adige, Italy, 2020

Barbera D’alba Pio Cesare, Piedmont, Italy, 2019

Fleurie Louis Jardot Chateau Des Jaques, Fleurie, France, 2014
Vino Nobile Di Montepulciano La Braccesca, Tuscany, Italy, 2016

St-Emilion Grand Cru Chéateau Vieux Taillefer, Bordeaux, France, 2017

Tignanello Marchesi Antinori, Tuscany, Italy, 2018

Vintages my vary upon availability
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