
STARTERS

JANSZ. CAESAR SALAD	 15
Parmesan Cheese, Bacon Crumble, Croutons,  

Ranch Dressing

+ Garlic Shrimps	 12

+ Chicken Breast	 10 

+ Bavette	 15 

BIBB LETTUCE SALAD 	 15
Avocado Crème, Marinated Bell Peppers,  

Champagne Dressing

+ Garlic Shrimps	 12

+ Chicken Breast	 10 

+ Bavette	 15 

QUICHE LORRAINE	 14
Crème Fraîche, Frisée Lettuce 

ONION SOUP 	 18
Oxtail, Comté Cheese Crostini 

SALMON ON SOURDOUGH 	 18
Tomato Confit, Basil Cream, Herb Salad 

FRENCH DIP	 20
Ribeye, Baguette, Comté Cheese, Veal jus

MAINS

SALMON	 35
Orzo, Caramelized Onion, Lobster Bisque

MUSSELS & FRIES	 28
Garden Herbs, Chili, Butter 

MUSHROOM RAVIOLI	 29
Parmesan Cheese, Porcini Sauce
+ Shaved Black Truffle	 10

JANSZ. BURGER	 28
Brioche, ‘Kesbeke’ Pickle, Little Gem,  
‘Reypenaer’ Cheese, Onion Compote, Fries	

STEAK FRITES	 45
Bavette, Peppercorn Sauce 

SIDES

FRIES 	 7
Gouda Cheese Crème

SAUTÉED MUSHROOMS	 9
Parsley, Shallots

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

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.

TWO COURSE MENU	 35 
THREE COURSE MENU	 40
+ Steak Frites 	 10


