Soho House Amsterdam, all day sample menu

Late Breakfast

Yogurt granola, berries

Tropical porridge, cacao nibs
Scrambled eggs, smoked salmon
Seasonal fruit plate

Avocado on toast, chilli, poached eggs

To Share

Bitterballen, mustard

TFC, hot sauce

Burrata, winter tomatoes, basil oil
Beetroot, hummus, flat bread

Fried enoki mushroom, crispy chilli mayo

Salads & Vegetables

Chicken Caesar

Tabbouleh, quinoa, bulgur, tomato, raisins, herbs

Kale, pumpkin seeds, edamame, apple cider dressing
Shaved fennel, blood orange, apple, pomegranate, mollica
Sweet potato, coconut yogurt, pomegranate molasses
Friarelli, stracchino, sourdough, chilli

Hispi cabbage, miso butter, pangrattato

add avocado, burrata, chicken or smoked salmon

Sandwiches & Mains

Burger

Flat iron chicken, spinach, jus

Roasted salmon, charred haricot vert, dill aioli
Rigatoni alla vodka

Chicken & bacon wrap, fries

Ham & cheese, dijonnaise, pickle

Kibbling tacos, tartare sauce, pickled onion

Sides

Fries (plant-based, gluten free) add truffle parmesan
Steamed greens, lemon (plant-based, gluten free)
Little gem, avocado (plant-based, gluten free)

Mac'n cheese

Crushed potato, paprika & rosemary salt (plant-based)

Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients.



Soho House Amsterdam, sample wine list

Sparkling

Victoria Prosecco, Veneto, Italy

Chandon Brut Napa Valley, California NV

Moét & Chandon Impérial Champagne, France NV
Veuve Clicquot Yellow Label Champagne, France NV
Moét & Chandon Impérial Rosé Champagne, France NV
Ruinart Blanc de Blancs Champagne, France NV

Veuve Clicquot Rosé Champagne, France NV

Rose

Mirabeau X, Coteaux Aix-en-Provence, FR 24

Mirabeau Pure, Coteaux Aix-en-Provence, FR ‘24
Maison Vincent, Languedoc, France, 23

Perle Rose, Roudil Jouffret, IGP, Vin de Pajut, France 23
Lady A, Provence, IGP ‘22 (o)

Rumor, Cotes de Provence, France 23

Garrus, Cotes de Provence, France "21

White

Sauvignon Blanc, Nest Egg, Adelaide Hill's *22

Maison Vincent, Languedoc, France, ‘23

Vermentino, Zanatta DOC, Sardegna, Italy 23
Sauvignon Blanc, Framingham, New Zealand 23
Chardonnay, Terre Siciliane, Sicily,Italy ‘22

Blancs de Blanc, La Fete Du Blanc, St Tropez, France 21
Sancerre Domaine, Le Montoire, Val de Loire, FR 23
Chardonnay, Nest Egg Adelaide Hill's “19

Sauvignon Blanc, Gaja Alteni Di Brassica, Piedmont ‘21

Red

Maison Vincent, Languedoc, France, ‘23
Sangiovese, Terra della custodia, DOC, Italy ‘21
Malbec, Achaval Ferrer, Mendoza, Arg. 22
Pinot Noir, Dough Oregon ‘21

Merlot, Sun Goddess Friuli, Italy 18

Cabernet Sauvignon, One Stone, Paso Robles, Cal 21
Cabernet Sauvignon, Artemis Stag’s Leap 20
Barolo Sordo 13

Antinori Tignanello 20

Brunello Di Montalcino Romitorio 18

Opus One Oakville Napa Valley 21

Sassicaia Tenuta San Guido, Bolgheri 15

*vintages are subject to change



