AN

BY GLASS 11/NONALC 7.5
BY JUG 59 / NON ALC 39

EDN MIMOSA .4

sparkling wine, orange juice, lavender

GRAPEFRUIT & ROSEMARY

sparkling wine, grapefruit, rosemary

PINEAPPLE

sparkling wine, pineapple, coconut milk

POMEGRANATE & ROSE

sparkling wine, rhubarb, pomegranate, rose

BITS &BITES

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

CHORIZO0 CROQUETTES (4)

jalapefio aioli, lime & charred jalapefio

EDN LOADED HUMMUS

caramelised beetroot, spiced crunchy
chickpeas, pomegranate, poppy seeds,
sesame seeds & pita bread

SALMON TACOS (3)

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

CRISPY SESAME PRAWN ‘POPS’ (2)

arancini-style, prawn, sesame & lemon mayo

STARTERS

ROOTS OF EDN ¥ & 15
roasted & pickled root vegetables, whipped

vegan cheese, toasted almonds, multi grains

& vegan tzatziki dressing

add prawns . +6.5
EDN CAESAR SALAD 16

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 +6.5
EDN SEAFOOD CEVICHE ¥ 16
prawns, salmon, seasonal white fish, papaya,

citrus, avocado, jalapefios, red onion, ginger,
coriander & rice crackers

SEARED SCALLOP GARDEN 17

grapefruit, jalapefio, rocket, radish, EDN leche
& micro cress

BURRATA £~ 17

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

HAND CHOPPED STEAK TARTARE 18

beef fillet, ginger, chilli, capers, spring onion,
cured egg yolk & toasted sourdough

served as a main with thick cut rustic fries +10

Perfect match: Pinot Noir ‘Spatburgunder’,

Shelter Winery, 2022, Baden, Germany

SOUP OF THE DAY £* 9

ask our team for today’s special

SNERT (DUTCH PEA SOUP)

peas, Dutch eel beignet & creme fraiche

HETE BLIKSEM & DUTCH MEATBALL

beef & veal meatballs, mashed potato, apple,
onion & bay leaf

DUTCH BEEF

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

MAINS

EDN CATCH - 30
grilled seasonal fish, mussels, brown-

butter baby potatoes, grilled asparagus

& saffron velouté

EDN BARLEY ‘RISOTTO’ & 22

seasonal mushrooms, garlic spinach, cashew
cream, toasted pine nuts & grilled asparagus

CAULIFLOWER SEOUL & 21
fried Asian vegetable rice, Gochujang,

miso, garlic, ginger, soy, sesame seeds

& spring onion

MIBRASA GRILL

PASTA

FLANK STEAK 2006

SURF & TURF RIB-EYE

dry-aged rib-eye (300g), grilled prawns &
herb butter

DRY-AGED RIB-EYE 3006
DRY-AGED TOMAHAWK 800G
PICK YOUR SAUCE

chimichurri | pepper | red wine

ALL STEAKS SERVED WITH COLOURFUL VEGGIES

HASHMI BBQ CHICKEN

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

MISO BROWN BUTTER SALMON

jasmine rice

SPICY PRAWN - 25

paccheri pasta, creamy Recco sauce & prawns

AUBERGINE & SPINACH RAVIOLI — AL FORNO 23
chargrilled aubergine, spinach, slow-cooked

ras el hanout tomato sauce, Parmesan,

toasted pine nuts & basil (‘ if preferred)

SAUCY PULLED BEEF RAGU 23

pappardelle, basil & Parmesan crisp

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

BURGERS

$°“6¢

.

CLASSIC EDN 23

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

EDN DOUBLE TROUBLE - 29
two beef patties, cheddar, maple bacon,

battered pickles, lettuce, red onion, tomato,

mayo, BBQ sauce & bacon onion jam

BUTTERMILK CHICKEN 22
buttermilk fried chicken, sriracha mayo,

pickles, lettuce, red onion, tomato

& EDN coleslaw

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

CLASSIC PLANET BURGER £~ 22
Redefine Meat patty, dijon cream, melted

cheddar, tomato, lettuce & glazed BBQ

redefine pulled pork ( ‘ if preferred)

ADD-ONS

maple bacon +3.5
fried egg £ +3.5
giant onion ring @ +2.5
avocado @ +3
EDN coleslaw )‘ +3
jalapefio @ +2.5

ALL OUR BURGERS ARE SERVED ON A BRIOCHE BUN

SIDES

GREEN VEGETABLES & 7
seasonal green vegetables

GRILLED CORN £ 6
butter basted, parmesan & parsley

THICK CUT RUSTIC FRIES & 6
with aioli

PARMESAN & TRUFFLE FRIES 8
with aioli

SIDE SALAD £ 6

lettuce, cucumber, radish, avocado,
feta & mustard vinaigrette

DESSERTS

EDN CHOCOLATE SLICE

vanilla bean ice cream, chocolate crumble
& Maldon salt

CHEESECAKE

basque cheesecake, salted dulce de leche,
mini profiteroles & citrus creme patissiere

PISTACHIO CHURRO SANDWICH

pistachio ice cream, white chocolate
& roasted pistachio

EDN TIRAMISU

homemade ladyfingers, LOT61 coffee, vegan
mascarpone & cacao




FEELING THIRSTY?

BEERS

HEINEKEN, LAGER, 5% 45|85  DUTCH BARGAIN 15

250ml / 500ml ZEEUWS BLOND, .

SBELE\FS;UN AL DRAUGHT < BLONDE ALE, 6.7%

300ml

Ask your host for our NDN ALCUHULIC

current offer HEINEKEN, LAGER, 0.0% 65
TWO CHEFS BREWING 7
FUNKY FALCON, PALE
ALE, 0.2%

BROUWERL ‘T 1) DWIT 75 VAN DE STREEK 1

WHEAT, 6.5%

TEXELS SKUUMKOPPE 65
WHEAT, 6%

TWO CHEFS BREWING 7
FUNKY FALCON, PALE
ALE, 5.2%

BROUWER) °T 1J 1JBOK, 7
AUTUMN BOCK, 6.5%

POESIAT & KATER 8
V. VOLLENHOVEN & CO,
EIPA 6.5%

PLAYGROUND, IPA, 0.0%

WHITE

VERMENTINO/SAUVIGNON, DOMAINE ST FELIX BLANC,
2023, LANGUEDOC, FRANCE
Uncomplicated, fruity & easy drinking

SAUVIGNON BLANC, FELINES JOURDAN, 2023
LANGUEDOC, FRANCE

Aromatic, notes of elderflower, grapefruit & cut grass

VERDEJO ‘RO DE CASTILLA", HERMANOS DEL VILLAR,
2023, RUEDA, SPAIN

Waxy & floral, notes of grapefruit & lemon

\ 4

ALBARINO, GRANBAZAN, 2022, RiAS BAIXAS, SPAIN 48
Aromatic, notes of ripe peach, almond,
citrus & sea salt

TOSL
TINGLE
TINO0SL

o
—
oo

(]
D

85)1938

9]20|40

CHARDONNAY ‘CHARDO’, CLAUDE VIALADE, 13|28 56
2023, LANGUEDOC, FRANCE

Organic. Rich, bold chardonnay, notes of toast,

butter & lemon

RIESLING ‘SCHIEFER’, VAN VOLXEM, 2023 125|27 | 4

Classic dry Mosel riesling from slate soils.
Mineral, aromatic & delicate

\ 4

=T.

NATURAL GRUNER VELTLINER, HAJSZAN

NEUMANN, 2022, WEINVIERTEL, AUSTRIA

Natural. Biodynamic. Baked apples, spice & cloudy
as it's unfiltered

\ 4

VIOGNIER, JEANNE GAILLARD, 2023, RHONE, FRANCE 76

Aromatic & opulent. Full of fruit & floral notes:
peach, apricot, blossom

RIESLING ‘LENCHEN’, PETER JAKOB KUHN, 16
2018, RHEINGAU, GERMANY
Biodynamic. Off-dry style, great balance

SANCERRE, JEAN PAUL BALLAND, 2023,
LOIRE, FRANCE

Classic Sancerre. Pure, delicate & mineral

AUXERROIS, DE KLEINE SCHORRE, 2023, 84
SCHOUWEN-DUIVELAND, THE NETHERLANDS

Delicate, smoky & pure. Drink local!

17542 |82

RED

MONTEPULCIANO, LAURI, 2021, ABRUZZ0, ITALY

Easy drinking. Juicy & fruity, notes of cherry,
currants & spice

CABERNET SAUVIGNON ‘NATURALYS', GERARD
BERTRAND, 2022, LANGUEDQC, FRANCE

Full-bodied, notes of blackcurrant, plum & cedar

BARBERA D’ASTI, VIOTTI, 2023, PIEMONTE, ITALY
Organic. Fresh & crunchy, notes of fennel,
violet & raspberry

MENCIA ‘PETIT', PITTACUM, 2022, BIERZO, SPAIN M4

Organic, natural. Vibrant, crunchy & spicy

PRIMITIVO ‘ORION’, MASSERIA LI VELI, 2023,
PUGLIA, ITALY

Full-bodied, opulent & rich, a dense palate,
sweet spice & ripe fruit

NAKED RED, HEINRICH, N.V., BURGENLAND, AUSTRIA 50
Biodynamic. Natural. Light, juicy, full of fruit & spice

RI0JA, BODEGAS ALTUN, 2023, RIQJA, SPAIN

Easy drinking, medium-bodied,
smooth & uncomplicated

MALBEC, CAHORS COMBEL LA SERRE, 2022, 52
CAHORS, FRANCE

Medium-bodied, bright & juicy, some crunchy tannins

CHIANTI CLASSICO, DOMINI CASTELLARE DI
CASTELLINA, 2023, TUSCANY, ITALY
Intense full-bodied red, ripe fruit,

clean & persistent finish

TOSL
TINGLE
TINOSL

oo
—
oo
(%)
D

9|20|40

95| 21| 42

11| 24|48

125 27| 54

1534 | 68

\ 4

DOURO ‘PASSAGEM’ RESERVA, QUINTA DE LA ROSA, 78
2020, DOURO, PORTUGAL

Powerful, concentrated & intense,

dark fruit & a herbal finish

HERITAGE DE CHASSE SPLEEN, 2020, 184588
BORDEAUX, FRANCE

Elegant & classic, bright blackcurrant,

red pepper & toast

NEBBIOLO, ROSSO DI VALTELLINA, AR PE PE, 2021, 90

LOMBARDIA, ITALY

Biodynamic. Natural. Pure, elegant Alpine style

of nebbiolo

VOLNAY, JOSEPH VOILLOT, 2021, BOURGOGNE, FRANCE 150

Pure & aromatic, notes of cherry, wood spice & earth

ROSE / ORANGE

oSk
TNGLE
T0SL

DOMAINE ST. FELIX ROSE, 2023, LANGUEDOC, FRANCE 8 18| 36
Easy drinking, fruit driven & fresh

DOMAINE TRIENNES ROSE, 2023, PROVENCE, FRANCE 50
Classic Provencal rosé, pale, dry & refined

HAMPTON WATER ROSE, 2023, LANGUEDOC, FRANCE 14|35 70

Delicate dry style, floral fresh berry & citrus flavours

\ 4

GERARD BERTRAND ‘ORANGE GOLD', BLEND, 2018, 12|26 | 52

LANGUEDOC, FRANCE

Organic. Medium-bodied, notes of sweet spice,
grapefruit & candied fruit

\ 4

<
SOFTS & JUICES

COCA-COLA / ZERO / 45 ICEDTEA 55| 165
FANTA ORANGE / SPRITE Gl_.ASS/ CARAFE

FUZE TEA PEACH g5 Dimahlced Black

HIBISCUS (Sparkling or Still)

FEVER-TREE PREMIUM 95 FRESH JUICE 55
TUNIG WATER Orange, Pineapple

Classic / Light or Cranberry

FEVER-TREE GINGER BEER 99  DE APPELAERE 55
FEVER-TREE GINGER ALE 55 Apple Juice

AMSTERDAMSE 65 DEPERELAERE 8.3
FRISDRANK FABRIEK Pear Juice

Quince & Cinnamon HOUSE WATER 6
Berry & Elderflower Still / Sparkling 700ml

SOOF LEMONADE 41125 Ry WATER 4
GLASS/CARAFE Still / Sparkling 250ml

Rose, cardamom, apple

& pear (sparkling or still) BRU WATER 8

carrot, ginger & apple Still / Sparkling 750ml

(sparkling or still)

MATELY CLASSIC GOLD 6
Cold Brewed Mate Tea
YAYA KOMBUCHA 15

Pink Elderflower



