
   

 
  

 

   

 
  

 

   

 

   

   

 

    

  

   

   

 
                

               

 

   

 

               

   

                 
 

 

    

             

 

             

             

   
   

           

            

          

 
 

 
 

 
 

 

         

 

 

                
          

     

 

 

 

 

 

S T A R T E R S  

DRY-AGED BEEF CARPACCIO 
Truf f le  mayonnaise  |  rocket  |  pine nuts  
Parmesan 

22 

SEARED TUNA 
Thinly  s l iced cucumber  |  avocado mousse 
mango rel ish  |  sesame 

22 

HAND CUT STEAK TARTAR 
Smoked |  bone marrow |  conf it  egg yolk  
paprika  |  yucca chips 

21 

ALASKAN CRAB LEG 
Aioli  Jerk  |  di l l  potato salad |  citrus  dressing 

23 

GRILLED OCTOPUS 
New potatoes  |  Romesco sauce 

22 

PAN FRIED SWEETBREAD 
Parsnip puree |  Creole  sauce 

21 

FRENCH ONION SOUP 
Sherr y  |  Gruyère  |  thyme |  croutons 

14 

KALE CAESAR SALAD 
Anchovies  |  Parmesan |  croutons 
Add gri l led shrimp 

BUFFALO BURRATA SALAD 
Heir loom tomatoes  |  courget te 
vanil la  v inaigret te 

S A L A D S  &  M O R E  
15 

+7 

QUINOA SALAD 
Dried tomato |  feta  cheese |  red onion 
cucumber  |  b lack  ol ives  |  parsley  

15 

22 MIDTOWN GRILL TASTING PLATTER 
Steak tar tar  |  dr y-aged beef  carpaccio 
kale  Caesar  salad |  seared tuna 

24 

M I D  T  O  W N  G R I L L  B U T  C H E R  

BAVETTE STEAK 
USDA Creek stone,  corn fed 
225gr 

36 DRY-AGED SIRLOIN 
New Zealand,  grain  fed 
40 0 gr 

49 PICANHA STEAK 
Scotch,  grass  fed 
40 0 gr 

39 

NEW YORK STRIP STEAK 
USDA Creek stone,  corn fed 
250 gr 

38 DRY-AGED TOMAHAWK 
Dutch,  grass  fed 
80 0 gr s e r ve s  t wo 

98 RUBIA GALLEGA RIB ROAST              
Spanish,  grass  fed 
80 0 gr s e r ve s  t wo 

110 

DRY-AGED RIBEYE 
USDA Creek stone,  corn fed 
30 0 gr 
W i n n e r  Wo r l d  B e s t  Ste a k  C h a l l e n g e  

52 BEEF TENDERLOIN 
Dutch,  grass  fed 
L ady steak ,  20 0 gr   
Daddy steak ,  30 0 gr   
Chateaubriand,  60 0 gr s e r ve s  t wo 

33 
46 
84 

WAGYU STRIPLOIN             
Japanese,  grade A5+,  grain  fed 
20 0 gr 
G o l d  M e d a l  Wo r l d  B e s t  Ste a k  C h a l l e n g e  

125 

All  s teak s  come with a  s auce of  choice:  gre en p epp ercorn,  b éarnaise,  re d wine or  chimichurr i  

A LT E R N A  T I V E S  
GRILLED CHICKEN 
Corn fed |  chimichurr i  

28 WHOLE CANADIAN LOBSTER 
Herb but ter  

52 

CAULIFLOWER STEAK 
Creamy but ter  beans |  pomegranate 
harissa  and tahini  sauce 

WILD MUSHROOM RISOTTO 
Fresh truf f le  |  Parmesan 

24 

32 

A D D  O N S  

ATLANTIC COD 
Roasted fennel  &  beets  |  Gremolata  sauce 

VEAL FRENCHED RACK 
50 0 gr  |  red wine sauce 

35 

58 

HALF LOBSTER TAIL 
FIVE GRAMS CAVIAR 
GARLIC PRAWNS 

26 

12 

12 

GRILLED SCALLOPS 
BLUE CHEESE WEDGE 

10 

8 

S I D E  D I S H E S  
each portion    6 

Salted f r ies  Hasselback potato,  bacon Kale  Caesar  salad +2 Heir loom carrots ,  yogur t  
Truf f le  f r ies  +2 Mashed potatoes Seasonal  vegetables Gri l led eggplant 

Sweet  potato f r ies  Mac & cheese Wild  mushroom,  truf f le  +2 Corn r ibs ,  cajun,  feta  

@midtowngrillams Midtown Grill Amsterdam 

Should you have any allergies or dietary restrictions, please ask a member of our team for assitance. All prices are in Euro and including applicable VAT and taxes. 
Amsterdam Marriott Hotel, Midtown Grill, Stadhouderskade 12, 1054 ES Amsterdam, +31(0) 607 5555. 


