CONSERVATORIUM

AMSTERDAM

ROOMSERVICE
MEN U



CONSERVATORIUM BREAKFAST €52

From 6:30 to 11am

BAKER'S BASKET
croissant | chocolate bun | raisin cinnamon roll | bread rolls |
served with cheese | cold cuts | butter | preserves

FRUIT SALAD
selection of seasonal fruit

HOT DRINKS

espresso | macchiato | cappuccino | latte macchiato | americano |

pot of coffee | hot chocolate | tea (english breakfast, jade sword green, darjeeling,
earl grey, chamomile flowers, jasmine silver needle)

JUICES
orange | grapefruit | carrot | beetroot | watermelon | green | detox

CHOICE OF ONE OF THE FOLLOWING

ORGANIC FARM EGGS (V)

fried | scrambled | poached | omelette | boiled

CHOICE OF SIDE

bacon | chicken sausage | beans | tomato | mushrooms | fried potatoes

EGG WHITE OMELETTE (V)
spinach | tomato

EGGS BENEDICT
poached eggs | toasted muffin | smoked ham | sauce hollandaise

EGGS FLORENTINE (V)
poached eggs | sautéed spinach | toasted muffin | sauce hollandaise | sesame seeds

EGGS ROYAL
poached eggs | smoked salmon | toasted muffin | sauce hollandaise | salmon caviar

TOASTED BAGEL
scrambled eggs | smoked salmon | cream cheese

AVOCADO ON TOAST (V)
poached eggs

FRENCH TOAST (V)
cinnamon | banana

(V) VEGETARIAN | (VG) VEGAN
Allergen information available upon request



AMERICAN PANCAKES (V)
seasonal fruit | maple syrup

HOT PORRIDGE (V)
prunes

CHIA SEED PUDDING (VG)
coconut | tropical fruit | goji berries

These items can also be ordered separately for €22 per item

PASTRY

From 11:30am to 10pm

WHITE CHOCOLATE & RED FRUIT
red fruit compote | dutch vanilla mousse | white chocolate

MANGO & PASSIONFRUIT BRETON
mango & passion fruit pannacotta | pineapple marmalade | hazelnut frangipane

ALMOND & WHITE CHOCOLATE DOME
almond biscuit | cardamon | white chocolate mousse | lemon crémeux

CHOCOLATE LAYERED CAKE
white chocolate mousse | milk chocolate crémeux | dark chocolate crumble

VIOLET & FOREST BERRIES
violet cream | forest berries compote | muscovado sugar cake

APERITIVO

From 12pm to 10pm

FRIED CALAMARI

KOULOURI BREAD & MEZZE
baba ganoush | labneh harissa | pickles | taramasalata

OSETRA CAVIAR
50 grams | blinis | condiments

SHREDDED BEEF ‘BITTERBALLEN’
amsterdam pickles | mustard | 6 pcs

'REYPENAER' CHEESE CROQUETTE (V)
amsterdam pickles | mustard | 4 pcs

CHEESE PLATTER (V)
selection of five cheeses | fruit & nut loaf | seasonal jam

(V) VEGETARIAN | (VG) VEGAN
Allergen information available upon request
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STARTERS

From 12pm to 10pm

ROCK OYSTERS 3| 6
a la mignonette

CAESAR SALAD
little gem | croutons | feta | anchovies

TUNA TARTARE
curry vinaigrette | avocado | granny smith apple | candied cashews

VITELLO TONNATO
veal | tuna | grilled onion | capers

SMOKED AUBERGINE (V)
tomato salsa | tahini | amba | soft eggs

SUMMER SALAD (V)
nectarine | red lettuce | fennel | talagani cheese

(V) VEGETARIAN | (VG) VEGAN
Allergen information available upon request
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MAIN COURSES

From 12pm to 10pm

48-HOUR MARINATED CHICKEN SKEWER
hummus | chickpea stew | sumac onion

BEEF TENDERLOIN
grilled with sauce au poivre

SEABASS
grilled with salsa verde

PENNE ARRABBIATA (V)
parmesan | chili | basil

ANGUS BEEF HAMBURGER
sesame bun | crispy bacon | hand cut fries

TAGLIATELLE (V)
bolognese style | parmesan

(V) VEGETARIAN | (VG) VEGAN
Allergen information available upon request
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SIDES

From 12pm to 10pm

HAND-CUT FRIES (V) 9
MASHED POTATOES (V) 9
GREEN BEANS ALMONDINE (VG) 10
ENDIVE SALAD (VG) 9
ROASTED CAULIFLOWER (V) 11

brown butter | hazelnuts

DESSERT

From 12pm to 10pm

KNAFEH 12
yoghurt sorbet | saffron | pistachio

MALABI PANNA COTTA 13
rose panna cotta | fresh berries | raspberry sorbet

CHOCOLATE CONCERTO 15
dark chocolate crémeux | pistachio kadaifi | brownie | pistachio ice cream
GELATO 9
vanilla | basbousa cake | orange

9

grapefruit campari sorbet | fresh citrus segments

(V) VEGETARIAN | (VG) VEGAN
Allergen information available upon request



NIGHT MENU

From 10pm to 6:30am

SHREDDED BEEF ‘BITTERBALLEN'’ 13
amsterdam pickles | mustard | 6 pcs

‘REYPENAER’' CHEESE CROQUETTE (V) 14
amsterdam pickles | mustard | 4 pcs

CAESAR SALAD 17
little gem | croutons | feta | anchovies

TOASTED BAGEL 22
smoked salmon | cream cheese

ANGUS BEEF HAMBURGER 27
sesame bun | crispy bacon | hand cut fries

THAI RED CURRY 29
corn-fed chicken | kaffir ime | edamame

PENNE ARRABBIATA (V) 22
parmesan cheese

PIZZA MARGHERITA (V) 22

WHITE CHOCOLATE & RED FRUIT 10,5
red fruit compote | dutch vanilla mousse | white chocolate

MANGO & PASSIONFRUIT BRETON 10,5
mango & passionfruit pannacotta | pineapple marmalade | hazelnut frangipane

ALMOND & WHITE CHOCOLATE DOME 10,5
almond biscuit | cardamon | white chocolate mousse | lemon crémeux

(V) VEGETARIAN | (VG) VEGAN
Allergen information available upon request



MILK

whole | semi-skimmed | skimmed

SOFT DRINKS

Coca-Cola | Coca-Cola Zero
Fanta orange | Fanta cassis

BEVERAGES

Fevertree ginger ale | Fevertree ginger beer

Red Bull
Tonic Water
Bitter Lemon

WATERS
Still 0.75L
Sparkling 0.75L

BEERS
Heineken Silver
Heineken 0.0%
Kirin Ichiban

ORANGE
GRAPEFRUIT
CARROT
BEETROOT
WATERMELON
GREEN

DETOX

FRESH JUICES
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COFFEE

ESPRESSO

DOUBLE ESPRESSO
MACCHIATO
AMERICANO

HOT CHOCOLATE

HOT CHOCOLATE KIDS
CHOCOMEL
CAPPUCCINO

LATTE MACCHIATO
MATCHA LATTE
CHOICE OF MILK:

oat | almond | soy | coconut | pea

HOT DRINKS

TEA SELECTION

DARJEELING | ASSAM | ENGLISH BREAKFAST | EARL GREY | RED
DRAGON | SILVER NEEDLE | ORGANIC JADE SWORD | JASMINE
PEARLS | WHOLE CHAMOMILE FLOWERS | ROOIBOS | WHOLE
LEMON VERBENA | WUYI OOLONG | IRON BUDDHA | MATCHA

FRESH MINT

FRESH GINGER
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WINE BY THE GLASS

WHITE

FRANCE

LES PANSEILLOTS, SANCERRE | 2023 16
guillerault-fargette | loire | sauvignon blanc

RED

ITALY

QUARTO VECCHIO, VALPOLICELLA RIPASSO | 2020 15
canovino, veneto | corvina, corvinone, rondinella, oseleta

ROSE

PROVENCE, FRANCE

MINUTY M | 2023 14
minuty | provence | grenache, syrah, cinsault

CHAMPAGNE, FRANCE
VEUVE CLICQUOT BRUT 22
cuvée reserve, nv | pinot noir, chardonnay, pinot meunier

WINE BY THE BOTTLE

WHITE

ITALY

VILLA SOLAIS, VERMENTINO DI SARDEGNA | 2023 50
santadi, sardinia | vermentino

COLLIO DOC, FRIULANO | 2023 60
cantina cormons, friuli | tocai friulano

SOAVE CLASSICO | 2023 70
canovino, veneto | garganega

YLICE, VERDICCHIO DEI CASTELLI DI JESI SUP DOC | 2021 80
poderi mattioli | marche | verdicchio

CASTELLO DELLA SALA, CONTE DELLA VIPERA | 2022 1056
marchesi antinori | umbria | sauvignon blanc, semillon

FRANCE
CHABLIS | 2023 85
domaine févre | burgundy | chardonnay

LES PANSEILLOTS, SANCERRE | 2023 90
guillerault-fargette | loire | sauvignon blanc

SAINT-VERAN VIEILLES VIGNES | 2020 95
domaine corsin | burgundy | chardonnay

POUILLY-FUISSE “TETE DE CUVEE” | 2022 140
chateau fuissé | burgundy | chardonnay



SPAIN
L'ENFANT, VERDEJO | 2022
rayos & truenos | rueda | verdejo

RED

ITALY

ORION, PRIMITIVO SALENTO | 2022
masseria li veli | puglia | primitivo

FROI, BARBERA D'ALBA | 2022
massimo rivetti | piedmont | barbera

QUARTO VECCHIO, VALPOLICELLA RIPASSO | 2020
canovino veneto | corvina, corvinone, rondinella, oseleta

LANGHE DOC, NEBBIOLO | 2021
massolino | piedmont | nebbiolo

CHIANTI CLASSICO RISERVA | 2021
villa antinori | tuscany | sangiovese

PINOT NERO | 2021
franz haas | trentino alto adige | pinot noir

BAROLO | 2019
massimo rivetti | piedmont | nebbiolo, grenache, vermentino

FRANCE
SAINT-EMILION GRAND CRU | 2020
béard la chapelle | bordeaux | merlot, cabernet sauvignon

SPAIN
RIOJA RESERVA | 2020
muga | rioja | tempranillo, garnacha, mazuelo, graciano

VINA PEDROSA, CRIANZA | 2020
cepa gavilan | ribera del duero | tempranillo

ROSE

PROVENCE, FRANCE

MINUTY M | 2023

minuty | grenache, syrah, cinsault

WHISPERING ANGEL | 2023
chateau d’eclans | grenache, syrah, cinsault, vermentino

SPAIN
MONASTRELL ROSE | 2022
clos de 16m | valencia | monastrell
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DESSERT WINES

ITALY

MERLINO, FORTIFIED RED DOLOMITES
pojer e sandri | trentino alto adige | lagrein

FRANCE
SAUTERNES | 2019
chateau simon | bordeaux | sauvignon blanc, semillon

SPARKLING WINE & CHAMPAGNE

ITALY

SETAGE, VALDOBBIADENE DOCG PROSECCO EXTRA DRY
canevel | veneto | glera

KREMAUN, METODO CLASSICO BRUT
cormons | friuli | chardonnay, pinot bianco

CHAMPAGNE, FRANCE
VEUVE CLICQUOT BRUT YELLOW LABEL
veuve clicquot | pinot noir, chardonnay, meunier

VEUVE CLICQUOT ROSE
veuve clicquot | chardonnay, pinot noir, meunier

RUINART BRUT
ruinart | chardonnay, pinot noir, meunier

RUINART BLANC DE BLANC
ruinart | chardonnay

RUINART BLANC DE BLANC
ruinart | chardonnay

RUINART ROSE
ruinart | chardonnay, pinot noir, meunier

DOM PERIGNON | 2015
dom perignon | chardonnay, pinot noir

DOM PERIGNON ROSE | 2009
dom perignon | chardonnay, pinot noir

(375ML)

(750ML)
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COCKTAILS

From 12pm to 11pm

POMEGRANATE BELLINI
sparkling wine | pomegranate

PLUM NEGRONI
plum infused gin | red vermouth | rosemary infused campari

DATES OLD FASHIONED
dates infused bourbon | cinnamon syrup | bitters

THYME MARGARITA
lime | cointreau | thyme infused tequila

LAPSANG GIMLET
lime | grape | lapsang infused gin

GIN

BOBBY'S

HENDRICK'S

ROKU

MONKEY 47

TANQUERAY 10 LONDON DRY
MARE

COPPERHEAD
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MINIBAR

PRINGLES RED

PRINGLES GREEN

WILHELMINA MINTS

HEALTHY BAR APPLE CINNAMON
HEALTHY BAR CACAO

ROKA CRISP GOUDA

POPCORN SEASALT

RED LABEL 0.2L

RED LABEL 0.05L

COGNAC 0.35L

COGNAC 0.2L

COGNAC 0.05L

BACARDI CARTA BLANCA 0.2L
BACARDI CARTA BLANCA 0.05L
BELVEDERE VODKA 0.2L
BELVEDERE VODKA 0.05L
KETEL ONE JONGE JENEVER 0.05L
HENDRICK'S GIN 0.05L

HEINEKEN

SANCERRE 0.375L

RIOJA 0.375L

VEUVE CLICQUOT BRUT 0.375L

MARIE STELLA MARIS STILL 0.25L
MARIE STELLA MARIS SPARKLING 0.25L
COCA-COLA

COCA-COLA ZERO

RED BULL

FEVER-TREE TONIC

FEVER-TREE GINGER ALE

APPLE JUICE

JOOLE BOX
PHONE CHARGER BOX
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