BITES

SOURDOUGH BREAD WHIPPED BUTTER 5
OLIVES GREEN OLIVES ANCHOA 4
OYSTER FINE DE NORMANDIE 5
JAMBON PICOS 14|26
ANCHOVIES DE CANTABRIA IN OLIVE OIL 22| 36

BRIOCHE EEL 2pcs or 4pcs 16| 30
TOAST CANNIBALE 3pcs or 5pcs 16 | 25
LOBSTER TOAST 3pcs or 5pcs 21| 34

BOQUERONES FRITOS CHIMICHURRI MAYONAISE 11
MINI BISQUE SHELLFISH SOUP 11
CAMEMBERT FONDANT MELTED CAMEMBERT | TOAST 19
SHRIMP CROQUETTES PARSLEY | LEMON | 2x 60G 18
GAMBA TEMPURA TOBANDJAN MAYONAISE 16 | 25
"BITTERBALLEN" MUSTARD DIP épcs or 12pcs 9|16

BAGUETTE PARISIEN JAMBON | MANCHEGO | CORNICHON | SALTED BUTTER 12
CHICKS BURGER FRIED CHICKEN | COLESLAW | PICKLES 16,5

/\

PLEASE INFORM OUR STAFF OF ANY ALLERGIES

DISHES

f/ \ CLAMS BUTTER | CHILI | GINGER | GARLIC 18
GAMBAS A LA PLANCHA BEURRE MONTE 3pcs or 5 pcs 24 | 38
TUNA YELLOW FIN FILET | THAI GREEN CURRY | APPLE 21
PASTA DIAVOLA SPICED TOMATO SAUCE | BASIL | PARMEZAN 17

Burrata 4

CAESAR SALAD BACON | ANCHOVIES | LITTLE GEM | EGG 21
Crispy Chicken 6
£ \ TOMATO BURRATA COEUR DE BOEUF | STRAWBERRY | RUBARB 15

MAINS

/ \ BUTTERFLIED CHICKEN POUSSIN | LEMONPEPPER | SALSA 27
STEAK FRITES 180g PEPPER SAUCE | FRIES 34
RIBEYE 250g | 500g CHARCOAL BUTTER 39| 75
“SNOEKBAARS" PIKE PERCH | WHITE ASPERGES | GAMBA CREME | PEAS |
BEURRE BLANC 27
J \ WHITE ASPERGES SEASONAL VEGETABLES | BLACK GARLIC | POACHED EGG |
HOLLANDAISE 23

SIDES
FRIES HOMEMADE MAYONAISE 6

GREEN HEAD LETTUCE MUSTARD VINAIGRETTE 7
ROASTED CABBAGE FRIED ONIONS | GARLIC | BUTTER 7

/ \ ALL DAY CHEF'S MENU 47,5

You can choose your starter, main dish & dessert

/\

PLEASE INFORM OUR STAFF OF ANY ALLERGIES



SF\—\“ a AMSTERDAM

DESSERTS

/\ PAVLOVA 13
STRAWBERRIES | CARAMALISED ASPERGES | CREME PATISSERIE

£\ TARTE TATIN 13
APPLE | CARAMEL | VANILLA ICE CREAM

DAME NOIRE 14
ESPRESSO MARTINI GELATO | CHOCOLATE | WHIPPED CREAM

AFFOGATO 8
ESPRESSO | VANILLA ICE CREAM

SELECTION OF CHEESE S5PCS 23

Not craving a dessert? Try our Espresso Martini!

PLEASE INFORM OUR STAFF OF ANY ALLERGIES

WELCOME TO SALUT

“Salut” a simple French/Vlamish word
that carries many meanings: Hi,
Cheers, Ciao.

Step into our restaurant and make
yourself at home.

Here, French Mediterranean flavors
come alive, paired with an extensive
wine list and handcrafted cocktails.

Our logo takes its inspiration from the
Monster of Bomarzo, a surreal
sculpture hidden in the gardens of
Lombardy, Italy. Reminding us that
food and art both thrive on
imagination.

Design by JP de Meyer

SALUT a AMSTERDAM
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