
edn bread & butter
sourdough bread, butter, �aked salt, 
olive oil & balsamic

salmon tacos 
seared sesame seed crusted salmon, 
EDN coleslaw, teriyaki glaze & 
Kewpie mayo

chorizo croquettes
jalapeño aioli, lime & charred 
jalapeño
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EDN CATCH
grilled seasonal �sh, mussels, 
brown-butter baby potatoes, 
grilled asparagus & sa�ron velouté    
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edn chocolate slice
vanilla bean ice cream, chocolate 
crumble & Maldon salt 

edn cheesecake
basque cheesecake, salted dulce de 
leche, mini pro�teroles & citrus 
crème pâtissière
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taste of edntaste of edn

Instagram: @weareedn_amsterdam | weareedn.com/amsterdam

hand chopped  steak tartare
beef �llet, ginger, chilli, capers, spring 
onion, cured egg yolk, toasted 
sourdough

edn seafood ceviche
prawns, salmon, seasonal white �sh, 
papaya, citrus, avocado,  jalapeños, 
red onion, ginger, coriander & rice 
crackers

dry-aged rib-eye (300g)
served medium
sauce of choice: chimichurri | pepper  
red wine 

top choice vegetarian

mains will be served with green vegetables & thick cut rustic fries

54 euros 
per person

All produce is prepared in an area where allergens are present. For those with allergies, intolerances, or special 
requirements who may wish to know more about the ingredients used, please ask a member of the Management Team. 
All prices are in Euros and include VAT at the current rate. 



the edn sip selection
the edn sip selection

pRIMITIVO “ORION”         11           24          48 
MASSERIA LI VELI | 2023 |PUGLIA, ITALY
full-bodied, opulent and rich, with a dense palate, sweet spice and ripe fruit

RED WINE  150ML  375ML  750ML 

pinot grigio “riff”         10           22          44 
alois lageder | 2023 | alto adige, italy
biodynamic, light, refreshing and crisp

white WINE     150ML  375ML  750ML 
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er homeland oosterdok pale ale (opa) | neipa | 5.2% 7
a fresh, citrussy Pale Ale with a touch of bitterness, specially brewed for DoubleTree
by Hilton Amsterdam Centraal Station and named after the nearby Oosterdok harbor 
- plus the hotel is featured on the can!

This month, we are pouring a little extra fun into our EDN Sip Selection. We are shining the 
spotlight on two of our Italian wine favorites, who keep you coming back for “just one 
more sip”. For a splash of local charm, we are also spotlighting our very own Oosterdok 
Pale Ale (OPA), specially brewed for the hotel. Give them a try! Your taste buds will thank 
you later.


