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BITES

SOURDOUGH BREAD WHIPPED BUTTER 5
OLIVES GREEN OLIVES 4
OYSTER FINE DE NORMANDIE 5

PAN CON TOMATE JAMON 14
CHORIZO IBERICO DE BELLOTA PICOS 14|26
ANCHOVIES DE CANTABRIA IN OLIVE OIL 22| 36
CUCUMBER & MACKEREL SALTED LEMON | TROUT EGGS | 2pcs 16

BRIOCHE EEL 2pcs or 4pcs 16 | 30
TOAST CANNIBALE 3pcs or 5pcs 16 | 25
BRIOCHE BEEF TARTARE 2pcs or 4pcs 16 | 30

PIMIENTOS DE PADRON TOGARASHI 9
SHRIMP CROQUETTES PARSLEY | LEMON | 3x 40G 15
GAMBA TEMPURA TOBANDJAN MAYONAISE 16 | 25

"BITTERBALLEN" MUSTARD DIP épcs or 12pcs 9|16

/\

PLEASE INFORM OUR STAFF OF ANY ALLERGIES

DISHES

J/ \ MOULES PASTIS MUSSELS| BEURRE BLANC 19
CREVETTES PIL PIL SHRIMP | LEMON | GARLIC | PARSLEY 22
VITELLO TONATO VEAL | PATA NEGRA | POTATO 16
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 | RHUBARB 15

MAINS

/ \ BUTTERFLIED CHICKEN POUSSIN | LEMONPEPPER | GRAVY 27
STEAK FRITES 180g PEPPER SAUCE | FRIES 34
RIBEYE 250g | 500g CHARCOAL BUTTER 39| 75
FISH OF THE DAY FREGOLA SARDA PAELLA | MUSSELS 28
/ \ AJO BLANCO ROASTED CAULIFLOWER | SMOKED SALSA VERDE 18
CHICKS BURGER FRIED CHICKEN | COLESLAW | PICKLES 17

SIDES
FRIES HOMEMADE MAYONAISE 6

GREEN HEAD LETTUCE MUSTARD VINAIGRETTE 7
LEEK GRATINE SMOKED ALMONDS | VINAIGRETTE 7

/ \ ALL DAY CHEF'S MENU 47,5

You can choose your starter, main dish & dessert

/\

PLEASE INFORM OUR STAFF OF ANY ALLERGIES
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DESSERTS

J/ \ CHEESECAKE 13
ELDERFLOWER | STRAWBERRY | BASIL | MATCHA

/£ \ CHOCOLATE MOUSSE 13
CREME ANGLAISE | HAZELNUT | SPICY CARAMEL

AFFOGATO 8
VANILLA ICE CREAM

MANCHEGO 11
QUINCE COMPOTE

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




	BITES
	DISHES
	MOULES PASTIS MUSSELS| BEURRE BLANC 19  CREVETTES PIL PIL SHRIMP | LEMON | GARLIC | PARSLEY 22 VITELLO TONATO VEAL | PATA NEGRA | POTATO 16 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 | RHUBARB 15
	SOURDOUGH BREAD WHIPPED BUTTER 5 OLIVES GREEN OLIVES 4 OYSTER FINE DE NORMANDIE 5
	PAN CON TOMATE JÁMON 14 CHORIZO IBÉRICO DE BELLOTA PICOS  14 | 26 ANCHOVIES DE CANTABRIA IN OLIVE OIL 22 | 36 CUCUMBER & MACKEREL SALTED LEMON | TROUT EGGS | 2pcs 16
	BRIOCHE EEL 2pcs or 4pcs 16 | 30 TOAST CANNIBALE 3pcs or 5pcs 16 | 25 BRIOCHE BEEF TARTARE 2pcs or 4pcs 16 | 30
	PIMIENTOS DE PADRÓN TOGARASHI 9 SHRIMP CROQUETTES PARSLEY | LEMON | 3x 40G 15 GAMBA TEMPURA TOBANDJAN MAYONAISE 16 | 25 “BITTERBALLEN“ MUSTARD DIP 6pcs or 12pcs 9 | 16


	MAINS
	BUTTERFLIED CHICKEN POUSSIN | LEMONPEPPER | GRAVY 27 STEAK FRITES 180g PEPPER SAUCE | FRIES 34 RIBEYE 250g | 500g CHARCOAL BUTTER 39 | 75 FISH OF THE DAY FREGOLA SARDA PAELLA | MUSSELS 28 AJO BLANCO ROASTED CAULIFLOWER | SMOKED SALSA VERDE 18 CHICKS BURGER FRIED CHICKEN | COLESLAW | PICKLES 17

	SIDES
	FRIES HOMEMADE MAYONAISE 6 GREEN HEAD LETTUCE  MUSTARD VINAIGRETTE 7 LEEK GRATINÉ SMOKED ALMONDS | VINAIGRETTE 7
	ALL DAY CHEF’S MENU 47,5 You can choose your starter, main dish & dessert


	DESSERTS
	CHEESECAKE 13 ELDERFLOWER | STRAWBERRY | BASIL | MATCHA
	CHOCOLATE MOUSSE 13 CREME ANGLAISE | HAZELNUT | SPICY CARAMEL
	AFFOGATO 8  VANILLA ICE CREAM
	MANCHEGO 11  QUINCE COMPOTÉ
	Not craving a dessert? Try our Espresso Martini!

	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



