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AMSTERDAM

WATERTORENPLEIN 6 « 1051 PA AMSTERDAM +« 020 - 6822666 - WWW.CRADAM.NL
Menu till 12 persons

* Starters

Tomato soup 6,95 Dutch herring (good with ice-cold Jajem a € 3,50) 4,00
Chicken soup 7,25 Qysters Fines de Claires Roc'h Viannec 13,55
Gazpacho 6,95 Smoked salmon & halibut with horseradish 11,45
Haddock liver and toast 5,75

Caesar salad 9,40 Steamed mackerel with toast 7,50
Oeufs durs mayonnaise 3,90 Dutch shrimps and lemon mayonnaise 8,85
Salad with Burrata, tomatoes, eggplant, rucola 9,65 Half a cold lobster with mayonnaise 18,75
Tomato salad 8,00  Snow Crab with cocktail sauce 18,75
Artichoke with mustard sauce 7,50  Siberian Caviar ('de Kaviarist', 20 gramms) 41,25
Melon with Parma ham 8,75  Pasta with truffle 10,95
Rillettes 7,80  Fried scallops 10,15
Carpaccio 10,15  Boudin noir 8,35
Vitello tonnato 9,40 Cervelles de veau au sage 8,75
Shrimp croquettes (‘Holtkamp") 7,15

Escargots 10,15

* Main courses
Steak, frites 15,10/17,70 Fresh broad beans with ham 16,50
Rib-eye béarnaise 20,30 Cog au vin blanc (bio chicken) 19,25
Black Angus steak with pepper sauce 20,75 Merguez (lamb sausages from North Africa) 15,80
Steak tatare 19,25  Lamb chops 16,40/19,75
Hamburger (150 gr, beef) 13,80 Fried sweetbread 27,00
Fresh broad beans with smoked salmon 16,50 Fresh broad beans with a boiled egg 15,50
Fried baby sole (2 or 3), frites 16,00/19,50 Vegetarian hamburger 12,80
Grilled tuna fish with spinach 20,30 Rawvioli stuffed with mushrooms,braised lettuce 16,50
Grilled salmon with samphire salad 18,20  Ravioli stuffed with artichoke, rucola 16,00
Grilled (whole) sea bass 19,25 Pasta with truffle 21,00
Gambas with aioli 19,50 Pasta pesto 15,10
Cheese croquettes with French fries 14,30
* Desserts ¢

Cheese 9,75 Home made cheese cake 6,50
Chocolate truffles, home made, each 1,30 Tiramisu 7,30
Madeleine 1,00 Ginger pastry with ice-cream and cream 8,10
Strawberries with ice-cream and cream Crépes from 5,75
or mint, lemon and powdered su¢c 8,00  Ice-cream (vanilla, chocolate, mocca or fruit sorbet) 5,75

Panna Cotta met zwarte bessen saus 7,05 Colonel (lemon sorbet with vodka) 8,10
Creme bralée 7,30 Café Liégeois 7,05
Semolina pudding with a redcurrant sauce 6,00 Dame blanche 7,05
Greek yoghurt with honey and walnuts 6,00 Ginger with cream 5,75
Apple pie with ice-cream and cream 7,25  Dark milk chocolate with toasted milk 6,50
Vegan chocolate cake with raspberries and ice-cream 6,75  Dark chocolate with almonds and smoked salt 6,50
Sticky toffee pudding 8,10  Kiddie surprise egg 2,60

*Extra salad with the main course at request; fresh vegetables €3,15/ Please feel free to correct us on any errors on this menu.

alle dagen open van 10:30 tot 24:00. vrijdag en zaterdag tot 01:00.



