
CAFÉ LATTE  - 4.00

CAFÉ MOCHA  - 4.25

CAPPUCCINO  - 4

CARAMEL LATTE  - 4.25

ESPRESSO  - 3

OREGON CHAI TEA LATTE  - 3.50

VANILLA LATTE  - 4.25

GOURMET ROASTED COFFEE  - 2
Add Kahlua, Bailey’s or Frangelico - 4.50 each

HERBAL TEA  - 2.50
Green Tea, Earl Grey, English Breakfast, Chamomile, 
Hot Cinnamon Spice, Peppermint, Darjeeling

REGULAR TEA  - 2

coffee and teas
HOT/COLD JAVA BAR

BANANA WALNUT BREAD PUDDING
Warm caramel sauce and whipped cream - 8

APPLE & CRANBERRY COBBLER
Baked apples and cranberries, cinnamon
crumbly topping and vanilla gelato - 8

CRÉME BRULÉE TRIO
Traditional vanilla, chocolate & Irish cream - 7

OREO CHEESECAKE
Vanilla cream cheese and chocolate
filling in a baked oreo crust - 7

WARM CHOCOLATE CAKE
Pistachio gelato and chocolate sauce - 9

TRIPLE CHOCOLATE BROWNIE 
ICE CREAM TART
Chocolate sauce - 9

SORBET’S & GELATO
With a biscotti, daily selections - 8

CLASSIC TIRAMISU
Espresso and mascarpone mousse, kahlua
dipped lady fingers, dusted with cocoa - 7

desserts

BRUNCH TO GO MENU

1207 Amsterdam Ave. • New York, NY 10027
212-662-6330 • Fax: 212-665-1206

www.amsterdamrestaurant.com

Brunch Saturday & Sunday 11 am - 4 pm



BERRY PARFAIT
Greek yogurt with strawberries, 
toasted almonds and honey - 8

BACON OR HAM  - 3 

TURKEY SAUSAGE  - 4 

CANADIAN BACON  - 4

HOMEFRIES OR 
FRENCH FRIES  - 5

SWEET POTATO 
FRENCH FRIES  - 6

SEASONAL FRUIT SALAD  - 5

SILVER DOLLAR PANCAKES  - 5

TOAST
Seven Grain, Sourdough or 
White, English Muffin - 2

EXTRA EGG  - 2 

eggs
Served with homefries, salad and toast. 
Substitute Egg Whites - 1.00
Substitute Fruit for Homefries - 1.00

EGGS ANY STYLE  
Two - 5    Three - 6
Choice of Applewood Smoked 
Bacon, Ham, Canadian Bacon, 
Turkey Sausage - 8/9

STEAK & EGGS
Marinated skirt steak, 
chargrilled to perfection 
and served with three 
eggs any style - 14

benedicts
Made with two farm fresh poached eggs. 
Served with homefries and salad. 
Substitute Fruit for Homefries - 1.00

TRADITIONAL 
EGGS BENEDICT
Canadian bacon, English 
muffin, hollandaise - 10

EGGS OSCAR
Crab meat and asparagus, 
English muffin, hollandaise - 13

SMOKED SALMON
Smoked salmon, English 
muffin, hollandaise - 13 

SPINACH & ARTICHOKE
Sautéed spinach, artichoke 
hearts, English muffin, 
hollandaise - 11 omelets

Prepared with three farm fresh eggs. 
Served with homefries, salad and toast.  Substitute Egg Whites - 1.00
Substitute Fruit for Homefries - 1.00

sunrise sandwiches
BACON, EGG & CHEESE SANDWICH
On a brioche roll  - 8

BREAKFAST BURRITO
Three eggs, chorizo sausage, black beans, scallions, 
avocado, cheddar, and salsa in a flour tortilla  - 10

All griddles served with whipped butter and maple syrup.

pancakes
CINNAMON APPLE SPICE
Buttermilk pancakes layered with warm 
caramelized apples and cinnamon spice - 9 

BANANA NUT PANCAKES
Fresh diced bananas and toasted walnuts - 9

CHOCOLATE CHIP PANCAKES
With semi sweet Callebaut chocolate. 
Topped with raspberry whipped cream - 9

STRAWBERRY ALMOND
Fresh strawberries and toasted almonds - 9

BUTTERMILK PANCAKES
Light, fluffy and cooked golden brown - 7 

french toast
BANANA FOSTER FRENCH TOAST
Texas toast topped with a warm 
caramelized banana compote with rum - 10

PUMPKIN PIE FRENCH TOAST
Golden pumpkin spiced Texas toast. 
Topped with cinnamon whipped cream - 9

ORIGINAL FRENCH TOAST
Brioche Texas toast, cinnamon scented batter - 7

delicious sides

appetizers and 
small plates
SPREADS
Black bean hummus,
roasted pepper and feta 
hummus, classic hummus, 
tzatziki, warm pita bread - 12

SANTÉ FE SPRING ROLLS
Marinated chicken, 
black beans, corn, cheddar, 
avocado sour cream - 9

WINGS
Classic Buffalo wings 
or sweet and spicy 
with bleu cheese dip - 8 

EMPANADAS
With traditional salsa. 
Choice of Chicken 
Chorizo or Beef - 9

CRAB CAKES
Baby greens, mango 
lime chutney - 15 

DUCK & PEAR TACOS
Duck confit, pears, red onion, 
jalapeño, cilantro, goat
cheese and arugula in
flour tortillas - 14

CRISPY CALAMARI
With our famous 
rémoulade sauce - 13

soup and salad 
FRENCH ONION SOUP 
Melted Gruyére cheese - 5

WARM BRIE SALAD
Warm brie on baguette 
croutons, greens, 
strawberries, pears, candied 
walnuts, champagne 
honey vinaigrette - 11

SESAME CRUSTED TUNA
Seared tuna loin with black 
and white sesame seeds, 
mixed greens, mango, 
pineapple, asparagus, ginger 
orange vinaigrette - 15

CALIFORNIA COBB SALAD  
Mixed greens, tomatoes, 
cucumbers, avocado, bacon, 
chopped egg and chunky bleu 
cheese dressing - 12

AMSTERDAM CAESAR SALAD  
Hearts of romaine, parmesan 
croutons, our classic 
Caesar dressing - 10

GREEK SALAD  
Greens, feta cheese, tomato, 
cucumber, kalamata olives, 
red onion, lemon, extra virgin 
olive oil, provençal herbs - 12

GARDEN SALAD 
Greens, tomatoes, cucumbers, 
house vinaigrette - 9

burgers, sandwiches & wraps 

POLLO AL AJILLO
Sautéed chicken, garlic white wine sauce, 
green olives, red onion over Spanish rice - 17

PENNE ALA VODKA
Pasta in a creamy vodka sauce - 13
Add Chicken - 3    Add Shrimp - 6

AMSTERDAM FISH & CHIPS
Classic rémoulade - 17

GRILLED SKIRT STEAK
Smoked paprika chimichurri sauce, 
beer battered onion rings, French fries - 18

CARAMELIZED ONION                              
& GOAT CHEESE PIZZA
Caramelized onions, roasted garlic,
ricotta, goat cheese and fresh herbs - 12

MAPLE MUSTARD GRILLED SALMON
Sautéed spinach with garlic and tomato 
confit and mashed potatoes - 22

AMSTERDAM 
CHARBROILED BURGER
Half pound of sirloin, lettuce, tomato, 
red onion, pickles, special house 
dressing, toasted brioche - 11

TURKEY BURGER
On a toasted brioche, served 
with homemade coleslaw and
beer battered onion rings - 11

VEGGIE BURGER
Served on toasted brioche with 
marinated tomatoes, avocado
and black bean salad - 11

WEST COAST GRILLED CHICKEN
Avocado, bacon, lettuce, tomato, 
chipotle mayo, toasted baguette - 11

FAMOUS CUBAN SANDWICH
Roast pork, ham, Swiss, pickles, 
traditional pan blanco - 10

TUNA SALAD SANDWICH
Celery, red onion, lettuce, yellow 
tomato, seven grain bread - 8

BLACKENED CHICKEN BURRITO
Grilled chicken, yellow rice, black beans, 
peppers, onions, shredded cheese and 
a side of guacamole -10

BLACK BEAN HUMMUS                        
& GRILLED VEGETABLE WRAP
Black bean hummus, eggplant,
zucchini, squash, peppers, onions
and tomato in a whole wheat wrap - 9 

ROASTED TURKEY CLUB
House roasted turkey, bacon, tomatoes, 
lettuce, mayo, sourdough bread - 10

STEAK & AVOCADO
Grilled skirt steak, bacon, avocado, 
cheddar cheese, lettuce and tomato
on a toasted baguette - 13

TARRAGON CHICKEN SALAD WRAP
Diced chicken, apples, walnuts, dried 
currants, celery, onion, tarragon mayo, 
baby arugula, whole wheat wrap -9

lunch entrées

SMOKED GOUDA & APPLE 
Grilled apples, smoked 
Gouda cheese - 10

AMSTERDAM OMELET
Applewood smoked 
bacon, Gruyére cheese and 
caramelized onions - 10

HEALTH KICK
Egg whites, mushrooms, 
broccoli, tomato, spinach 
and onions - 11

ITALIAN OMELET
Roast tomato, onions, 
roasted peppers, fresh 
mozzarella, basil - 10

MUSHROOM, SCALLIONS 
& CHEDDAR CHEESE - 10

FOUR CHEESE
Cheddar, mozzarella, 
goat and Gruyére - 9 

LEO
Smoked salmon, 
onions, brie cheese - 13 CREATE YOUR OWN OMELET!  

Plain Omelet - 6
Add Meat - 2.00 each
 Ham, Bacon, Chorizo, Canadian Bacon, Turkey Sausage
Add Cheese - 1.00 each
 Cheddar, Monterey Jack, Mozzarella, Feta, 
 Pepperjack, Gruyére, Goat, Smoked Gouda
Add Veggies - 1.00 each
 Onion, Tomato, Roasted Pepper, Mushroom, 
 Spinach, Broccoli, Artichoke

Add Cheddar, Monterey Jack, Mozzarella, Bleu Cheese, Pepperjack or Gruyére - 1.00
Add Bacon - 2.00  Served with French fries unless otherwise specified.

sides
YELLOW RICE & BLACK BEANS  - 5

ONION RINGS  - 5

CRISPY PLANTAINS
Served with garlic dipping sauce - 5

Served with homefries and salad.


