
Smalls

Smacked cucumber, garlic, woodear mushroom pb, gf  

Edamame, salted or chilli & garlic  pb 

Tenderstem broccoli, yuzu kosho dip pb   

Miso soup, tofu pb 

Bitterballen, veal, mustard 

Chicken & prawn wonton, Sichuan, coriander  

Aubergine dip, tahini, yoghurt, paprika  v 

Starters

Chicken kara-age, yuzu mayo                                                                                                                    

Nasu dengaku, spicy teriyaki pb 

Beef tataki, black garlic, truffle, spring onion 

Burrata, anchovies, lemon, aromatic breadcrumbs 

Tuna tartare,  soy, chilli, avocado, lemon gf 

Salads

Green mango, prawns, lemongrass, mint 

Asparagus & greens, wakame, spicy miso dressing pb, gf 

Little gem, avocado, sherry vinaigrette pb, gf 

Dashi caesar, chicken, romaine, tomato, parmesan, soft boiled egg 

Sandwiches & Baos

Avocado toast, chilli, chives pb  | add eggs   

House burger,  cheddar, mustard, iceberg, tomato, house sauce, pickle, fries | add bacon   

Vegan house burger, iceberg, vegan cheese, pickle, fries  pb                                                                                                  

Ebi bao, cucumber, iceberg, mala thousand dressing | per piece  

Pork bao, cucumber, spring onion, 5 spices  | per piece

Mains

Seabass, coconut rice, cherry tomato, citrus gf 

Brick chicken, grape, tomato, spicy yoghurt, Thai basil                                                                                                   

Penne alla vodka, chilli, tomato, parmesan v        

Club steak 250 gr, peppercorn sauce, fries gf 

XO fried rice, mushroom, garlic, crispy egg v 

Miso black cod, tenderstem broccoli 

Roasted cauliflower, coconut yoghurt, green goddess gf, pb 

Sides

Brussels sprouts pb    

Fries pb  | add truffle parmesan   

Steamed rice     

Mac and Cheese v   

Steamed greens, lemon gf     

Hispi cabbage, soy butter, chilli, lime v  

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 menu



White 

Maison Vincent, Languedoc, France, 2022  

Chenin Blanc Spier Signature, Stellenbosch, South Africa, 2022 

Verdicchio Dei Castelli Di Jesi Vignamato, Marche, Italy, 2022 

Pinot Grigio L’elfo  Sacchetto, Veneto, Italy, 2022 

Pinot Bianco, Dogheria, Emilia Romagna, 2021                                                                                                          

Lugana ‘Catulliano’ Pratello, Lombardia, Italy 2022 

Torrontés Finca De La Colonia Norton, Mendoza, Argentina, 2021 

Chardonnay Maison Barboulot, Pays d’Oc, France 2022                                                                                       

Sauvignon Blanc Petit Bourgeois, Loire, France, 2022 

Gavi DOCG Terrarossa bio, La Zerba, Piedmont, Italy 2022                                                                                                                     

Verdejo  José Pariente, Rueda, Spain, 2022  

Chablis 1er Cru Domaine Geoffroy, Burgundy, France, 2021 

Vermentino Di Sardegna, Costamolino, Sardinia 2022 

Grillo  Feudo Maccari Olli, Sicily, Italy, 2022 

Roero Arneis Bricco Delle Ciliegie, Piemonte, Italy 2022 

Nasco Di Cagliari Argiolas, Sardinia, 2021           

Gaja Ca’Marcanda, Vistamare, Toscana, 2021                                                                                                              

Chassagne Montrachet Domaine Bouzereau, Burgundy, France, 2020 

Rose 
Maison Vincent, Languedoc, France, 2022 

Lady A, Provence, France, 2022 

Lady K, Provence, France, 2020 

Rock Angel Chateau d’Esclans, Provence, France, 2022 

Red 

Maison Vincent, Languedoc, France, 2021 

Merlot Dumanet, Languedoc, France, 2022 

Primitivo Del Salento Mocavero, Puglia, Italy, 2022 

Pinot Noir Prendo Wilhelm Walch Alto Adige, Italy, 2022 

Fleurie Louis Jadot Chateau Des Jacques, Fleurie, France, 2018 

Barbera D’alba Pio Cesare, Piedmont, Italy, 2022 

Montepulciano D’abruzzo  Itinera, Abruzzo, Italy, 2021 

Barbera ‘Amonte’  Cantine Volpi, Piedmont, Italy, 2021 

Toscana Rosso La Cobarbia, Tuscany, 2022 

Malbec Famiglia Bianchi, Mendoza, Argentina, 2021 

Rioja ‘Inspiración’ Valdemar, Rioja, Spain, 2021 

Nebbiolo Langhe Prunotto, Piedmont, Italy 2021                                                                                                                   

Carmenère D’alamel Domaine Bournet-Lapostolle, Maipo Valley, Chile, 2019 

Syrah Costières De Nimes Château De Montfrin, Rhône, France, 2020 

Meifort Bordeaux Blend Buitenverwachting, Constantia, South Africa, 2019 

Cabernet Sauvignon Columbia Crest, Washington State, Usa, 2019 

Vino Nobile Di Montepulciano La Braccesca, Tuscany, Italy, 2020 

St-Emilion Grand Cru Château Vieux Taillefer, Bordeaux, France, 2019

 

Sparkling and champagne 

Prosecco Doc Luna Argenta, Treviso, Italy,  Nv 

Brut Thienot, Champagne, France Nv  

Brut Thienot Rose, Champagne, France Nv 

Brut Laurent Perrier, Champagne La Cuvee Brut, France Nv 

Blanc De Blanc Delamotte, Champagne, France Nv 

Natural wines 

Els VinyWerons Lluerna Blanco, 2022 

Els VinyWerons Saltamarti Tinto, 2022   

Domaine de Petit Oratoire  JLauzes, 2019 

Domaine de Majas L’Amourouse, rose 2021 

Domaine de Petit Oratoire JLauzes Blanches, 2021

Please note that vintages may vary upon availability.


