
ALLERGIES: Jansz. endeavours to create a memorable dining experience for all of our guests. Should you have any 
food allergies or specific dietary requirements, please let our staff know and we will be happy to accommodate.

DINNER MENU

FOR THE TABLE

OYSTERS per piece/half dozen	 5/25
Mignonette, Lemon 

RED CAVIAR 	 15
Crème Fraîche, Toasted Blinis

MUSHROOM DIP	 9
White Grapes, Sourdough Crackers

SOURDOUGH BREAD 	 9
Butter by ‘Lindenhoff’

STARTERS

PUMPKIN SALAD  	 17
Dutch Blue Cheese, Pumpkin Seeds,  

Frisée Lettuce

WEDGE SALAD 	 16
Little Gem, Bacon Crumble, Pickled Red Onion, 

Dill, Ranch Dressing

ONION SOUP  	 18
Oxtail, Comté Cheese Crostini   

POACHED TROUT FILET  	 19
Green Olive, Marinated Leek, Vichyssoise Sauce

STEAK TARTARE  	 19
XO Sauce, Crispy Buckwheat, Chive Crème

SHRIMP CROQUETTES  	 18
Lemon Aioli

YELLOWFIN TUNA CEVICHE	 20
Passionfruit, Horseradish, Coriander, Chili

MAINS

ATLANTIC REDFISH 	 33
Sautéed Baby Spinach, Shallot, Beurre Blanc

SALMON 	 35
Orzo, Caramelized Onion, Lobster Bisque 

MUSHROOM RAVIOLI	 29
Parmesan Cheese, Porcini Sauce

+ Shaved Black Truffle  	 10 

CAULIFLOWER “RISOTTO” 	 26
Hazelnuts, Black Garlic Crème

FARMERS CHICKEN BREAST	 30
Baby Potato, Pan Seared Mushrooms, Chicken Jus

CONFIT DE CANARD	 31
Sauerkraut, Potato Mousseline, Duck Jus

TENDERLOIN 	 55
Potato Pavé, Roasted Garlic Crème,  

Smoked Butter Jus

 
STEAK AU POIVRE 	 45
Bavette, Fries 

JANSZ. BURGER	 28
Brioche, ‘Kesbeke’ Pickle, Little Gem,  

‘Reypenaer’Cheese, Onion Compote, Fries

SIDES

FRENCH FRIES	 7
Gouda Cheese Crème

POTATO MOUSSELINE	 7
Potato Crackling

CRISPY BRUSSELS SPROUTS	 7
Shallot, Garden Herbs

GREEN SALAD	 7
Chives, Lemon Dressing

DESSERTS

BANANA SPLIT SUNDAE 	 12
Cherry, Chocolate, Banana Caramel

COFFEE & CHOCOLATE	 12
Chocolate Crémeux, Sea Buckthorn Marmalade, 

Coffee Anglaise

APPLE TARTLET 	 12
Dark Rum Ice Cream, Almond Crème 

DUTCH CHEESES 	 20
Four Types by ‘Kaasfort Kef’, Quince Compote

CHEF’S MENU  	 49 

Three courses — choose one dish

per course marked with the Jansz. icon.

ALLERGIES  
At Jansz., we aim to create a memorable dining experience for every guest. Should you have any 
allergies or dietary requirements, please let our team know — we will be happy to accommodate.

At Jansz., we honor Dutch heritage and our love for the city of Amsterdam through dishes crafted 
with the finest local produce. With a strong focus on high-quality ingredients and techniques, our 
menu celebrates the richness of Dutch agriculture and the craftsmanship of fishermen and farmers. 

We proudly work with local partners such as Lindenhoff, Kaasfort Kef, and Kesbeke.


