
Dining



Nibbles and Bites

north sea lobster roll 	 28
Lime mayonaise, chives, brioche bun, salmon roe

dutch cheese selection 	 20
Mix of Dutch cheeses, nuts, dry and fresh fruit, crackers 

pata negra 100% iberico	 39
Served with Amsterdam pickled vegetables 

frites atelier fries	 12
Truffle or Andalusian mayonnaise 

oysters gillardeau (1 pcs)	 6	

roasted feta bites	 12
Shallot cream, pistachios, honey 

crispy shrimp toast 	 23
Filled with shrimp mousse, kefir-lime mayo, sesame, furikake 

beef or mushroom bitterballen	 16
6pcs, Zaanse mustard, Kesbeke pickles 

warm fort negen sourdough bread 	 10
Sserved with The Court butter

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

All prices are in Euros and include tax

 Partners in Provenance  |    Vegetarian



The Court All Time Favourites

roasted cauliflower	 22
Dill yoghurt, black tahini, za’atar, pomegranate, kefir-lime oil 

classic caesar salad	 18
Hard boiled egg, anchovies, caesar dressing, sourdough croutons

Add North Sea lobster tail 18 |  chicken 8 

potato leek soup 	 18 
Fried leek, sourdough croutons, pimento oil 

‘snert’ soup	 20 
Traditional Dutch split pea soup with smoked sausage and crispy katenspek

winter salad 	 21
Chicory, yellow and chioggia beetroot, pear, Magor cheese, walnuts, balsamic

croque monsieur	 26
Sourdough, Dutch smoked ham, parmesan bechamel, served with winter salad 

1900’s club sandwich	 29
Crispy bacon, chicken, free-range egg, tomato, lettuce, brioche, andalusian mayo 

pan-seared salmon loin	 36
Green herb hollandaise, sautéed mushrooms, kale, purslane 

steak frites	 49
Uruguayan ribeye, bearnaise sauce, chimichurri, served with french fries

dutch double beef cheeseburger	 36
Beef patty, red onions compote, Gouda cheese, bacon, brioche bun 

the court pasta 	 26
Weekly inspiration using seasonal ingredients

PARTNERS IN PROVENANCE
Rosewood’s Partners in Provenance commitment is born out of respect for local farmers, indigenous 
agriculture, and a dedication to delivering the highest quality foods.  Rosewood Amsterdam looks for the best 
farms, orchards and artisans to provide our customers with “premium” local products such fresh seafood from 
Zeeland and the North Sea, dairy and eggs from Lindenhoff Farms in Baambrugge, handcrafted chocolates 

from Puccini in Amsterdam, and exceptional cheeses from Kaasfort in Fort Zuidwijkermeer, Assendelft.

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

All prices are in Euros and include tax

Partners in Provenance  |      Vegetarian



Sweets

dutch apple pie 	 14 
Tonka whipped cream, cinnamon 

crème brûlée 	 9
chocolate and pralines 	  each 6	

Ice Cream Coupes	 12

melkmeisje 	

Dutch milk ice cream, chocolate sauce, and crispy stroopwafel. A tribute to  
Dutch heritage and Vermeer’s iconic painting The Milkmaid. A nostalgic yet  
refined combination that celebrates the simplicity and beauty of classic Dutch flavors.

maxima 	
Dulce de leche ice cream, coconut meringue, Dutch chocolate hagelslag, coffee sauce.  
Inspired by Queen Máxima and her Argentinian roots, this regal dessert brings together  
cultures. A bold and indulgent creation that celebrates charm, elegance, and a touch of  
royal flair.

irene 	
Orange sorbet, Provo Jenever-botanicals infused sauce, orange compote. Named  
after our distillery pot, Irene, this coupe is an homage to the provocative spirit of  
Amsterdam’s 1960’s Provo movement. Vibrant, refreshing, and unapologetically  
original. 

Tompouce 
A quintessential Dutch pastry, known for its delicate puff pastry layers embracing a smooth, velvety 

custard crowned with a glossy glaze.

Celebrated during festive occasions, it embodies a perfect harmony of elegance, texture, and tradition. 

classic madagascar vanilla

orange and passion fruit

dark & milk chocolate

10

Our Team is at your service for any dietary restrictions 
 Ons team staat voor u klaar voor allergie of dieetwensen 

All prices are in Euros and include tax

Partners in Provenance  |      Vegetarian



Tea & Coffee



espresso	 6

macchiato	 7

caffé latte	 7

cappuccino	 7

americano	 7

flat white	 7

french press	 7

iced coffee 	 7

iced latte	 7

matcha latte	 9 

hojicha latte	 9

chai latte	 8
	

hot chocolate	 7 

babyccino	 5

Milk: skimmed, whole, lactose-free, almond, coconut, oat or soy	

Coffee

All prices are in Euros and include tax



Black
assam breakfast 	
Expertly blended from selected gardens in Assam, India, for satisfying robust  
black tea with honeyed malt richness.

chai	
A highly aromatic combination of rich and malty Assam black tea from India  
with cinnamon, cardamom and ginger spices.

darjeeling 2nd flush	
Grape sweetness, notes of toasted hay and hops, and hints of muscatel, this tea  
encapsulates the unmistakable character of Darjeeling. A light, highly fragrant 
and uplifting black tea.

early grey	
Invigorating black tea lifted by fresh and exuberant citrus. For supreme texture  
and flavour, a touch of elevated natural bergamot extract tempers the tea’s 
richness. 

Oolong
yellow gold

A masterfully hand-rolled oolong tea. The leaves unfurl upon infusion to render a full-bodied  
sweetness combined with sumptuous notes of fresh meadow grass, linseed and golden syrup.

Jing Tea Collection 	 8	

All prices are in Euros and include tax



Green
jade sword	
Bursting with sweet spring flavour, and selected for its succulent fresh taste, this is our  
introduction to exceptional green tea. A refreshing infusion with pleasant, sappy top notes and  
characterful umami depth.

jasmine pearls	
Young spring picked buds of green tea, naturally scented with fresh jasmine  
flowers. Vivid infusion with the sublimely enchanting aroma of sweet, fragrant jasmine.

genmaicha	
Historically regarded as rustic tea with a hearty and enjoyable flavour. Green tea, combined  
with high quality, roasted and puffed organic rice, for a delectable toasted, warming flavour.

matcha	
A symbol of Japenese tea culture. This matcha is made using the traditional stone-grinding process, 
pulverising the tencha leaves with air pressure. 

White
yunnan white peony 
An uplifting and fruity organic white tea with a light rose freshness. Its combination of large,  
downy, silvery buds and yellow-green leaves add depth to the tea, giving it a smooth texture and  
a refreshing floral character.

Herbal
black currant and hibiscus	
A quenching, vivacious blend of juicy blackcurrants and dried roselle hibiscus elicits a balanced infusion 
which is naturally bursting with bold flavour and a gentle tartness.

chamomile flowers	
Soothing late-summer chamomile blooms with mellow complexities.

lemongrass & ginger 
Comprising two simple, natural ingredients – intensely fresh lemongrass and satisfyingly  
warm ginger – this herbal infusion is bright, zesty and invigorating.

rooibos	
Tangy and mellow with a subtle richness of Seville oranges. Our organic Rooibos presents the purest 
flavour from its deep red, long-cut leaves, with a rich infusion full of authentic character.

fresh mint	

fresh ginger	

Jing Tea Collection	 8

All prices are in Euros and include tax



Beverages



Non-Alcoholic Corner 
botaniq spritz                    

Amàrico, elderflower, carbonated pear 

 12  

bella limonata  
Seedlip Garden, 0% Limoncello, LE Soda 

12

court iced tea  
Black tea, rhubarb, strawberry 

8

peach and verbena iced tea 
Alain Milliat 

9

alain milliat sparkling pinot noir  

9

passionfruit kombucha cultcha   

9

trip elderflower and mint 

9

All prices are in Euros and include tax



Cocktails
ace garibaldi	 19
Campari, fluffy carrot & orange

bloom spritz	 19
Roku, Martini Floreale, passion fruit, LE tonic

sunlit fizz	 19
Bacardi Carta Blanca, bergamot & pandan, tropical kombucha

golden hour negroni	 19
Premier Cru, peach wine, Campari

lift off margarita	 19
Patron Silver, melon & kaffir, Amàrico, fino sherry

cosmo 3.0	 19
Haku, rhubarb & kaffir lime, cranberry, clarified matcha 

midnight 75	 19
Grey Goose, St Germain, orange blossom, Billecart-Salmon Brut Le Réserve

after dark old fashioned	 19
Michter’s Rye, salted caramel sherry, apple, clarified milk

The Court Bloody Mary 
Personalize your version of the Bloody Mary  

by choosing below options

spirits
Roku Gin  |  Haku Vodka  |  Los Siete Misterios Mezcal

spices
Traditional   |  Mexican  |  Asian

juices
Red   |  Yellow  |  Black tomato juice

All prices are in Euros and include tax



Champagne & Sparkling	 gls 	btl
billecart-salmon le réserve nv	 26	 145
billecart-salmon le rosé nv	 35	 195
billecart-salmon le sous bois nv	 35	 195
billecart-salmon blanc de blancs nv 	 	 235
christoffe grand cru le mesnil-sur-oger 	 75	 440 
blanc de blancs nv

White Wine
grüner veltliner, Weinwurm 2024	 9	 50	
chenin blanc, Rijk’s ‘Touch’, 2024	 13	 75
viognier, Domaine de la Baume ‘Terres’ 2023	 15	 90
pouilly-fumé , Cedrick Bardin 2024	 17	 100
chablis, Domaine Raoul Gautherin & Fils 1er cru ‘Les Vaillons’ 2024	 27	 155
sancerre, Domaine Gitton et Fils ‘Les Belles Dames’ 2024	 	 120 
meursault, Domaine Hubert Bouzereau-Gruére Et Filles, ‘Limozin’ 2022		  245 

Rosé Wine
côtes de provence, Domaine de L’Amaurigue ‘Fleur’ 2024	 11	 65
côtes de provence, Château Minuty, Rosé Et Or 2024	 21	 125 
côtes de provence, Château Minuty, 281 2024		  170 

Red Wine
barbera, Villa Sparina ‘Montej’ 2023	 9	 50
côtes du rhône , Domaine de Clavel ‘Clair de Lune Saint-Gervais’ 2021	 13	 75
rioja, Lar de Paula ‘Reserva Limited Edition’ 2015	 17	 100
l’esprit de chevalier, Domaine de Chevalier 2020	 19	 110
chassagne-montrachet Thomas et Sylvie Morey V.V. 2022	 35	 210
gevrey-Chambertin Domaine Philippe Leclerc ‘Les Platieres’ 2022		  190 
pessac-leognan La Chapelle de la Mission Haut Brion 2015		  325

All prices are in Euros and include tax



Aperitif
amàrico aperitivo 0% abv	 9
antica formula 	 9
aperol 	 9
bèrto aperitivo 	 9
campari 	 9
cocchi americano 	 9
fernet branca	 9
lillet blanc 	 9
martini vibrante & florale 0% abv	 9
noilly prat ambré	 9
noilly prat original dry 	 9
noilly prat rouge 	 9
noix de la st jean	 9
pastis henri bardouin	 9
punt e mes 	 9
rinquinquin apéritif à la pêche 	 9

Gin
provo	 14
bombay premier cru 	 15
bombay sapphire 	 14
farmer’s 	 15
gin mare 	 16
hendrick’s	 15
ki no bi	 16
monkey 47	 15
roku	 17
the botanist 	 16
harahorn norwegian small  batch	 14



Vodka
grey goose	 14
grey goose le citron 	 15
ketel one 	 16
haku 	 14
tito’s 	 16

Tequila
partida anejo	 22
partida reposado 	 19
patron anejo	 17
patron el cielo	 55

Mezcal
los siete misterios doba-yej	 14
the lost explorer espadin 8	 18

Rum
angostura 1919	 13
bacardi caribbean	 13
bacardi carta blanca 	 14
bacardi gran reserva diez 	 14
brugal 1888	 18
diplomatico planas	 15
mount gay black barrel	 18
mount gay eclipse 	 14

Brandy
pisco barsol primera	 14
rémy martin vsop 	 14

All prices are in Euros and include tax
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Brewery 
justitia poj lager x jopen	 9
jopen mooie nel ipa	 9
la goudale blonde	 9
noam lager  	 9
affligem wit 	 8
lucky saint unfiltered lager 0.5% abv	 7
affligem blond 0.0% abv	 7

Soft Drinks	
coca-cola	 6
coca-cola zero	 6
london essence 	 7
soda | tonic | ginger ale | ginger beer  |  lemonade 

pink grapefruit soda 	
fever tree slim lime tonic	 7

Juices - Alain Milliat	
cox’s  apple	 8
tomato	 8 
pineapple 	 8	

Mineral Water 	 330ml	750ml
evian still/sparkling	 6		  8	

marie-stella-maris still/sparkling	 6	 8	

rosewood filtered water	 6 pp

All prices are in Euros and include tax



All prices are in Euros and include tax


