
A m s t e r d a m  M a r r i o t t  H o t e l ,  M i d t o w n  G r i l l ,  Sta d h o u d e r s ka d e  12 ,  10 5 4  E S  A m s t e r d a m ,  +31  (0 )2 0  6 07  5555



 

C L A S S I C  M E N U

Our team is happy to accommodate any dietary requests—please don’t hesitate to inform our staff. All prices are in euros and include VAT.

S T A R T E R S

DRY-AGED BEEF CARPACCIO
Truf f le  mayonnaise  |  rocket  |  pine nuts  |  Parmesan

o r

GRILLED PEACH & BURRATA SALAD
Sesame seeds |  chi l i  |  mint  |  e lder f lower  dressing

S e r ve d  w i t h  s o u r d o u g h

D E S S E R T S

NEW YORK CHEESECAKE
Berr y  compote

o r

CHOCOLATE BROWNIE 
Vanil la  ice  cream

€ 75  p e r  p e r s o n
i n c l u d i n g  w a t e r,  co f f e e  &  t e a

A s  o f  10  g u e s t s

M A I N S

A l l  s e r ve d  w i t h  m a c  &  c h e e s e ,  m a s h e d  p o ta t o e s  &  s e a s o n a l  ve g e ta b l e s

DUTCH BEEF TENDERLOIN
Grass  fed,  20 0 gr

o r

SEARED COD
Sweetcorn humita  |  lemon beurre  blanc

o r

WILD MUSHROOM RISOTTO
Truf f le  oi l  |  Parmesan



 

M I D T O W N  G R I L L  F AV O R I T E S

Our team is happy to accommodate any dietary requests—please don’t hesitate to inform our staff. All prices are in euros and include VAT.

S T A R T E R S

DRY-AGED BEEF CARPACCIO
Truf f le  mayonnaise  |  rocket  |  pine nuts  |  Parmesan

o r

GRILLED PEACH & BURRATA SALAD
Sesame seeds |  chi l i  |  mint  |  e lder f lower  dressing

S e r ve d  w i t h  s o u r d o u g h

D E S S E R T S

NEW YORK CHEESECAKE
Berr y  compote

o r

CHOCOLATE BROWNIE 
Vanil la  ice  cream

€ 95  p e r  p e r s o n
i n c l u d i n g  w a t e r,  co f f e e  &  t e a

A s  o f  10  g u e s t s

M A I N S

A l l  s e r ve d  w i t h  m a c  &  c h e e s e ,  m a s h e d  p o ta t o e s  &  s e a s o n a l  ve g e ta b l e s

DRY-AGED RIBEYE
USDA Creek stone,  corn fed,  30 0 gr

o r

PORTOBELLO STEAK
Caramelized celer iac  purée |  cr ispy potato |  V ierge sauce

o r

GRILLED OCTOPUS
Romesco |  baby potatoes  |  Kalamata ol ives

A M U S E

BRIOCHE TARTAR & ROYAL OSSETRA CAVIAR



 

Our team is happy to accommodate any dietary requests—please don’t hesitate to inform our staff. All prices are in euros and include VAT.

F A M I LY  S T Y L E

M A I N S

A l l  s e r ve d  w i t h  m a c  &  c h e e s e ,  m a s h e d  p o ta t o e s  &  s e a s o n a l  ve g e ta b l e s

DUTCH BEEF TENDERLOIN PICANHA STEAK GRILLED OCTOPUS                                               

S T A R T E R S

SMOKED HAND CUT STEAK TARTAR
Conf it  egg yolk  |  paprika  |  yucca chips

CLASSIC CAESAR SALAD
Baby gem |  Parmesan |  anchovies  |  croutons

GRILLED PEACH & BURRATA SALAD
Sesame seeds |  chi l i  |  mint  |  e lder f lower  dressing

S e r ve d  w i t h  s o u r d o u g h

D E S S E R T

NEW YORK CHEESECAKE
Berr y  compote

€ 85  p e r  p e r s o n
i n c l u d i n g  w a t e r,  co f f e e  &  t e a

10 -2 0  g u e s t s



 

B E V E R A G E  P A C K A G E S

Our team is happy to accommodate any dietary requests—please don’t hesitate to inform our staff. All prices are in euros and include VAT.

@midtowngrillams Midtown Grill Amsterdam

Classic open bar
Includes house wines, beers and soft drinks
€49 for 2.5 hours / per person
+ €20 for each additional hour

Classic open bar with welcome drink
Includes welcome drink, house wines, beers and soft drinks
€57 for 2.5 hours / per person
+ €20 for each additional hour

Deluxe open bar
Includes international spirits, house wines, beers and soft drinks
€79 for 2.5 hours / per person
+ €33 for each additional hour

Deluxe open bar with welcome drink
Includes welcome drink, international spirits, house wines, beers and soft drinks
€87 for 2.5 hours / per person
+ €33 for each additional hour

Wine menu available upon request 

Booking needs to be guaranteed with prepayment

The options of these menus need to be preordered 72 hours in advance

Private dining minimum spend  €150 0


