
H U Î T R E  -  4 ,5  p.s
Fines de Claire oyster with shallot 

in red wine vinegar and lemon

C R E V E T T E S  -  13 ,5
shrimp with lemon mayonnaise

C O Q U I L L A G E S  SAU T É  -  17 ,5
steamed clams with lemon and butter

P E T I T  P L AT E AU  D E 
F RU I T S  D E  M E R  -  34,5

platter with a selection 
of our fruits de mer

A N Q U I L L E  E T  B R I O C H E  -  18 ,5
smoked eel from Eveleens on brioche with 

onioncreme and crispy mustard

C RU D O  D E  T H O N - 15,5
tuna crudo with Piment d'Esplette dressing, 

samphire and radish

PAT É  E N  C R O U T E  -  14,5
pate of veal with foie gras

TA R TA R E  D E  B O E U F  C L A S S I Q U E  -  14,5
classic steak tartare served with crostini's

SA L A D E  D E  T O M AT E S « V »  -  13 ,5
tomato salad with buratta, 

basil and fresh cheese

C A R PA C C I O  D E  N AV E T  « V »  -  11
puff ed turnip carpaccio with a dressing 

of lemon, lavander and honey 

SA L A D E  N I Ç O I S E  -  18 ,5
salad with green beans, baby potatoes, red onion, 

poached egg and freshly roasted tuna

SA L A D E  C É SA R  -  18,5
roman lettuce with parmesan, poached 

egg, croutons and crispy chicken 

S O U P E  À  L ' O I G N O N  « V »  -  9 ,5
onion soup gratinated with gruyère

PETITS PLATS 
À PARTAGER 

PA I N  AU  L E VA I N  « V »  -  6 ,5
sourdough bread, radishes, 
churned butter and sea salt

E S C A R G O T S  G R AT I N É S -  13
6 au gratin snails with herb butter

O E U F S  D U R  M AY O N N A I S E -  5
eggs with mayonnaise, 
anchovy and croutons

C R E V E T T E S -  13 ,5
shrimp with lemon mayonnaise

C O Q U I L L A G E  SAU T É -  17 ,5
steamed clams with lemon and butter

P L AT E AU  C H A R C U T E R I E  -  17 ,5
selection of fi ne meats with pickles and toast

R I L L E T T E S  D E  C A N A R D  -  13 ,5
duck rilette with toast and pickles

SOUP ET
SALADES

Le French Café - Admiraal de Ruijterweg
Admiraal de Ruijterweg 1, Amsterdam



 Î L E  F L O T TA N T E « V »  -  11 ,5
with marinated red fruit

C R È M E  B RÛ L È E « V »  -  11 ,5

M O U S S E  AU  C H O C O L AT  « V »  -  11 ,5
chocolate mousse with white chocolate 

crumble and crème anglaise

A S S I È T T E  D E  F R O M A G E S  « V »  -  14,5
selection of French cheeses 

served with compote and toast 

P L AT  D E  L A  S E M A I N E  -  23,5
dish of the week

P O I S S O N  D U  M O M E N T  -  25
fi sh of the moment

C H O U  P O I N T U  « V »  -  18 ,5
roasted pointed cabbage, curry beurre blanc, 

raisin and roasted almonds 

F R I C A S S E E  D E  P O U L E T  -  23,5
chicken thighs in a mustard cream sauce 

with asparagus and mushrooms  

BA R  D E  M E R  -  55
butterfl y seabass, brown butter with capers, 

parsley and chervil for 2 persons, 
served with le French fries

check 'supplements' for side dishes
PLATS

SA L A D E  V E R T E « V »  -  6
green salad with French dressing

H A R I C O T S  P L AT S -  7 ,5
string beans with anchovy butter and lemon

L E  F R E N C H  F R I T E S « V »  -  6
with mayonnaise

SUPPLEMENTS

LE FRENCH
CAFÉ

C A F É  L E  F R E N C H -  9 ,5
Grand Marnier, coff ee and cream

C A F É  A M O R E  -  13
Amaretto, cognac, coff ee and cream 

E S P R E S S O  M A R T I N I -  13,5
espresso, Ketel One Vodka, 
Kahlúa en Grand Marnier

STEAK
FRITES

served with french fries & pepper 
sauce or bearnaise sauce 

TA R TA R E  D E  B O E U F
C L A S S I Q U E  -  21 ,5

S T E A K -  24,5
180 gram 

E N T R E C Ô T E -  28,5
200 gram 

R I B E Y E  -  65
500 gr voor 2 personen

S C A N  F O R :
A L L E R G E N  M E N U

take a look 
in our 

wine cellar

A special occasion or a business dinner? www.lefrenchcafe.nl


