CHATE4QU
AMSTERDAM

EUROPEAN URBAN WINERY

RESTAURANT MENU

APPETIZERS
Oyster 3,5 pc

Frigitelli 6,5 (V)*
Italian chili peppers - cherry tomato - smoked provola - basil

Tarama 9,5
Cracker of lasagna leaf - fish roe dip - zucchini - sweet and sour onion

Artichoke 8,5 (VG)
Grilled artichoke - mustard vinaigrette

Burrata 12 (V)
Marmalade of Italian orange - crodtons - thyme

Mussels 11,5
Neapolitan broccoli - mascarpone - dill

Chicory 10,5 (V)

Gratinated bechamel - orange juice - hazelnut

Carpaccio 12,5
Cream of watercress - arugula - Parmesan

Softshell Crab 15
Breaded and fried - fresh fennel salad - kalamata olives
.. and yes, you can eat the whole crab

PASTA

Spaghetti Cockles 16
Cockles - sauce of chenin blanc & garganega - parsley
Wine suggestion: The Most Beautiful Girl - Riesling

Ravioli 18,5 (V)*
Stuffed with porcini - sauce of beurre noisette - sage
Wine Suggestion: The Fat Lady Sings - Chardonnay

Tagliatelle Ragu 19
Beef ragout - Parmesan - saffron butter
Wine Suggestion: Mayor’s Choice - Garnacha

Celebrate Life and Pour the Wine
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MAINS

Melanzane alla Parmigiana 21 (V)*
Grilled eggplant - tomato sauce - smoked scamorza cheese - Parmesan
Wine suggestion: Mourvedre & Garnacha

Sea bass from the grill 23
Mashed potatoes - caponata
Wine suggestion: Fantastic Mister Fox - Pinot Noir

Pulpo from the grill 21,5
White tomato sauce - chimichurri with Nduja - potato
Wine suggestion: Orange Wine - Pinot Grigio & Moscatel

Pork tenderloin Scallopini 20
Sauce of chenin blanc & garganega - caper apples - artichoke
Wine suggestion: Fantastic Mister Fox - Pinot Noir

Grilled Quail 25
Deboned - red endive tartlet - caramel of red wine - quail gravy
Wine suggestion: Man with the Hat - Merlot

Tagliata di Manzo 25
Bavette from the grill - rocket - Parmesan
Wine suggestion: The Blissful Marquis - Sangiovese, Merlot & Cabernet Franc

Entrecote from the grill 34
Bimi - Gravy - (+ Foie Gras 12,5)
Wine suggestion: The Blissful Marquis - Sangiovese, Merlot & Cabernet Franc

SIDES

Potato 45 (V)*
Double fried potato - beurre noisette - coarse sea salt from Maldon

Salad 4.5 (V)*

Little gem and arugula - classic French dressing - crispy breadcrumbs

DESSERTS

Baci di Pantelleria 7,5
Sicilian beignet - ricotta - cassata - pistacchio

Affogato 8 (V)*

Homemade vanilla ice cream - espresso or grappa

Panna Cotta 9,5
Cream - vanilla - amarena cherries - grappa

Cheeses from ‘Het Kaasfort’ 12,5 p.p. (from 2 persons)
Seasonal collection of the cheese maker

Tiramisu 9,5
Mascarpone - espresso - ladyfingers - amaretto

Celebrate Life and Pour the Wine



