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GREEN VEGETABLES  �
seasonal green vegetables

7

GRILLED CORN  �
butter basted, parmesan & parsley

6

THICK CUT RUSTIC FRIES  �
with aioli

6

parmesan & truffle fries
with aioli

8

SIDE SALAD  �
lettuce, cucumber, radish, avocado,  
feta & mustard vinaigrette

6

edn catch  �
grilled seasonal fish, mussels, brown-
butter baby potatoes, grilled asparagus 
& saffron velouté

30

EDN BARLEY ‘RISOTTO’  �
seasonal mushrooms, garlic spinach, cashew 
cream, toasted pine nuts & grilled asparagus

22

CAULIFLOWER SEOUL  �
fried Asian vegetable rice, Gochujang,  
miso, garlic, ginger, soy, sesame seeds  
& spring onion

21

by glass 11 / non alc 7.5 
by jug 59 / non alc 39

edn mimosa �
sparkling wine, orange juice, lavender

GRAPEFRUIT & ROSEMARY �
sparkling wine, grapefruit, rosemary

pineapple �
sparkling wine, pineapple, coconut milk

pomegranate & rose �
sparkling wine, rhubarb, pomegranate, rose

BI
TS

 &
 B

IT
ES BREAD & BUTTER  �

sourdough bread, butter, flaked salt, 
olive oil & balsamic

8

CHORIZO CROQUETTES (4)  �
jalapeño aioli, lime & charred jalapeño

12

EDN LOADED HUMMUS  �
caramelised beetroot, spiced crunchy 
chickpeas, pomegranate, poppy seeds, 
sesame seeds & pita bread

11

SALMON TACOS (3)  �
seared sesame seed crusted salmon, EDN 
coleslaw, teriyaki glaze & Kewpie mayo

16

CRISPY SESAME PRAWN ‘POPS’ (2)  �
arancini-style, prawn, sesame & lemon mayo

16

M
IB

RA
SA

 G
RI

LL FLANK STEAK 200G 29

SURF & TURF RIB-EYE  �
dry-aged rib-eye (300g), grilled prawns &  
herb butter

52

DRY-AGED RIB-EYE 300G  � 43

DRY-AGED TOMAHAWK 800G

pick your sauce 
chimichurri | pepper | red wine

ALL steaks SERVED WITH COLOuRFUL VEGGIES  

Perfect match for all steaks: 
Cabernet Sauvignon ‘Naturalys’ Gérard 
Bertrand, 2022, Languedoc, France �

100

hashmi bbq chicken
1/2 chicken, Indian & Kenyan spices, sweet & 
sour, cucumber, tomato & mint

27

MISO BROWN BUTTER SALMON  �  
jasmine rice

29

ROOTS OF EDN  �
roasted & pickled root vegetables, whipped 
vegan cheese, toasted almonds, multi grains  
& vegan tzatziki dressing

add prawns

15

+6.5

EDN CAESAR SALAD  �
romaine lettuce, avocado, radish, buttermilk 
fried chicken, maple bacon, panko breaded 
egg yolk, croutons, Parmesan shavings, 
garlic-anchovy & Parmesan dressing

served as a main
swap your chicken for prawns

16

+5
+ 6.5

EDN SEAFOOD CEVICHE  �
prawns, salmon, seasonal white fish, papaya, 
citrus, avocado, jalapeños, red onion, ginger, 
coriander & rice crackers

16

seared scallop garden  �
grapefruit, jalapeño, rocket, radish, EDN leche
& micro cress

17

BURRATA  �
roasted cherry tomatoes, marinated 
tomatoes, roasted olives, orange, basil, 
toasted sourdough, balsamic &  
pomegranate glaze

17

HAND CHOPPED STEAK TARTARE  �
beef fillet, ginger, chilli, capers, spring onion, 
cured egg yolk & toasted sourdough

served as a main with thick cut rustic fries

Perfect match: Pinot Noir ‘Spätburgunder’, 
Shelter Winery, 2022, Baden, Germany

18

+10

SOUP OF THE DAY  �
ask our team for today’s special

9

SPICY PRAWN  �
paccheri pasta, creamy Recco sauce & prawns

25

AUBERGINE & SPINACH RAVIOLI – AL FORNO �
chargrilled aubergine, spinach, slow-cooked 
ras el hanout tomato sauce, Parmesan, 
toasted pine nuts & basil (        if preferred)

23

SAUCY PULLED BEEF RAGU  �
pappardelle, basil & Parmesan crisp 

Perfect match for all: Chianti Classico,  
Domini Castellare di Castellina 2023, 
Tuscany, Italy

23

DE
SS

ER
TS EDN CHOCOLATE SLICE  �

vanilla bean ice cream, chocolate crumble  
& Maldon salt

11

CHEESECAKE  �
basque cheesecake, salted dulce de leche,  
mini profiteroles & citrus crème pâtissière

10

PISTACHIO CHURRO SANDWICH  �
pistachio ice cream, white chocolate  
& roasted pistachio

10

edn tiramisu  �
homemade ladyfingers, LOT61 coffee, vegan  
mascarpone & cacao

11

CLASSIC edn  �
beef patty, cheddar, giant onion ring, pickles, 
lettuce, tomato, red onion & EDN burger sauce 

23

EDN DOUBLE TROUBLE  �
two beef patties, cheddar, maple bacon, 
battered pickles, lettuce, red onion, tomato, 
mayo, BBQ sauce & bacon onion jam

29

BUTTERMILK CHICKEN  �
buttermilk fried chicken, sriracha mayo, 
pickles, lettuce, red onion, tomato  
& EDN coleslaw

Perfect match: Chardonnay ‘Chardo’,  
Claude Vialade 2023, Languedoc, France

22

classic PLANeT BURGER  �
Redefine Meat patty, dijon cream, melted 
cheddar, tomato, lettuce & glazed BBQ  
redefine pulled pork (        if preferred)

22

ADD-ONS  �
maple bacon
fried egg
giant onion ring
avocado
EDN coleslaw
jalapeño

All our burgers are served on a brioche bun

+3.5
+3.5
+2.5

+3
+3

+2.5

THE NATURE OF THINGS

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

VEGETARIAN            VEGAN               top choice

SNERT (DUTCH PEA SOUP)  �
peas, Dutch eel beignet & crème fraîche 

10

HETE BLIKSEM & dutch meatball �
beef & veal meatballs, mashed potato, apple, 
onion & bay leaf

24

DUTCH BEEF  �
Dutch tenderloin, braised beef, creamy 
parsnip, potato gratin & port gravy

29



COCKTAILS
PORNSTAR MARTINI �
Fun. Ketel One Vodka, Passoã, Passion Fruit & Prosecco

16

LIMONCELLO SPRITZ �
Fresh. EDN Limoncello, Prosecco, Soda & Lemon

16

HIBISCUS COSMOPOLITAN �
Fruity. Vodka, Hibiscus, Triple Sec & Lime

15

maple & cardamom old fashioned �
Fun. Bourbon, Maple & Cardamom Bitters

15

JAPANESE HIGHBALL �
Fizzy. Whiskey & Ginger Ale

16

MASTIHA NEGRONI �
Floral. Mastiha, Red Vermouth & Campari

16

ESPRESSO MARTINI SUPERIORE �
Flavourful. Vodka, Coffee Liqueur, Espresso & Vanilla

16

EDN BLOODY MARY �
Fun. Vodka, Tomato Juice, Horseradish & Seasoning

15

JASMINE COOLER 0% �
Floral. Zero. Mint, Jasmine & Lemon

             9  

MEDINA TWILIGHT 0% �
Fun. Zero. Carrot, Lemon, Ginger, Orange & Honey

           10

dutch bargain 
zeeuws blond, 
blonde ale, 6.7%

7.5

NON ALCOHOLIC
Heineken, Lager, 0.0% 6.5

Two Chefs Brewing 
Funky Falcon, Pale 
Ale, 0.2%

7

Van de Streek  
Playground, IPA, 0.0%

7

Coca-cola / zero / 
FANTA ORANGE / SPRITE

4.5

Fuze tea peach  
hibiscus

4.5

Fever-tree premium 
tonic water
Classic / Light

5.5

Fever-tree ginger beer 5.5

Fever-tree ginger ale 5.5

amsterdamse 
frisdrank fabriek
Quince & Cinnamon
Berry & Elderflower

6.5

soof lemonade 
glass/carafe
Rose, cardamom, apple 
& pear (sparkling or still)
carrot, ginger & apple 
(sparkling or still)

4 | 12.5

Matély classic gold
Cold Brewed Mate Tea

6

yaya kombucha
Pink Elderflower

7.5

iced tea 
glass/carafe
Dilmah Iced Black 
Tea & Peach 
(Sparkling or Still)

Fresh juice
Orange, Pineapple  
or Cranberry

5.5

De appelaere
Apple Juice

5.5

De perelaere
Pear Juice

5.5

House WATER 
Still / Sparkling 700ml

6

bru WATER 
Still / Sparkling 250ml

4

BRU WATER
Still / Sparkling 750ml

8

SOFTS & JUICES

FEELING THIRSTY?

5.5 | 16.5

WHITE
Vermentino/Sauvignon, Domaine St Félix Blanc, 
2023, Languedoc, France  �
Uncomplicated, fruity & easy drinking

8 | 18 | 36

Sauvignon Blanc, Félines Jourdan, 2023 
Languedoc, France  �
Aromatic, notes of elderflower, grapefruit & cut grass

8.5 | 19 | 38

Verdejo ‘Oro de Castilla’, Hermanos del Villar, 
2023, Rueda, Spain  �
Waxy & floral, notes of grapefruit & lemon

9 | 20 | 40

Pinot Grigio ‘Riff’, Alois Lageder,  
2023, Alto Adige, Italy  �
Biodynamic. Light, refreshing & crisp

10 | 22 | 44

Albariño, GranbazÁn, 2022, Rías Baixas, Spain  �
Aromatic, notes of ripe peach, almond, 
citrus & sea salt

48

Chardonnay ‘Chardo’, Claude Vialade,
2023, Languedoc, France  �
Organic. Rich, bold chardonnay, notes of toast, 
butter & lemon

13 | 28 | 56

Riesling ‘Schiefer’, Van Volxem, 2023  �
Classic dry Mosel riesling from slate soils.  
Mineral, aromatic & delicate

12.5 | 27 | 54

Verdicchio ‘Di Gino’, San Lorenzo, 2024, 
Marche, Italy  �
Natural. Biodynamic. Mineral, fresh & creamy, 
notes of almond, sea salt & citrus

46

Natural Grüner Veltliner, Hajszan 
Neumann, 2022, Weinviertel, Austria  �
Natural. Biodynamic. Baked apples, spice & cloudy 
as it’s unfiltered

68

Chardonnay, Goisot, 2022, Bourgogne, France  �
Biodynamic. Complex & very satisfying.
A gem from the region

74

Viognier, Jeanne Gaillard, 2023, Rhône, France  �
Aromatic & opulent. Full of fruit & floral notes: 
peach, apricot, blossom

76

Riesling ‘Lenchen’, Peter Jakob Kühn,
2018, Rheingau, Germany  �
Biodynamic. Off-dry style, great balance

76

Sancerre, Jean Paul Balland, 2023,  
Loire, France �
Classic Sancerre. Pure, delicate & mineral

17.5 | 42 |82

Auxerrois, De Kleine Schorre, 2023,  
Schouwen-Duiveland, The Netherlands  �
Delicate, smoky & pure. Drink local!

84

Chablis, Moreau Naudet, 2023, 
Bourgogne, France �
Organic. Female producer. Complex, mineral, 
impressive length

18.5 | 46 | 90

Rosé / ORANGE
Domaine St. Felix rosé, 2023, Languedoc, France  �
Easy drinking, fruit driven & fresh

8 | 18 | 36

Domaine Triennes Rosé, 2023, Provence, France  �
Classic Provençal rosé, pale, dry & refined

50

Hampton Water Rosé, 2023, Languedoc, France  �
Delicate dry style, floral fresh berry & citrus flavours

14 | 35 | 70

Pietradolce Etna Rosato, 2023, Sicily, italy  �
Organic. For those who wish to explore, from the 
slopes of Mount Etna: mineral, complex & pure

80

Gérard Bertrand ‘Orange Gold’, Blend, 2019, 
Languedoc, France  �
Organic. Medium-bodied, notes of sweet spice, 
grapefruit & candied fruit

12 | 26 | 52

‘Fumetto’ Tenuta Fornace, Pinot Grigio, 2022, 
Lombardia, Italy  �
Biodynamic. Delicate style of orange with notes  
of baked apple

65

RED
Montepulciano, Lauri, 2021, Abruzzo, Italy  �
Easy drinking. Juicy & fruity, notes of cherry,  
currants & spice

8 | 18 | 36

Cabernet Sauvignon ‘Naturalys’, Gérard 
Bertrand, 2022, Languedoc, France  �
Full-bodied, notes of blackcurrant, plum & cedar

9 | 20 | 40

Barbera d’Asti, Viotti, 2023, Piemonte, Italy  �
Organic. Fresh & crunchy, notes of fennel,  
violet & raspberry

9.5 | 21 | 42

Mencía ‘Petit’, Pittacum, 2022, Bierzo, Spain  �
Organic, natural. Vibrant, crunchy & spicy

44

Primitivo ‘Orion’, Masseria Li Veli, 2023, 
Puglia, Italy  �
Full-bodied, opulent & rich, a dense palate, 
sweet spice & ripe fruit

11 | 24 | 48

Naked Red, Heinrich, N.V., Burgenland, Austria  �
Biodynamic. Natural. Light, juicy, full of fruit & spice

50

Rioja, Bodegas Altun, 2023, Rioja, Spain  �
Easy drinking, medium-bodied, 
smooth & uncomplicated

12.5 | 27 | 54

Malbec, Cahors Combel La Serre, 2022, 
Cahors, France  �
Medium-bodied, bright & juicy, some crunchy tannins

52

Chianti Classico, Domini Castellare di  
Castellina, 2023, Tuscany, Italy  �
Intense full-bodied red, ripe fruit, 
clean & persistent finish

15 | 34 | 68

Pinot Noir ‘Spätburgunder’, Shelter 
Winery, 2022, Baden, Germany  �
Biodynamic. Natural. Pure, aromatic & sensual

13.5 | 29 | 58

Douro ‘Passagem’ Reserva, Quinta de la Rosa, 
2020, Douro, Portugal  �
Powerful, concentrated & intense, 
dark fruit & a herbal finish

78

Heritage de Chasse Spleen, 2020,  
Bordeaux, France  �
Elegant & classic, bright blackcurrant, 
red pepper & toast

18 | 45 |88

Nebbiolo, Rosso di Valtellina, Ar Pe Pe, 2021, 
Lombardia, Italy  �
Biodynamic. Natural. Pure, elegant Alpine style  
of nebbiolo

90

Amarone della Valpolicella, Tenuta  
Sant Antonio, 2017, Veneto, Italy  �
Rich, bold & full-bodied, notes of ripe fruit & spice

23 |57 |110

Volnay, Joseph Voillot, 2021, Bourgogne, France  �
Pure & aromatic, notes of cherry, wood spice & earth

150

BEERS
Heineken, lager, 5% 
250ml / 500ml

4.5 | 8.5

Seasonal draugHT 
beer 300ml  
Ask your host for our 
current offer

7 

homeland Oosterdok 
Pale Ale (OPA)
NEIPA, 5.2%

7

Brouwerij ‘t IJ IJwit 
Wheat, 6.5%

7.5

Texels Skuumkoppe 
wheat, 6%

6.5

Two Chefs Brewing 
Funky Falcon, Pale 
Ale, 5.2%

7

Brouwerij ‘t IJ ijbok, 
autumn bock, 6.5%

7

POESIAT & KATER 
V. VOLLENHOVEN & CO,  
EIPA 6.5%

8

SPARKLING &  
CHAMPAGNE
Vigneau Chevreau, Méthode Traditionnelle, 
N.V. Vouvray, France  �
100% Chenin Blanc. Smooth, easy drinking & great value

9 | 50

maria Rigol Ordi Cava Reserva, 2019, Penedès, Spain  �
Fresh & balanced, notes of apple & citrus

70

Pommery Brut Royal, N.V. Champagne, France  �
Fresh, notes of white fruit, citrus & toast

17 | 90

Pommery Brut Rosé, N.V. Champagne, France  �
Fruits & soft, notes of berries, toast & a fresh finish

18 | 95

Egly Ouriet ‘Les Premices’, N.V. Champagne, France  �
Elegant & complex. From one of the region’s top  
grower-producer

140

Billecart-Salmon Brut Reserve, N.V.  
Champagne, France  �
Harmonious & elegant, notes of ginger, brioche & peach

130

Est. Sparkling Tea Magnolia, N.V. Amsterdam, 
The Netherlands 0% �
A sparkling mix of sencha & gunpowder teas,  
infused with herbs & spices. 0% Alcohol

10 | 55

150ml

375ml
750ml

150ml

375ml
750ml

150ml

375ml
750ml


