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To share or not to share? That’s the question! We recommend two or three

g H A @ H N @ dishes and one side per person. All dishes are 11,50 and all sides are 5,00.

VEAL CHEEK

Celeriac, black garlic & veal jus

NORTH SEA FISH

Beurre blanc, lemon & Alkmaarder barley

BEETROOT

Goat cheese, almonds & green herb oil

THINLY SLICED MARINATED SIRLOIN

Truffle salsa, grilled vegetables, mushrooms &

Reypenaer cheese

SIDES

BUTTERHEAD LETTUCE
SEASONAL VEGETABLES
SOURDOUGH BREAD

FRIES
add truffle mayonnaise and Reypenaer cheese + 1,50

DESSERTS

SMOKED SALMON

Pickled vegetables, herb yoghurt & beet

CELERIAC

Smoked yoghurt, black olive & spinach

FREE-RANGE CHICKEN

Mushrooms, polenta, vadouvan & parsnip

BOUILLABAISSE

North sea fish, mussel, sea vegetables & saffron

LOCAL HEROES

Our specialties, of which we recommend 1 per person.

STEAK 24,50

Morel, truffle, vegetables & sourdough bread or fries

LUCIA’S BURGER 17,50

Reypenaer cheese, Gaasterland bacon,

red onion, little gem, remoulade & fries

ALKMAARDER PEARL BARLEY RISOTTO 15,00

Truffle, Reypenaer cheese & baby spinach
Add free-range chicken + 3,50

STROOPWAFEL PARFAIT 7,50

Salted caramel, orange & lavender

BROWNIE 7,50

\\Amarena cherry, white chocolate & nut mix

DUTCH CHEESE PLATTER 8,50

Apple syrup, fruit loaf & apricot ginger compote

ICE CREAM per scoop 2,50

Vanilla, raspberry & chocolate

VEGETARIAN OPTIONS - ALLERGIES? PLEASE LET US KNOW - @LUCIAS_RESTAURANT - WWW.LUCIAS-RESTAURANT.COM
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We are your couch, your dinning table & everything in between! 5 V
ar

Play a game of chess with cheese ‘n wine, stick around the bar for a colourful highball ©
or enjoy an endless dinner with soulmates. From finger food to medium-sized platters, restaurant E

welcome to the living rooms of Amsterdam and Amstelveen. livin g room




